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Featunsed Kesipe

ZESTY STRAWBERRY APPLE ARUGULA SALAD
TO PAIR WITH 2011 LONGORIA PINOT GRIGIO

BROUGHT TO YOU BY:

Katie Skidmore
Wine Consultant

at Longoria Wines

Makes 6 servings
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Y6 CUP PECAN HALVES

1 PINT THINLY SLICED STRAWBERRIES
1 PINT THINLY SLICED APPLES
1 SMALL SWEET ONION THINLY SLICED
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2 TBSP EXTRA VIRGIN OLIVE OIL
2 TBSP RICE WINE VINEGAR

2 TBSP MEYER LEMON JUICE

12 TSP SALT

Y4 TSP BLACK PEPPER

This is a quick recipe that is great for a warm

Spring afternoon out on your patio with a nice

cold bottle of 2011 Pinot Grigio!




