
4 servings

1 Boston lettuce 1
1 tbsp PASTENE Wine Vinegar 15 mL
3 tbsp PASTENE Extra Virgin 45 mL

Olive Oil
1 red apple, cut in julienne 1

strips
1⁄3 cup walnuts, chopped 75 mL
3⁄4 cup seedless red grapes, halved 175 mL
1⁄4 lb Brie cheese, diced 100 g
2 tbsp PASTENE Grated 30 mL

Romano Cheese
salt

• Wash the lettuce and dry it well. Tear in
bite-size pieces.

• Combine wine vinegar, oil and salt to
taste; reserve.

• In a salad bowl, combine lettuce, apple,
walnuts, grapes, Brie and Romano. Pour
the raspberry dressing over and toss to
mix before serving.

CHEESE AND WALNUT
Salad
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