
Free Pintable Recipe by Mom Of Two Little Girls 

 

Broccoli Salad 

This salad is so good. We normally have it as a side to a nice juicy steak, but it can be eaten as a meal 

on it’s own. If you are making it for a family braai (barbecue), make sure you make enough for 

everyone because it will be a huge hit! Trust me.   

Ingredients:  

Salad  Dressing  

 ½ a head of broccoli  

 1 apple (any type, whatever you have 
handy)  

 1 stick of celery  

 1/2 a cup of raisins  

 200g bacon  

 ½ a cup of grapes (any colour, seedless 
is best) 
 

 1 cup of mayonnaise or salad dressing  

 2 tablespoons of white vinegar 

 Salt, pepper and mixed herb seasoning to 
taste.  

 
Optional:  

 1 teaspoon of sugar 

Please Note: All fruit and vegetables should be fresh and raw.  

Method:  

1. Cut bacon into small pieces and fry until just crispy. Remove from pan, and put on a paper 

towel (kitchen roll), so that it absorbs the excess fat. Allow to cool.  

2. Cut broccoli into small pieces, removing long stems.  

3. Chop all fruit, onions, celery etc. into small pieces. Grapes should be cut in half too.  

4. Put everything into one bowl, including the bacon, and mix.  

5. Mix together all the dressing ingredients and stir well.  

6. Pour over the vegetables, mix well, and refrigerate until needed.  

Options and Alternatives:  

 Sugar – this is not necessary as the fruit adds enough sweetness in my opinion, but you can 

do.  

 Apples can be substituted for pears. Any apple will do.  

 Grapes – either green or red, whichever you prefer, but they should be sliced in half and it’s 

best if they are seedless.  

 Onion – you can substitute the spring onions for ¼ red onion chopped very small. 

Alternatively, you can add dry onion seasoning to the dressing mixture.  

 If you are worried about the sugar from both raisins and grapes, remove the grapes and add 

extra apple instead.  

 You can also add sunflower kernels if you wanted to.  
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