Florentine Salad:

Fry up 1 to 2 pounds of bacon slices
until crisp, drain and crumble up.

Boil up 1 dozen of eggs. Then slice
the hard cooked eggs into quarters.

Combine bite-size pieces of greens in
a bowl. | use 4 to 6 heads of different
kinds of lettuce.

Add the bacon, eggs to the lettuce.

Then Toss with the prepared “GOOD
SEASONS CHEESE GARLIC SALAD
DRESSING.”

It is the package salad dressing. It has
to be that exact dressing that gives
you that flavor you like.

P.S. Make sure that some of the
lettuce you choose is the red leaf as
well as romaine and other type of
lettuce. Do not use regqular head
lettuce.







