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I Conrinental Lettuce Selecrion

(Lollo Rosso/Lollo Bionda/Little Gem)

6 0z (175¢) Mozzarella Cheese,
cut into small cubes

4 Firm Tomatoes, cut into small pieces

I Green Pepper, de-seeded and cut into
small pieces

5 thsp (5 x 15ml sp) Napolina Toscano Dressing
I thsp (1 x 15ml sp) freshly grated Parmesan
6 Black Olives (Optional)

Basil Leaves
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romarees and green pepper.
G OEOEKES T [ S

Try replacing the olives with garlic 2 Jusr before serving pour over the Napolina Toscano dressing and sprinkle with
croutons

Fera Cheese is also delicious in this
recipe.

Parmesan cheese and black olives. Garnish wirh the Basil leaves.

Napolina is a registered trademark of CPC International Inc




