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l{ursHROOMS,
BEETS & COAT
CHEESE WITH

{RUFFLE
iINAICRETTE

{ SERVES 4 }

TRUTTLE V'NAIGRETTE
2 mint leaves
1 tablespoon champagne
unegar

1 tablespoon lemon iuice
Kosher br sea salt
4 tablespoons mild extra

virgin olive oil (such as
Ligurian)

t6 teaspoon truffie oil
1 tablebpoon minced shallot
1 teaspoon thyme
1 teaspoon marioram'l teaspoon oarslev
Freshly grodnd blick pepper

l.first had *ris salad in Alba,
dr.!.ry urhite truffie serson
in ttre-Piedrnonte resion. I
am a.huge fan of bdts, and t
love the"taste of mu*rr*ms
at1d g"."t cheese, especially
when the mu*rrcorirs are
calamelized tlnooerly,
Fre$ truffieianin t il"r.*
arailable. m I use ttffle'
oil ins;te*id. B$t if tt's ruffie
season, )ou can rcplace
$r"-ql riidr a lew illuen ot
fnedrly shaved trrffies.

SALAD
2 medium red beets
2 tablespoons extra virgin

olive dl
Kosher or sea salt
Freshly ground black rr€poer
Z-tablespoons unsalteil ' '

txrtter
6 ounes mixed wild and
white mushroonrs, sliced

1/e (:ito walnuts
Dash of Tnrffle Mnaierette
10 ounces mixed baFv

greens and arugula '
% cupgoat c*re&e,
crumbled

Txrfrle oil
FOR THE TRUFFLE VINATCRETTE: Stack the mint leaves, rollthem intoa cigar, and slice into;.h,.fd;;;;
ln a medium bowl, combine the vinegaiand lemon juice.Add a dash of satt. ir"*fy *t i.[j" iif"i,* oit and truffleoil to form an emulsjon. haa tr," ,r,"i[i'iny_e marjoram,parsley, and mint chiffonade. Aad a pinch ot pepper, taste,

.-aqd adj ust seasonings.

,)R THE SALACh preheat oven to 375"F. Wash the beets andplage them on aluminum foil. Sprinkle ,Jitf, tf," olive oiland salt,and pepper to taste. Seai the foiiiiel-,tlu and olaceon.a Dakrng sheel Roast for about t hour 
"ia +s miriutes.unrrt rork tender. Set aside and let cool. Reduce the oventemperature to 350"F.

_ 
Cover a plate with plastic wrap. Remove the beet skins with

a paper tower- using a mandolin, thinry srice the beeG into ioslices. place the slic"es on thefialte ,ri ,"ilio".
Melt the butter in a large'sa^ucepan over medium_high

heat. Saut6 rhe mushroomi for I to 10 minutes, until iigfii.t .browned. Remove from heat and let.;;i."'-
*Arrange. the walnuts in a single layer on a bakine sheet-Toast in the.oven, stirring o..aiionaliy, f;; Jolui;'ri;ui;until the walnuts are ligh-t golden Ui ji,n.'n.r"ve from theoven and let cool.
Dice the mushrooms. ln a medium bowl, combine rhemushrooms with a dash of Truffle nirii*r"ti.l
Put the greens into a large bowl. teai upl.,v pi".., tf,ltare tonger than 2 inches.*Toss the gieels-iri lfr. i."in?Vinaigrette.
Crumble the walnuts-

TO SERVE: Arranse five beet slices in a circular pattern on asalad plate. positlon a^ ring mold i, th";;;;., of the beets.Spoon Z+ of the mushro6ms into the *oiJ .rrr*ng theycover the bottom. press down lightly.
.,Place enough of.the greens on"top of the mushrooms to fillthe mold. Carefullv .emove the niold bf tifti"g straight uf.Dot the^goat chee'se ur"una-ii, i;;;;i;rrhrooms and.*{feens. Sprinkle the walnuts and drizletruffleoil as desired.

rpeat with the other plates.


