Arugula & Muscadine Salad
with Pear Vinaigrette

2 cups arugula, cleaned

1 cup muscadines, halved
1/2 cup apple, julienned

1 tsp shallot, diced

1 tsp Dijon mustard

2 T pear infused vinegar
1/4 cup extra virgin olive oil
salt and pepper to taste

In a large bowl, gently mix arugula, muscadines,
and apple. Set aside.

For the vinaigrette, combine the shallots, mustard,
and pear vinegar in a small bowl. Using a whisk,
mix together and slowly add the olive oil until
smooth. Season with salt and pepper. Pour the
vinaigrette over the salad and toss gently.
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