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Tuscan Salad
Courtesy of Rita Pirkl, Director of Sales & Marketing, Peju Province Winery.
Ingredients:

1 Head of Romaine Lettuce
1 Ripe Bartlett Pear
1 Piece of Pecorino* cheese (approximately 2/3 the size of the pear) 

¼ Cup Extra Virgin Olive Oil
¼ Cup + 1 T Good Quality Balsamic Vinegar
½ t Dried Oregano

Sea Salt 

Steps:

1. Wash lettuce, dry, tear into bite sized pieces and place in a bowl.  
2. Cube pear and Pecorino into small ½ inch cubes and place on top of lettuce.
3. Sprinkle a pinch of sea salt and the dried oregano on the salad.
4. In a separate container add the Extra Virgin Olive Oil and Balsamic together and shake or stir vigorously.
5. Add dressing to salad, toss and serve.

Pairs beautifully with Peju 2008 Sauvignon Blanc!
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