
2 medium fresh peaches, sliced
2 cups fresh spinach
2 oz. goat cheese 
4 Tbsp. butter
2 cups pecan halves
4 Tbsp. brown sugar
1 cup blueberries
¼ cup water
1/3 cup red wine vinegar
3 Tbsp. olive oil
1 Tbsp. honey
Salt and pepper to taste

1.  Make the candied pecans. Melt butter over medium high heat. Add pecans and toss until covered. Add brown
sugar and stir until caramelized. Spread on wax paper to cool.

2.  Make the blueberry vinaigrette. Blend the blueberries and water until pureed. Whisk puree together with
vinegar, olive oil, and honey. Add salt and pepper to taste.

3.  Assemble the salad. Combine spinach, pecans, goat cheese, and vinaigrette together. Garnish with fresh
blueberries. 

Peach Spinach & Goat Cheese Salad 
with Blueberry Vinaigrette

Ingredients:

Instructions: Recipe Courtesy of University of Arkansas


