
PEAR AND GRAPE SLAW

4 C finely shredded cabbage

2 green onions (including tops) thinly sliced

1 stalk celery, thinly sliced

2 C seedless grapes

1/4 C slivered almonds

1 carton (8 oz) orange flavored yogurt

3 firm ripe Bartlett pears

Salt and pepper

2 T finely chopped crystallized ginger

· In a serving bowl, combine cabbage, green onion, celery, and grapes, cover and chill to crisp.
· Spread almonds in a shallow pan and toast in a 350 degree oven for about 8 minutes or until lightly browned.
· Just before serving, place yogurt in a bowl; halve, core and thinly slice pears into the yogurt.  Stir lightly to insure each slice is coated to keep the pears from darkening.
· Mix pears and yogurt into the salad and season to taste with slat and pepper.  Sprinkle toasted nuts and ginger over the top.
· Serves 8.

