
G R E E N  J A C K E T  S A L A D

IF:Gathering, August 2020

    Ingredients

1/2 cup vegetable oil

1/3   cup red wine vinegar

1  tsp Lawry’s seasoned salt

1 tsp dried oregano 

1/4 cup chopped green onion

1/4 cup chopped fresh parsley

1  medium tomato, diced

24  ounces chopped romaine and   

 iceberg lettuces

1 pita bread or a handful of pita  

 chips, torn or broken into pieces

1/4 grated Parmesan cheese

I N S T R U C T I O N S

1. In a salad bowl, whisk together oil, vinegar, seasoned salt, 

and oregano.   

2. Add green onion, parlsey, and tomato to the bowl, and use 

a flat-bottomed spoon to mash and mix the ingredients 

together well. 

3. Add lettuces, torn pita bread or chips, and grated Parmesan 

to the bowl. Toss well.

4. Serve with extra Parmesan grated over the top of the salad.   

I T  I S  T H E  L O R D  W H O  G O E S  B E F O R E  Y O U .  H E  W I L L  B E  W I T H  Y O U ;  H E  W I L L  N O T  L E AV E 

Y O U  O R  F O R S A K E  Y O U .  D O  N O T  F E A R  O R  B E  D I S M AY E D . 

d e u t e r o n o m y  3 1 : 8

Original Recipe from Very Vera

*vegetarian

https://bromabakery.com/fresh-raspberry-cookies-cream-ice-cream/
https://www.veryvera.com/blog/coveted-green-jacket/

