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Instructions:

1. In a large bowl combine raisins, 1 Tablespoon sugar, apples and celery. Mix well, set
bowl aside.

2. In a medium bowl combine yogurt, mayonnaise, vinegar and remaining 1 Tablespoon
sugar. Mix well, add to apple mixture and stir gently.

3. Serve immediately or cover and refrigerate until serving time.

Notes:
* Season with a dash of pepper if desired.
* Add % cup chopped walnuts if desired.
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