NOT REALLY A BIO…..but a recipe I came up with recently. 

HEY !!  I DIG FOOD   ……

GRILL & CHILL SALAD

CHILL:

Chop 1 whole Tomato

1 can on Palm Hearts (dice them into little circles)

10 garlic cloves and 10 olives (Manzanetta garlic olives) 

Medium Onion (oooh weee)

Add 1 handful of shredded cheddar. Longhorn of course

Mix ‘em all together, add Mayo until thickness of “salad” looks right, 

You know, not runny, but not concrete neither.  

Add Greek Seasoning until it looks right. ( Cavenders)

GRILL:

1 can stems n shit, Mushroom

1 whole medium Onion (chopped)

1 medium Tomato  (chopped…duh !! )

Oil

Cilantro     till it looks pretty n green, not too little or too much

Add Greek Seasoning until it looks right. ( Cavenders)

Grill till the mater is mushy, the onion, shrooms, and greens looks right.

Then add more fresh Cilantro right before ya turn the heat off.

In a large bowl mix Da Chill with Da Grill.

Mix it all together
Get about 10 saltine crackers. Break them up two at a time into the mix

Alternate between Hidden Valley Ranch (Full Fat)      

And Hellmann’s Mayo (Bring Out The Best)

VS. The 2,4,or 6 crackers, again  “Until It Looks Right “

You know, not runny, but not concrete neither.  

If you can resist (yeah right)  Let it chill for a few hours……

……and THEN eat it

Concauck-ted by me, Eric Knudson

