
Hawaiian-Style Macaroni Salad 
2 cups whole milk, divided 1pound macaroni elbows 
2 cups mayonnaise, divided 'h cup cider vinegar 
1tablespoon brown sugar 4 scallions, sliced thin 
1tablespoon plus 'h tea- 1large carrot, peeled and 

spoon salt, divided grated 
2 teaspoons black pepper 1celery rib,chopped fine 

1. To makedressing. whisktogether1'1.1 cupsmilk.1cup 
mayonnaise, brown sugar. lhteaspoon saltand2 teaspoons black 
pepper (or pepper to taste). Setaside. 

2.Bring4 quartswaterto aboilin large pol.Add1tablespoon 
saltandpasta andcookuntilverysoft.about15 minutes. Drain 
pasta andreturnto pol. 

3.Addvinegar andtossuntil absorbed. Transferto a bowl. Cool 
pasta. thenstir indressing untilwell-coated. Cool completely. 

4.To assemble salad. addscallions, carrot. celery, remain
ingmilkandremaining mayonnaise to pasta mixtureand stir to 
combine. Season to taste. Refrigerate covered forat least 1hour 
andupto 2 days. 
~ Cook's Country magazine, submitted byJanie Harris Kelly 




