Toss the tastes of summer into your salad
By Sue Hunt
This is a refreshing salad for any season, but it’s best at
this time of year when strawberries are fresh and
plentiful. Of course, you can substitute any seasonal

berry or fruit; I have even used pineapple with great
results. A Pelee Island Winery 2005 Pinot Noir, with its
red and black fruit aromas, is a perfect pairing. Enjoy!

Summer strawberry salad
Recipe: Sue Hunt Photo: Marty Hunt

Dressing
- ⅓ cup sugar
- 2 Tbsp sesame seeds
- 1 Tbsp poppy seeds
- ½ tsp minced onion
- ½ cup extra virgin olive oil
- ¼ cup red wine vinegar
- ½ tsp Worcestershire sauce
Salad
- 1 med head of Romaine lettuce torn in bite size pieces
(or equivalent amount of spinach)
- 1½ to 2 cups sliced strawberries (or other seasonal
berry or fruit)
- ¼ to ½ cup sliced almonds
Directions
- Prepare the dressing by mixing the dry ingredients and
wet ingredients separately then slowly whisking the
liquid into the dry mixture until well blended.
- Gently toss the greens with the berries and almonds.
- Pour the room temperature dressing over the salad
just before serving. (Serves 4)

Sunday Cruise to the Vineyard
July 19, 2009
Mark your calendars…
You don’t want to miss this event, our fourth annual Cruise to
the Erie Shore Vineyard where you will enjoy great food, fine
wine, engaging music, and of course, a wonderful cruise in
your lbc! The cruise also involves a stop at our favourite ice
cream parlour and a visit to other wineries.
On our last cruises to the winery we had over 30 cars in
attendance, which made for a spectacular British car display at
the vineyard and earned us some publicity in the local papers.
For more information contact Marty or Sue Hunt
Tel: 519-948-8730
Email: mhunt@artgalleryofwindsor.com
Full details in the July newsletter and on the web site.
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