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Tossed Vegetable Vinaigrette
Dressing:

¼ 
cup low-fat vanilla yogurt (may substitute plain)

2
tablespoons white wine vinegar

1
tablespoon vegetable oil

1
tablespoon Dijon mustard

½
teaspoon coarsely ground black pepper

¼
teaspoon salt

Salad:

2 cups sliced carrots

2
cups broccoli florettes

1
cup halved cherry tomatoes

      1
red bell pepper, sliced in matchsticks

      ½
cup thinly sliced Vidalia onion

Place dressing ingredients in blender or food processor and thoroughly mix.  Steam carrots and broccoli until crisp tender, about 2 minutes.  Dip into ice water bath to stop cooking.  Drain and pat dry.  In a medium bowl, combine all salad ingredients.  Pour dressing over salad and toss to combine.  Chill until ready to serve.  Makes 6 (¾ cup) servings.

Adapted from the American Heart Association Cookbook.
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