Arugula Salad with Pickled Pear Vinaigrette
24 Servings

Ingredients
4 cups distilled white vinegar
2 cups dry white wine
1/2 cup granulated sugar
3 bay leaves
1 tablespoon white peppercorns
1 tablespoon dried red pepper flakes
3-1/2 quarts Pacific Northwest Canned Pears, slices, in juice,
drained and juice reserved
1/2 cup Dijon mustard
1 cup olive oil or olive oil blend
1-1/2 teaspoons kosher salt
1 teaspoon freshly ground white pepper
24 cups arugula leaves
96 slices peeled, seedless cucumber
6 cups shredded carrots
3 pints blackberries
4-1/2 cups crumbled feta cheese

Method
In a non-reactive container (glass or stainless steel) with a
fitted lid, whisk the vinegar, wine, sugar, bay leaves,
peppercorns and pepper flakes together. Add the pear slices,
toss gently to coat, cover and refrigerate at least 12 hours, or
until ready to use.
Remove the pears from the pickling liquid and strain, reserving
any liquid. Place 6 cups pears and 1-1/2 cups strained pickling
liquid in a food processor with the mustard and puree until
smooth. With the motor running, slowly add the oil in a steady
stream, continuing to process until the ingredients are fully
incorporated and smooth. Season to taste with salt and
pepper, cover and refrigerate until ready to use.
To serve, combine 2 tablespoons dressing for each cup of
arugula and toss gently to coat. Place 1 cup dressed arugula
on each of 24 chilled salad plates. Top each salad with 2
pickled pear slices, 4 slices cucumber, 1/4 cup shredded
carrots, 4 blackberries, and 3 tablespoons crumbled feta
cheese. Serve with extra dressing on the side.

Servings
Makes 24 servings

Nutrition
Portion
Calories, Total
Fat, Total
Saturated Fat
Trans Fat
Cholesterol
Sodium
Carbohydrates
Fiber
Sugar
Sugar Added
Protein
Vitamin D
Calcium
Iron
Potassium

238g
209.57 kcal
12.02g
4.99g
0.25g
25.03mg
391.57mg
18.95g
4.64g
12.25g
2.04g
5.83g
0.11mcg
204.01mcg
1.17mg
347.63mg
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