Arugula Summer Salad

Ingredients

1 ½ Cups Baby Arugula

½ Cup Red Radish Sprouts

¼ Cup crushed Roasted Almonds

3 Frozen Green Grapes

Method

Preheat oven to 350(F.  Roast raw almonds on a baking sheet in a 350(F oven and roast for 15-20 minutes.  Reserve and let cool.  

Combine baby arugula and red radish sprouts in a mixing bowl and dress with roast garlic vinaigrette.  Plate and finish with sliced frozen grapes and crushed roast almonds.  Serve.
Roast Garlic Vinaigrette

½ Tsp. Roast Garlic puree

½ Tbsp. White Wine Vinegar

1 Tbsp. Extra Virgin Olive Oil

Pinch Kosher Salt

Pinch Black Pepper

Method

Combine roast garlic puree, white wine vinegar, extra virgin olive oil, and a pinch of kosher salt and black pepper and whisk.  Reserve.

