RED
BICYCLETTE

Butter Lettuce, Figs and Roquefort Salad

For the vinaigrette:

6T Balsamic vinegar

1/3 c Extra-virgin olive oil
1/2 t Ground black pepper
1/4 t Sugar

Pinch of salt

For the salad:

1 Head butter lettuce, washed, drained, and torn into bite-size pieces

12 Fresh figs, quartered

1/2 ¢ Crumbled Roquefort or French Fourme D'Ambert Blue cheese, at room
temperature

Directions

In a medium bowl, whisk vinegar with pepper, sugar, and salt. Gradually add oil,
whisking continuously until vinaigrette has emulsified. Divide lettuce and figs evenly
among four plates. Top with crumbled cheese. Drizzle with vinaigrette.

Serves 4

Delicious, when paired with Red Bicyclette® Rose
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