Winter Salad with Toasted Walnuts and Cheese

From the Martha Stewart Cookbook – Collected Recipes for Every Day

Serves 6

½ cup vegetable oil, preferably safflower

1/3 cup white wine vinegar

¼ cup walnut oil

1 Tablespoon Dijon Mustard

Coarse kosher salt and freshly ground black pepper

3 handfuls of torn escarole leaves

3 handfuls of curly chicory (frisée)

½ cup toasted walnuts

½ cup crumbled Gorgonzola (or blue cheese)

· Combine the vegetable oil, vinegar, walnut oil, and mustard in a large bowl, whisking until thick and creamy.  Season to taste.

· Add the remaining ingredients to the bowl and toss.

· Serve immediately.

Rosie uses either Riviera or Lafayette bag salad – mostly butter lettuce with bits of other stuff.  The full recipe requires two or three bags depending upon how wet you like your salad.  I usually use ½ the recipe for one bag and it is just enough for Harold and me – but it is a bit more dressing than I think is necessary.  I also use sea salt if I have it and I don’t measure the Dijon and so I probably use a bit more than called for.  It really helps to toast the walnuts – just a low oven (250 to 300) until you smell them!

