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Freezer Salad

Prepare these marinated vegetables up to a month ahead!

1 cup white vinegar

1 cup water

¾
cup sugar

½ 
teaspoon celery seeds

4 cups broccoli flowerets

4 cups cauliflower flowerets

1 large carrot, scraped and shredded

½ 
cup chopped green pepper

½
cup chopped sweet red pepper

1 medium onion, finely chopped

1 teaspoon salt

Combine first 4 ingredients in a saucepan; bring to a boil, stirring occasionally.  Boil 1 minute.  Cool.  In a large bowl, combine broccoli and remaining ingredients.  Add vinegar mixture.  Refrigerate before serving.  Or, pack into freezer containers.  Cover label and freeze up to 1 month.  To serve, thaw in refrigerator for 8 hours.  Yield 8 (1 cup) servings.  

Nutrition information per serving:

Calories 116/ Carbohydrate 29g/ Protein 3g/ Fat .4g/ Cholesterol 0mg/ Sodium 317 mg

Nutrition note:  To reduce the sodium content, omit salt and season with a low or no sodium herb seasoning mix.
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