Naordstrom PBlue Cheese and Pear Salad

Candied Walnuts:
Vegetalile oil cocking spray

1 barge eqg white

2 s cups walnut halves and pieces
%4 firmly packed light brown sugar

Salad:

1 head romaine lettuce, trimmed and toun inte bite size pieces
10 oz mixed baly greens

2 dipe pears, cened and cubied

1 1ed bell pepper, seeded, devibbed, and julienned

2 cups (about > Uh) crumbled tlue cheese

Hoster salt

Freshily ground pepper

Dressing:
Champagne vinaigrette ox Chevwy balsamic vinaiguette (See 1ecipe)

Ja matee the Candied Walnuts, prefieat aven ta 325. Spray the bottem of a
simmed baking sheet with the cocking spray. In a bowl, whisk the eqg white
brown sugar. Jass gently to ceat. (hnange the walnuts on the prepared
baking sheet, keeping the individual pieces separate. Bake until the eqqg white-
sugar miature is cooleed thuough and the nuts are golden brown, 12 to 14
minutes. Loasen the nuts from the pan with a spatula. Set aside on a plate te
coal.

Ja assemble the salad, in a barge bowl, combine the womaine, mixed baby
greens, pears, bell pepper, blue chieese, and the walnuts. (dd the vinaigurette
and toss gently te coat the ingredients. Seasen to taste with salt and peppex.
Sewwve an chilled plates to feep the salad coel and ciisp.



