Green Pea Salad




(make ahead-overnight)

1 16 oz pkg frozen petite peas

2 hard-cooked eggs, chopped

1 cup (8 oz can) slivered water chestnuts or jicama

2 Tbsp red or green bell pepper, chopped

1/3 cup green onion, sliced thin

½  cup celery, sliced thin

1/3 cup mayonnaise (regular, lite or fat-free)

2 Tbsp Dijon mustard

¼ tsp pepper

salt to taste

Combine all ingredients in bowl – blend well.  Cover & chill 8-24 hours. 

(I like to combine & mix together the mayo, mustard & pepper before adding to the veggie mix, but it’s not necessary)   ::Katherine Franklin::
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