Seasonal T EXTENRION

Eating Cherry Beet Salad

4 cups washed and torn romaine lettuce
Bottled Blush Wine Vinaigrette Salad Dressing
3 small beets, roasted and diced

1 1/2 cups pitted and halved red cherries

1/2 cup blue cheese, crumbled

1/2 cup sliced, toasted almonds

Toss the romaine lettuce with dressing to coat. Divide lettuce onto four plates. Top with diced
beets, cherries, blue cheese and almonds. Serve immediately.
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