



Uncle Steve’s Broccoli Salad





Dressing:


1 C Sugar


1 ½ C Apple Cider Vinegar


3/8 C Vegetable Oil


3/8 C Olive Oil


1 tsp Salt


1 tsp Pepper





			One head’s worth of bite-size Broccoli florets





Whisk dressing in a bowl.


Stir in Broccoli.


Store overnight in fridge, stirring occasionally.


Pour off excess dressing before serving.





(As the mixture sits, it will increase in sweetness and decrease in vinegar taste.  The Broccoli will also gradually absorb the dressing.)
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