OUTER SPACE TORTELLINI SALAD yields 4 to 6 portions




                                  recipe developed by The Clever Cleaver Brothers®
DRESSING INGREDIENTS




SALAD INGREDIENTS

   1 cup nonfat plain yogurt




   
   2 cups Chinese cabbage - thinly sliced 

1/4 cup honey






   
   1 cup red cabbage - thinly sliced 

1/4 cup orange juice





 
 20 Chinese pea pods - rinsed, ends snipped

1/4 cup lemon juice






1/2 cup thinly sliced green onion (scallions)

   1 tablespoon apricot brandy




 
   3 cups tortellini that was cooked al dente, 

1/4 teaspoon dill





      
      cooled completey and drained well

1/4 teaspoon garlic powder

1/4 teaspoon white pepper

1.
In a mixing bowl, combine the eight dressing ingredients. Place in a covered container and refrigerate for use. NOTE: do this step at least one hour in advance so all the flavors will blend. This step can be done a day in advance to save some time the day of your meal.

2.
Place the five salad ingredients in a large mixing bowl. 

3.
Approximately 30 minutes prior to service, add the dressing to the salad and gently toss to combine. Be careful not to break apart the tortellini. Cover and place in the refrigerator until ready to serve.

