Orange & Beet Salad by Janette Mitchell

Prep time 10 mins | Serves 2

2 roasted beets, chopped into bite-size pieces

2 navel oranges peeled and chopped into bite-sized pieces
1 cell pack of arugula (142g)

% pkg of goat cheese (113g pkg)

Dressing:

% cup olive oil

1/3 cup white balsamic vinegar
2 tbsp of honey

2 tbsp chopped dill

1/4”piece of ginger minced

% tsp salt

Toasted pine nuts

Pepper

Method:

Arrange salad ingredients in bowl, leaving out the goat cheese and beets. Make
dressing, and add to salad and toss. Then add in the beets & goats cheese, and
toss lightly one more time. Add some fresh fine ground pepper (white if you have
it) and sprinkle additional dill & and top with the pine nuts.



