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STRAWEREREY AND CAN DIED PECAN SALAD
Serper 6

6 large handsful of spring greens, washed and dried

i [reen onicaLs, u]mppc\d:

About 24 strawberrics, sliced

% cup chopped candied pecans (or ather candied murk
% cup chevre goar cheese

Balsamic slressing

Mix spring greens and green omon. Top with strawberrics, pecans,
and crumbled goat cheese. Dirizrle with balsamic dressing.

Basic Balsamic Diressing

Ls cup Balsamic vimegar

I lemon, pested and julced

15 cup extm virgin olive oil

Sale and pepper 1o astc

Mdix Rrsr paen i:l'l.|_:_T“E|.'ii-l.'l'l'-?- in ol wath whisk. ".I:

dowly drizzle in olive oil. Lastly add in i-pllﬂﬁf il




IDDEN RICE SALAD

® G far dinmer; 8 for lunch

dry green or black lenrils
dry black rice (Heirloom
idden Rice)
gup fresh snow peas, raw or

sed and sliced on the diagonal
8 blanched and thinly sliced ar
v and shaved fresh asparagus
i grocn onkons

fonton, diced

pnch mint, leaves minced
p dried cranberries

almonds and sunfower seeds
Fnliﬁh

2 [=TTet] af -;ll.'_g.' lemetls wnell render,

¢ 1 cup of dry black rice undl
e, Strain and cool.
cooked, cooled lentils and rice
remaining ingrodients,
soie to shave asparagus, hold the
ok emicl. P a [ErLALD I."I.'L‘I-L'I:' in shorr
ez toward che rip.:l
s with citrus vinaigrerre (below).
ish the top with almonds and

from ¥ lemon
leman juice
il Gnion
garlic
p red wine vinegar
B exnra virgin olive ofl
and pepper oo faste

md firse five ingredients in blender
B for 15 seconds. With blender
on, slowly drizle in the alive oil

Addd zalr and pepper 1o raste.




