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Th is recipe 

brought to you by:

ALL ABOUT 

OLIVES

1411 Bay Street

Florence

541-997-3174

Directions:

 1. Put the cranberries in a small saucepan; add the honey and 1/3 cup water. 

Cook over medium heat, stirring occasionally, until the cranberries pop 

and the liquid thickens, about 8 minutes. Remove from the heat and let cool 

completely.

2. Toast the walnuts in a small dry skillet over medium heat, about 5 minutes. 

Transfer to a cutting board and let cool slightly then roughly chop. Stir the 

olive oil and vinegar into the cold cranberries. Add more honey if desired. 

Season with salt & pepper.

3. Toss the lettuce and watercress in a serving bowl, season with salt & pepper. 

Spoon the vinaigrette over the lettuce and top with the walnuts and herbs. 

Toss before serving.

Green Salad with 

Cranberry Vinaigrette

Ingredients:

 2/3 C cranberries, thawed if frozen

2 T honey, plus more as needed

1/2 C walnuts

3 T Extra-Virgin Olive Oil

1 T Traditional Balsamic Vinegar

Kosher salt & freshly ground pepper

1 head butter lettuce, large leaves torn

1 bunch watercress, trimmed and torn

2 T roughly chopped fresh parsley

2 T roughly chopped fresh tarragon

Holiday Ribbon Salad
from Grandma Donna Petersen 

1258 Bay St., Old Town, Florence

541-997-6060

Dissolve lime jello in 2 cups boiling water. Add 2 cups cold water. Put into a 
10x14 inch glass pan, chill till set.
Add lemon jello to 1 cup water in double boiler. Bring to boil. Add 
marshmellows, stir until melted. Remove from heat and add 1 cup pineapple 
juice and cream cheese. Beat in pineapple and cool. Fold in whipping cream 
and mayonnaise. Put on top of set green jello and chill till set. Dissolve red 
jello in 2 cups boiling water. Add 2 cups cold water and pour carefully over 
lemon jello-filling. Chill till set.
Layers - top red, middle lemon mixture, bottom green. Make sure to use 
clear pan or dish.

Bath by the Bay/Baby corner & gifts

2 3oz. Pkg Lime Jello
1 3oz. Pkg Lemon Jello
2  3oz. Pkg Red Jello
1/2 Cup Small Marshmallows
1  Cup Pineapple Juice

1 8oz package cream cheese
1 4oz. can Crushed Pineapple
1  Cup Heavy Whipping Cream 

- Whippped
1  Cup Mayonnaise

favorite varieties

 delicious oranges
fresh from Florida20

4

    Handpicked
fresh from the grove!
4 unique varieties. 20 delicious oranges!

Call 1-844-689-6721 to order item 453X
or Visit HaleGroves.com/D19194

Order Item #453X, mention Code 8SH-D994 for your $15 savings. 

Only $19.99*  (reg. $34.99), plus $5.99 shipping & handling. Satisfaction completely 
guaranteed. Th is gift ships in December at the peak of freshness.
Order by Dec. 16, 2017 for GUARANTEED Christmas delivery.

Call now and

SAVE 43%!
*Plus $5.99 handling to the 48 contiguous states.

Limited time off er, good while supplies last. Not valid with 
any other off er. Limit 5 boxes per customer.IC:8SH-D994

Since 1947. 
Hale Groves, Vero Beach, FL 32966

Handpicked and hand packed, our fresh, juicy oranges are delivered

to your door fresh off  the tree! Twenty plump, delicious oranges in

4 favorite varieties.

 •  5 Navel Oranges Juicy, sweet and seedless, they’re everyone’s favorite!

 •   5 Petite Red Navels Spicy sweet fl avor with a bright red fl esh.

 •  5 Tangerines Rich Honey-Sweet fl avor with easy-to-peel skin.

 •  5 Petite Navel Oranges Snack-sized sweet treat.

WOW!WOW!

Navel

Oranges

Tangerines

Petite Navel 
Oranges

Petite Red 
Navels

SAVE $15!
Reg. Price $34.99

ONLY

$1999*

Special limited 
time offer!

Orange Spectacular!


