
Chicken Bog

Cornbread Salad

Liz Collins, Greenville Maintenance

Ingredients:
Cordbread

Vegetable mix:
2 cans of pinto beans (15oz cans)
2 cans of petite diced tomatoes (15oz cans)
2 cans of whole kernel corn (drained) (15oz cans)
2 bunches of green onions, chopped
2 bell peppers, washed and chopped

Dressing mix:
1 pkg dry ranch dressing mix; (place in the  
refrigerator till constructing)
1 cup of Duke’s mayonnaise
10oz sour cream
2 cups shredded cheddar cheese
10 slices of bacon; cooked, cooled and chopped 
(optional)

Instructions:
Prepare cornbread, let it cool before  
constructing salad

Mix all vegetables in 1 bowl, set aside. 
 
Mix dressing ingredients in another bowl, refrigerate
 
Crumble cornbread and cover the bottom of a large plastic salad bowl with a lid.

Spoon vegetable mix over cornbread, spread bacon pieces over vegetables

Sprinkle with cheese, and spoon and spread dressing over cheese.  Continue to layer as 
before and top with a bit of cornbread.  

Cover and place in the refrigerator overnight.
 
Note: This size of recipe is great for taking to large gatherings.  I have made it with roughly 
half the ingredients for smaller sized meals.


