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Ingredients:





3‐4 LaMora Farms broccoli crowns
1 cup cheddar cheese, shredded
1/2 cup red onion, diced
10‐12 slices bacon, crumbled (about 3/4
cup of crumbled bacon)
OPTIONAL: sunflower seeds, slivered
almonds, raisins, or dried cherries



For the dressing:




1 cup mayonnaise
1/4 cup sugar
2 Tablespoons apple cider vinegar
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Chop Broccoli & place in large bowl. Add
cheese, onion, crumbled bacon and any
optional add‐ins. Set aside. In small bowl whisk
together mayo, sugar and vinegar until smooth.
Pour dressing over the broccoli mixture and stir
until thoroughly coated. Refrigerate until ready
to serve.

Chop Broccoli & place in large bowl. Add
cheese, onion, crumbled bacon and any
optional add‐ins. Set aside. In small bowl whisk
together mayo, sugar and vinegar until smooth.
Pour dressing over the broccoli mixture and stir
until thoroughly coated. Refrigerate until ready
to serve.

Chop Broccoli & place in large bowl. Add
cheese, onion, crumbled bacon and any
optional add‐ins. Set aside. In small bowl whisk
together mayo, sugar and vinegar until smooth.
Pour dressing over the broccoli mixture and stir
until thoroughly coated. Refrigerate until ready
to serve.

