Recipe Campaign Drive

- Bringing Awareness to Teenage Suicide -

	Recipe Title
	Mixed Greens With Sautéed Pears

	Submitted By
	Troy Crites

	Date
	June 11, 2009
	Email
	Troy.crites@cobham.com

	Category
	Salad
	Serves 4-6
	

	Country of Origin
	USA
	
	


Category: Appetizer & Beverages, Soups & Salad, Vegetables & Side Dishes, Dessert, Brunch, Main Course, Breads & Rolls, Snacks, Breakfast

Ingredients: Use abbreviations: pt. qt. pkg. env. C. tsp.  T. oz. lb. gal. doz. Sm. Med.  Lg.
	1 tbsp extra virgin Olive oil, plus more for dressing.
	

	2 ripe pears, each cored and peeled, and cut into 16 slices
	

	6-8 cups pre-packaged mixed greens
	

	1 cup grated parmesan cheese
	

	1 tsp flour
	

	Red wine vinegar
	

	Salt and Pepper
	

	
	

	
	

	
	


Directions:

	

	Combine Parmesan with flour, using a nonstick skillet over medium high heat, sprinkle a thin layer of the mixture into 3” circles in the pan.  Cook as many as will fit.  When they begin to sizzle and underside is golden, flip and cook until other side is golden.  Remove and let cool.

	In same nonstick pan over medium heat, sauté pears in batches with olive oil.  Cook until lightly browned, about 5 minutes per batch.  

	Spoon warm pears over greens, drizzle with vinegar and olive oil, season with salt and pepper to taste.  Add Parmesan crisps and serve. 
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Instructions

· Type or print clearly in ink, not pencil, and place only one recipe per form.

· If more room is needed, use another sheet of the same size and staple together.

· List all ingredients in order of use in ingredients list and directions.

· Include container sizes, e.g., 16-oz, pkg., 24-oz. can.

· Keep directions in paragraph form – not in steps.

· Use names of ingredients in the directions, e.g., “ Combine flour and sugar.” DO NOT use statements like, “Combine first three ingredients.”

· Include temperatures and cooking, chilling, baking, and/or freezing times.

