
  

 

 

 

Waldorf Salad 
SERVES: 6  

 

INGREDIENTS: 

 2 cups red and green apples (1 of each apple) 

chopped 

 1 cup red seedless grapes, sliced in half 

 ½ cup celery, chopped 

 ¼ cup mayonnaise 

 ¼ cup sour cream 

 2 teaspoons lemon juice 

 1 tablespoon sugar 

 

METHOD: 

1. Place chopped apples into a large bowl and 

sprinkle with lemon juice and sugar. Add the sliced 

grapes and chopped celery. 

2. In a small bowl, whisk together mayonnaise and sour cream. Pour the dressing over 

the salad ingredients and gently mix until combined. Cover bowl with lid or plastic 

wrap and place in the refrigerator to chill until ready to serve. 
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