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g   ing
dress up springtime  

salads with these  

wine-inspired recipes
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R U B Y  R I E S L I N G  D R E S S I N G

1 tablespoon Dijon mustard

2 tablespoons 
red currant jelly 1/4 cup North 

Carolina Riesling

Nothing fades the memories 
of winter’s cold, gray days 
quite like the fi rst taste of spring. 
Celebrate the season of rebirth with 
crisp greens decked in a delightful 

rainbow of fruits, cheeses, and nuts. A colorful 
main course for a baby shower, a ladies luncheon, 
or your own midday treat, a springtime salad is a 
delightful way to welcome warm weather.

The secret is selecting fresh ingredients. Visit your local farmers market — many 
come out of hibernation in March — and buy the best fruits and vegetables you can 
fi nd. Then, baby them. Salad greens and thin-skinned fruits and vegetables can be quite 
tender, so be sure to wash and store them carefully. 

A bowl of lush lettuce, vitamin-packed spinach, or other leafy greens is much like an 
empty canvas. Slivered almonds, dried cherries, cubed brie, plump berries, hard-cooked 
eggs, crumbled blue cheese, apple wedges — a handful of this, a sprinkle of that … 
don’t be afraid to play. Just before serving, toss with a delicate homemade dressing, such 
as Childress Vineyards’ Champagne Vinaigrette, or Susan Ramsay’s Ruby Riesling or 
Balsamic Bordeaux, all of which feature North Carolina wines in a creative way.

Duplin Winery’s 
Muscadine-Orange-
Poppyseed Salad With 
Mango and Broccoli

Makes 6 servings 
  
4 cups fresh broccoli florets 
1 large mango, peeled, seeded, and diced 
1/4 cup cashews 
1 small red onion, thinly sliced 
1/2 cup Duplin Winery Muscadine 

Orange Poppyseed Dressing 
(available at the winery)

2 Tbsp. orange juice 
1 Tbsp. horseradish sauce  
1 (11-oz.) can mandarin orange 

sections  in light syrup, drained
  
 1. Combine broccoli, mango, 
cashews, and onion in a large bowl.   
2. Stir together dressing, orange juice, and 
horseradish sauce. Pour dressing mixture 
over broccoli mixture. Toss to coat. Gently 
stir in orange sections. Serve immediately, 
or cover and chill up to 2 hours.
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1/4 cup North 
Carolina Riesling

red mustard

misuna

baby spinach

2 tablespoons 
canola oil

Salt & pepper 
to taste

Ruby Riesling Dressing
Makes about 1/2 cup
By Susan Ramsay

1/4 cup Riesling or other dry white North 
Carolina wine

2 Tbsp. red currant jelly
2 Tbsp. canola oil
1 Tbsp. Dijon mustard
Salt and pepper to taste

1. Process first 4 ingredients in a blender 
until combined. Season with salt and 
pepper to taste.

SERVING SUGGESTIONS:
To serve, toss the dressing with mixed 
greens. Top it with sliced fresh pears, 
dried cherries, crumbled blue cheese, and 
toasted walnuts; or orange segments, 
dried cranberries, goat cheese, and 
toasted pistachios.  

Champagne Vinaigrette
Makes about 4 cups
By Chef David Thomas, Childress 
Vineyards

1 cup Childress Vineyards Victory Cuvée 
3/4 cup rice wine vinegar
1 small shallot, minced
2 Tbsp. maple syrup
1 Tbsp. Dijon mustard
3/4 tsp. kosher salt
1/4 tsp. ground white pepper
2 cups canola-olive oil blend
 
1. Process first 7 ingredients in a food 
processor; with processor running, 
gradually pour oil blend through food 
chute, processing until blended. Season 
with salt and pepper to taste.
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Dedicated to Winemaking Excellence 
 and True Southern Hospitality

Dedicated to Winemaking Excellence 
 and True Southern Hospitality

… a family-owned vineyard located in the fertile  
Yadkin Valley region of North Carolina.

… a family-owned vineyard located in the fertile  
Yadkin Valley region of North Carolina.

221 East Main St., Yadkinville , NC 27055
info@allisonoaksvineyards.com

336-677-1388
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As the executive chef of the Bistro at 
Childress Vineyards, David Thomas has 
had the opportunity to craft inventive 
recipes that not only pair with Childress 
wines, but often incorporate them too. 

David, an award-winning Certifi ed 
Chef de Cuisine, came to Childress in 
early 2006 after an impressive career at 
Dale Earnhardt Inc., where he served 
as the personal chef to the Earnhardt 
racing family and managed kitchen 
operations at The Trophy Room.

David’s menu features Italian-styled 
entrees that focus on fresh, organic pro-
duce, soups, meats, seafood, and pastas. 

Open for lunch daily, and for a special 
brunch buffet on Sundays, the restau-
rant offers intimate seating either on a 
walkway overlooking the fermentation 
cellar, or on the terrace, which boasts 
panoramic vineyard views from spring 
through fall.

A popular Bistro item year round 
is the spinach salad, tossed with fresh 
strawberries, mandarin oranges, feta 
cheese crumbles, sugared pecans, and 
drizzled with the chef’s Champagne 
Vinaigrette, made with the sparkling 
Victory Cuvée.

In the spring, the restaurant recom-
mends pairing the salad with their 2008 
Cellar Select Sauvignon Blanc, which 
winemaker Mark Friszolowski notes 
offers a nose of citrus, fi gs, and honeydew 
melon combined with a bright, crisp, 
freshness and a clean mineral ending 
with hints of butterscotch and sweet grass.

“Our fragrant Sauvignon Blanc makes 
a perfect mate for the spinach salad,” 
David adds, “blending well with the 
varied fl avors from the oranges, strawber-
ries, and leafy greens.”

Balsamic Bordeaux 
Vinaigrette
Makes about 1 2/3 cups
By Susan Ramsay

1 cup Bordeaux or other dry red 
North Carolina wine

1/4 cup balsamic vinegar
2 Tbsp. finely chopped shallots
1 tsp. brown sugar
1 tsp. Dijon mustard
1/4 cup extra virgin olive oil
Salt and pepper to taste

1. Combine first 5 ingredients in a 
saucepan, and cook over medium heat 
until reduced by half (about 7 to 10 
minutes). Whisk in oil and salt and pepper 
to taste until well blended.

romaine

red leaf

endive

Simple Salad Solutions

be surprised at the difference in taste. 
Bake at 350° for 8 to 10 minutes, or until 
fragrant. Or, buy one of the already-
toasted and glazed pecan or almond 
products available in the produce section 
of your grocery store.

that have the latest “use by” dates. 
Bacteria can multiply as bags sit.

stored covered in the refrigerator for 
approximately one week. Before serving, 
whisk until thoroughly blended.

and vinegar. Change up the ratios to suit 
your tastes: equal parts oil to vinegar for 
balance, or add vinegar for a more tangy 
taste. Buttermilk, fresh herbs, kosher 
salt, and freshly cracked pepper are great 
additions as well.

Sprite or lemon juice to keep them from 
browning after cutting.
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