GRILLED ONION SALAD WITH MESCLUN

AND WALNUT W/ BALSAMIC GLAZE

Serves 60

20 tbsp Unsalted butter

2.5 cups honey

10 c ups walnut halves

10 large sweet yellow onion, peeled and cut into ? in disks

80 cipollini onions, cut in half crosswise

40 tbsp extra virgin olive oil

15 tsp coarse salt

5 tsp. fresh ground pepper

60 oz. mizuna or bitter greens such as arugula

HONEY MUSTARD VINAIGRETTE

Butter baking dish, set aside.

Heat remaining 2 tbsp butter and honey in large skillet over medium heat. Add walnuts and cook,

stirring often, until liquid has thickened and nuts are well coated and have become dark amber.

Pour walnuts into prepared baking sheet separating them with a wooden spoon; let cool.

Heat grill or grill pan on medium-hi heat. Place onions in a bowl. Drizzle with salt and pepper. Toss

to combine. Place on grill and cooked until browned on both sides, turning occasionally.

Transfer to bowl, cover with foil to steam until onions are soft about 10 min.

Arrange greens on a platter and place separated onions rings on top. Drizzle with vinaigrette, sprinkle

with walnuts and serve.

VINAIGRETTE:

20 tbsp balsamic vinegar

30 tbsp honey mustard ( 2:1 Dijon to honey)

10 tsp kosher salt

2.5 tsp fresh ground pepper

5 cup olive oil
