Roasted Beet and Qpeso resco Salad with SHCrrg~Walnut \/inaigrette

Serves 8
]ngrec{icnts

10 small red beets

i/2 cup shcrrg vinegar (or balsamic vincgar)

I teaspoon Dﬂon mustard

2 tablespoons agave nectar or honeg (or to taste)

i clove garlic, Finelﬁ clﬁoPPecl

i/2 cup walnut oil (or olive oil)

i/4 cup olive oil

Salt and pepper to taste

20 ounces of mixed greens (sPinach, romaine ]cttucc, sPinach, lambs quarters, arugu|a)
i/2 cup walnuts, toasted

4 ounces Qpeso [resco, crumbled (orgoat cheese)
Directions

[Heat oven to 425"]:‘ Flace beets on a Piece of aluminum foil on a }Jaking sheet and make a Pouch out of
the folil, scaling it tightlg. Bal(e for about 40 minutes or until the ]argest beet is easily Pierccc{ with a knife.
Kemove from oven and let beets steam for 10 minutes. OPen Pouch and let beets cool sligl’xtlg.

Meanwhile, whisk together vinegar, mustard, agave nectar or honey, and garlic in a small bowl. SIowlg whisk
in the oils and season with salt and pepper. Set vinaigrette aside.

Amcter beets have cooled enough to hanc”e, remove and discard skins and cut into bite-size Pieces. Mix
beets with cnough vinaigrette to coat, then mixed greens with the rest of the vinaigrette. Transmccrgrcens
to Plates and ’coP with beets, walnuts, and Qpeso Fresco.



