
 Abby’s Frog Eye Salad 

 Ingredients 

 1 package of vanilla pudding prepared 
 for a pie recipe 
 1 (16 ounces) package of acini di pepe 
 pasta prepared, rinsed, and cooled- If 
 you are gluten-free there is a gluten-free 
 Orzo pasta that works well. 
 3 (11-ounce) cans of mandarin oranges, 
 drained 
 2 (20 ounces) cans of pineapple tidbits, 
 drained 
 1 (20-ounce) can of crushed pineapple, 
 drained 
 4 cups shredded coconut 

 Directions 

 1. In a large bowl prepare vanilla pudding for a pie recipe, using a little less milk so that it is 
 extra thick. 
 2. Prepare pasta and drain, rinse, and make sure it is cool 
 3. Combine cooked pasta, mandarin oranges, pineapple tidbits, crushed pineapple, and vanilla 
 pudding in a large bowl; mix well. Refrigerate until chilled, 8 hours to overnight. 
 Before serving, add coconut; toss and serve. 


