fanny baer shrimp salad WITH AVOCADO DRESSING
 
  
This salad was a family favorite at Fanny Baer’s Restaurant, a wonderful seafood & steakhouse that was located in Sandusky, Ohio from 1980 to 1986.  We used to buy the dressing from Fanny Baer’s and bring it back to Minneapolis to enjoy.   For years we have tried to find the recipe for the wonderful Avocado Ranch Salad Dressing so that we could recreate – I finally tinkered around and created our own recipe, which absolutely makes this shrimp salad shine!  Best salad combo ever!
INGREDIENTS:

Salad greens (fresh & crisp)
Bay (small) or cocktail shrimp (large) - cooked, deveined, rinsed & chilled
Mandarin orange segments 
Toasted Coconut

Avocado Ranch Dressing

HOW I MAKE THIS:
1. Layer salad greens on individual serving plates or single platter.
2. Layer shrimp over top of salad greens.
3. Scatter mandarin orange segments on top of salad.
4. Sprinkle with one half of the toasted coconut.
5. Drizzle with fresh Avocado Ranch Dressing; sprinkle with remaining toasted coconut and serve immediately.
NOTE:  To toast coconut, preheat oven to 325 degrees.  Cover baking sheet with foil.  Sprinkle fresh shredded coconut in pan, and bake in preheated oven until just starting to turn golden – turning with a spatula every few minutes or as necessary to keep coconut toasting evenly.
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