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You can find a nice variety of green mixtures just
now including European-style mixtures and spring
mixtures.  Look for a mixture with a wide range of
textures, colors, and flavors.  Just before you are
ready to serve, toss your greens lightly in raspberry
vinaigrette (below) then slice some Anjou pears
thinly and  fan them on the plate (about six slices
per plate).  Crumble Gorgonzola cheese generously
over the greens and place several candied walnuts
or pecans on top. Enjoy!

Combine just under half a cup of your favorite
raspberry vinegar with half a cup of light olive oil.
Whisk the vinegar & oil vigorously to incorporate
lots of air in the mixture.  There are some low-fat
raspberry dressings on the market if you are short
on time!
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