Raspberry Salad – Brenda Promersberger

6 cups of lettuce (leaf, romaine, etc.) washed, drained, and chilled

½ cup coarsely chopped walnuts

½ cup or more fresh raspberries

Combine above and then add dressing:

Dressing:

1/3 cup vegetable oil

3 Tbsp. Sugar

2 Tbsp. Raspberry vinegar (I’ve used red wine if I don’t happen to have raspberry)

1 Tbsp. Sour cream

1 ½ tsp. Dijon mustard

a few raspberries (for color and flavor

Mix in a blender until smooth.  Pour over salad and serve. (I usually only use about half of it and save the rest for the next time.
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