'"? Entertaining, Food, Travel and Home
G reat Ideas

TOMATO AND
GOAT CHEESE SALAD

Fnon Servesd
- 3 =10 cups arugula
' * 14 cup toasted pine nuts
= 15 cup axtra virgin olive oil

- . = galt and pepper
f = % i . * ' cup softened goat cheese
- L F * 2 cup heavy cream

s ) =1 thsp. lemon juice

=1 cup grape or cherry tomatoes,
halved (6 oz.)

=% cup bottled herb vinaigrette

# 2 thsp. balsamic vinegar

TO MAKE ARUGULA PESTO

1. Place 2 cups anugula, and Vi cup

pine nuts in a blender. Turm on

and showly drizzle in olive oil until

incorporated.

2. Season with salt and pepper

and put aside.

TO MAKE GOAT CHEESE CREAM

1. Blend goat cheese, heavy cream,

lermon juice, 1 tablespoon of water

and salt and pepper to taste until

smoath,

TO ASSEMBLE THE SALAD

1. Spread 2 tablespoons each of

goat cheese cream mixture onto

faur chilled plates,

2. Toss vomatoes and remaining

arugula and pine nuts with

E::tﬁ?:::n vinaigrette and divide among plates.

T Y 5. Drizzle each salad with

an at Hazhwille 2 tablespoons arugula pesto and

restaurant Flyte 2 veaspoans balsamic vinegar. Serve,
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