
Ingredients:	 3-4 cans corn drained
	 1 cup unpeeled diced cucumber
	 ¼ cup chopped onion
	 1 to 2 diced and drained tomatoes
	 ¼ cup sour cream
	 ½ cup salad dressing
	 ¹/8 cup vinegar
	 ¹/8 cup sugar
	 1 teaspoon dry mustard
	 ¾ tsp celery seed

Directions:	 Combine sour cream, salad dressing, vinegar, sugar, dry mustard and celery seed. Pour over drained vegetables 
	 and mix.

STORY:	 This recipe is a overwhelmingly family favorite, co-worker requested and friend always asking for the recipe. The 
	 catch? I can’t seem to keep the recipe around. I keep having to ask my mom (who keeps it taped on the inside of 
	 the kitchen cabinet) for it nearly every time. This recipe also reminds me of my freshman year of college working 
	 at a grocery deli with my best friend Jeanine who I had at the time just met. That was 1991 and of course we are still
	 the best of friends. We had a lot of fun, us Deli Chicks, but it was physically demanding work, you had to make it 
	 fun. We made enormous amounts of this recipe at the deli, it was a BIG favorite. My mom and I took the recipe and
	 cut it down drastically to more family sized batch, yet kept the same great flavor. I hope you enjoy this recipe, it 
	 always brings back great memories and it tastes terrific too!!
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