
Red and Green Salad
This is a festive salad for the holidays or anytime during cranberry season.  Prep the greens in advance along
with the vinaigrette and it is a cinch to mix this up when company arrives.  Queso Fresca is a soft mild cheese
found in every Southern California supermarket and in Latin markets.  It's a fresh cheese sold in a block and
crumbles easily.  You could also use crumbled feta cheese. You could easily add toasted nuts to this salad, but
the Candied Pecans can be made days or weeks in advance and really make this dish sing. See separate recipe
and plan an extra hour for making them.

4 cups radicchio
4 cups romaine lettuce
½ cup dried cranberries
½ cup queso fresca, crumbled
¼ cup Candied Pecans (see separate recipe)

Vinaigrette
¼ cup olive oil
2 Tbs red wine vinegar
1 tsp dijon mustard
2 tsp honey (optional)
1 dash each salt & pepper to taste

1 Shred both the radicchio and romaine to bite size 1/2" to 1" pieces, rinse and spin to dry the leaves.
2 Make vinaigrette.  Combine olive oil, vinegar, dijon, honey, salt and pepper into a shaker or bowl.  Mix to

combine.
3 In large bowl, combine, radicchio, romaine, ¼ cup dried cranberries and ¼ cup queso fresca.  Mix with enough

vinaigrette just to wet the leaves.  Divide salad onto eight plates.  Top with remaining cranberries, queso fresca
and finally the candied pecans.  Serve immediately.

Servings: 8
Preparation Time: 20 minutes
Total Time: 20 minutes

Nutrition Facts
Nutrition (per serving): 255 calories, 105 calories from fat, 12g total fat, 8.3mg cholesterol, 430.3mg sodium,
171.9mg potassium, 35.4g carbohydrates, 3.6g fiber, 3.2g sugar, 2.4g protein.

Source
Author: Patricia K. Rose, December 2012
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Candied Pecans
I tasted these candied pecans at my friend, Kathy's house.  She insisted we take some for our 400-mile drive
home and we became addicted.  While these are great to munch on anytime, I like to add them to a salad or
serve with cheese and dried fruit.  To spice things up, you could swap chili powder and cumin for the cinnamon.
Hide these in your pantry or they will be eaten in a New York second.

1 pound pecans
1 egg white, slightly beaten
1 Tbs water

½ cup sugar
1 tsp salt
1 tsp cinnamon

1 In medium bowl, beat egg white in water until frothy.  Stir in pecans until coated.
2 In separate bowl, mix together sugar, salt and cinnamon.  Add sugar mixture to pecans and stir to coat.
3 Butter a 15 x 10 baking sheet.  Bake at 300 degrees for 45-60 minutes or until the pecans are crisp and

golden, stirring every 15 minutes
4 Let cool before storing.

Servings: 16
Preparation Time: 5 minutes
Cooking Time: 45 minutes
Total Time: 50 minutes

Nutrition Facts
Nutrition (per serving): 221 calories, 171 calories from fat, 20.4g total fat, 0mg cholesterol, 148.9mg sodium,
120.5mg potassium, 10.3g carbohydrates, 2.8g fiber, 7.4g sugar, 2.8g protein.
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