	NAPA VALLEY MUSTARD FESTIVAL CELEBRATION SALAD
	YIELD: 12 servings

	
	

	
	PORTION: 1 cup salad

	
	
	
	

	INGREDIENTS
	WEIGHT
	MEASURE
	METHOD

	California Endive, red and white, trimmed

Mixed baby greens

Seedless grapes, red, green or mixed

Celebration Dressing*
	8 oz

1 lb.
	12 large heads

2 qt.

3 cups

1 cup
	1. Trim endive stems and tough outer leaves. Cut each endive in half lengthwise. Slice each endive half into ribbons diagonally. Place in large stainless bowl.

2. Add baby greens and grapes and gently toss with 1 cup Celebration Dressing* until coated. 



	Toasted walnuts, chopped

Celebration Dressing*
	8 oz.
	2 cups

1 cup
	3. Just before serving, stir in walnuts and toss to incorporate.

4. To Serve: For each serving mound 1 cup salad on plate and serve with extra Celebration Dressing* on the side.

	*Celebration Dressing (2 cups)
Red wine vinegar

Dijon mustard

Honey

Olive oil, extra-virgin

Sea salt

Ground black pepper
	
	1/3 cup

1/3 cup

1/2 cup

1 cup

1/2 tsp.

1/4 tsp.
	1. In stainless bowl whisk together vinegar and mustard until smooth. Add honey and whisk until incorporated. Slowly whisk in oil until thickened and smooth. Adjust seasonings with salt and pepper to taste. Use as directed.


