
INDIAN TURKEY SALAD yields approximately 6 cups
                                        recipe developed by The Clever Cleaver Brothers®

DRESSING INGREDIENTS



SALAD INGREDIENTS

   1 cup plain yogurt




   2 cups diced cooked turkey

1/8 cup honey




   
   2 cups diced apple (pippin or granny smith)

1/2 teaspoon curry powder



   1 cup water chestnuts

1/8 teaspoon white pepper



   1 4.75 oz. jar cocktail onions, drained

1/8 teaspoon salt




1/2 cup raisins

   1 teaspoon white wine vinegar


   1 11 oz. can of mandarin oranges, drained

1.
In a mixing bowl, combine dressing ingredients. Cover and refrigerate. Do this at least one hour in advance so the flavors combine.

2.
In another mixing bowl, place all the salad ingredients except the mandarin oranges.

3. 
Add the dressing and combine. Now add the drained mandarin oranges and gently combine without breaking apart. Serve immediately or cover and refrigerate until ready to use.

