Feasting for the Warrior

Even though the need for meat is essential for the warrior on the

battlefield, there is also the thought of making a dish that "food

eats", too.  In this installment of Feasting for the Warrior, the

recipie turns to the side dish arena with a interesting twist on an

old favorite, Veggie Potato Salad.

1 pound small red potatoes--cooked & cubed

1 1/2 cups chopped fresh broccoli

1/2 cup sliced celery

1/4 cup chopped red onion

1/4 cup sliced radishes

2 tablespoons chopped green pepper

1/3 cup italian salad dressing

1/2 teaspoon seasoning blend (aka Mrs Dash)

1/4 teaspoon dill weed

In a large salad bowl, toss the potatoes & other veggies.  In another

small bowl, blend the italian dressing & seasonings.  Then add the

dressing mixture to the salad bowl that has the veggie mix; toss to

coat.  Cover & refrigerate for atleast 1 hour before serving. Serves

4-6 people

