RAMEN NOODLE SALAD

INGREDIENTS:

1RED PEPPER CHOPPED 
1 GREEN PEPPER CHOPPED (OR JALEPENO FOR SPICIER TASTE)

4 SCALLIONS CHOPPED

1 CUP SUNFLOWER SEEDS

1 CUP SLICED ROASTED ALMONDS

1 BAG BROCCOLLI SLAW

2 BAGS RAMEN CHICKEN NOODLE SOUP

¾ CUP EXTRA VIRGIN OLIVE OIL

½ CUP SUGAR ( OR ¼ CUP SPENDA)

1/3 CUP WHITE VIGEGAR

THE SPICE PKG. FROM THE NOODLE SOUP

DIRECTIONS:

WHISK TOGETHER THE OIL, SUGAR, VINEGAR AND SPICE PKG

BREAK UP THE NOODLES IN A LARGE BAG AND THEN

ADD THE VEGGIES AND DRESSING AND MIX

REFRIGERATE OVERNIGHT OR AT LEAST 6 HRS.

THE NOODLES WILL ABSORB THE DRESSING. 

THEN JUST STIR AND SERVE
(NOTE: IF YOU FINELY JULLIANE THE PEPPERS IT MAKES A BETTER APPEARANCE THAN CHOPPED PEPPERS)

