Pacific Northwest
Canned Pears

Northwest Pear and Spinach Salad

24 Servings

Ingredients Method

16 cups Pacific Northwest Canned Pears, slices, in juice,
drained and juice reserved

1 cup olive oil

1/4 cup freshly squeezed lemon juice

2 tablespoons yellow mustard

1 teaspoon kosher salt

1 teaspoon ginger ) . . L .
1/2 teaspoon freshly ground black pepper Tear the splnach and romaine leaves into blte-glzed pieces.
4 pounds fresh spinach, washed and trimmed Just before serving, vigorously shake the dressing and pour it
1 pound Romaine lettuce over the greens, tossing well to coat all of the pieces.

2 E:(;Jggzg)i?; I::?JTi’nC;_tirl]réﬁsl?r?:Ssmps To serve, mc_>und 2 cups of dr_essed greens each_ on 24 chilled
3 cups finely diced red onion plates. Garnish each sal_ad with abo_ut 10 pear slices, 2 ounces
1-1/2 cups crumbled blue cheese of ham, 6 red pepper strips and 3 olives. Sprinkle each salad

1-1/2 cups lightly toasted and roughly chopped hazelnuts or with 2 tablespoons diced red onion, 1 tablespoon crumbled
walnuts blue cheese, and 1 tablespoon hazelnuts.

72 black olives

Take 1 cup of the reserved pear juice and add it to a container
with a tight-fitting lid, along with the oil, lemon juice, mustard,
salt, ginger and pepper. Attach the lid securely and shake well
to emulsify. Chill until ready to use. (The dressing will keep up
to 2 weeks in the refrigerator.)

Serve immediately.

Servings

Makes 24 servings

Nutrition
Calories 390
Calories from Fat 192
Fat 229
Saturated Fat 5g
Cholesterol 36mg
Sodium 912mg

Carbohydrate 369
Dietary Fiber 79

Sugar 24g
Protein 18g
Vitamin A 9787iu
Vitamin C 62mg
Calcium 161mg
Potassium 865mg
Iron 4mg

*Does not include optional ingredients.

eatcannedpears.com



	Northwest Pear and Spinach Salad
	Ingredients
	Method
	Servings
	Nutrition


