Recipe to pair with Zefina Winery Serience Red:
SALAD GREENS WITH VINAIGRETTE

This delicious fresh salad tossed with homemade dressing makes the perfect complement
to a Filet of Beef entree. Serves 8.

What you’ll need for the Salad:
8 cups mixed salad greens, such as butter lettuce, arugula, spinach, red leaf lettuce, or
watercress, torn into bite-sized pieces.

What you’ll need for the Dressing:

2/3 cup virgin olive oil

2/3 cup walnut oil

Y4 cup sherry vinegar

1/3 cup balsamic vinegar

3 teaspoons Dijon mustard

2 cloves garlic, minced

15 teaspoon salt (or more to taste)

L4 teaspoon pepper (or more to taste)

To prepare:

Place salad greens into salad serving bowl. Combine dressing ingredients in a small bowl
and stir with a whisk until completely blended. Add dressing to salad greens just before
serving and toss gently.



