Cranberry-Walnut-Feta Cheese Salad

1. Walnuts: 1 cup chopped walnuts

  3 T butter

1 tsp. coarse pepper

½ cup sugar

Sauté walnuts in butter over low heat for 5 minutes.  Remove from heat.   Add sugar and pepper.  Stir.  

2. Salad:  
8 oz. Mixed greens (the gourmet kind)

1 head romaine

¾ dried sweetened cranberries (Craisins by Seaspray)

½ pound feta cheese

3. Dressing:
 In blender: 

2 tsp. sugar

2 cloves garlic

1 tsp. dried oregano

½ red onion

¼ tsp. each salt and pepper

½ cup red wine vinegar

1 cup fresh parsley

1 ½ cup vegetable oil

Blend

4.  Mixing:
Put salad in bowl.  Top with dried cranberries, feta, and walnuts.  Pour salad dressing on sparingly.

Enjoy!

