SPICED CARROT SALAD

2 lbs carrots

1 large bell pepper (any color) sliced

1 large red onion sliced

1 can tomato soup

1/3 cup salad oil

¾ cup cider vinegar

¾ cup sugar

1 tsp. each salt & pepper

Cut carrots on diagonal.  Cook in boiling salted water 20 minutes.  Drain & cool.  In large flat Pyrex (13X9 or equivalent) place all veggies.  Combine all other ingredients, bring to boil & stir.  Pour over veggies and cool 4 hours or overnight.  Stir occasionally.

