
Champagne Arugula
Salad

Ingredients
1/2 cup Small sweet onion, sliced

5 oz arugula

2 Avocados, diced

1 cup Fresh corn kernels

1 cup Grape tomatoes, sliced lengthwise

1/2 cup Marzetti® Champagne Vinaigrette

1/3 cup Crumbled goat or feta cheese

Marzetti Products

Marzetti Champagne Vinaigrette 1 Gallon Bottle

Preparation
1. Preheat oven to 375°F. Place prosciutto on a

baking tray and cook for 5 to 7 minutes or until it is

crisp. (If using bacon, cook time will be longer.)

Remove from tray, cool and break into medium

size pieces.

2. Place corn kernels and 2 tbsp. water in a

microwave-safe bowl. Microwave on high for 1

minute, drain and cool.

3. Combine arugula, corn, tomatoes, onions, avocado

and Marzetti® Champagne Vinaigrette and toss

gently to combine. Top salad with crumbled

prosciutto and cheese.

Marzetti Company
380 Polaris Parkway, Suite 400
Westerville, Ohio 43082
www.MarzettiFoodservice.com

The information shown here may vary from the information on product currently in

distribution. Keep in mind that ingredients, formulas, and labeling regulations may

change, so nutrition information may also change. For the most accurate information

for a particular product, please refer to the nutrition and ingredient information on

the product package.

https://marzettifoodservice.com/products/marzetti-champagne-vinaigrette-1-gallon

