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Arugula & Strawberry Salad
Makes 4 servings. Recipe adapted from AARP.

 Ingredients

1/2cupchoppedwalnuts

4cupsbabyarugulaortornarugulaleaves

2cupsslicedstrawberries(about10ounces)

2ouncesParmesancheese,shavedandcrumbledinto

smallpieces(1/2cup)

1/4teaspoonfreshlygroundpepper

1/8teaspoonsalt

2tablespoonsagedbalsamicvinegar(seenote)

1tablespoonextra-virginoliveoil

smallhandfulpomegranateseeds(optional)

Nutritional info per serving

Calories: 202

Totalfat: 16g

Cholesterol: 7mg

Sodium: 251mg

TotalCarbs: 10g

DietaryFiber: 3g

Protein: 7g

Potassium: 262mg

Directions

1. Toastwalnutsinasmalldryskilletovermedium-lowheat,stirringfrequently,untillightlybrownedandaromatic,3to
5minutes.Transfertoasaladbowl;letcoolfor5minutes.

2. Addarugula,strawberries,Parmesan,pepperandsalt.

3. Sprinklevinegarandoiloverthesalad;tossgently,sprinkleonpomegranateseedsandserveatonce.

Tips

Agedbalsamicvinegar(12yearsorolder)isatreat,butnotaneconomicalone.Ifyoudon’twanttospendaboutfora$40
bottle,useregularbalsamic.Alternatively,bring1/2cupregularbalsamicvinegartoaboiloverhighheatinasmallskillet.
Cookuntilthevinegarbeginstothickenandbecomesyrupy,2to3minutes.


