
Summer grilled peach and artisan feta salad
with blueberry vinaigrette and toasted pecans
James Rose, Executive Chef, Skidmore College Dining Services

Serves 4

Dressing
1/2 cup rice wine vinegar
1 1/2 tbsp shallot, minced
2 tbsp honey
1 cup fresh blueberries
1 cup olive oil
1 teaspoon salt
Pinch black pepper

Salad
6 cups fresh baby greens
2 large ripe peaches
½ cup toasted pecans
½ cup artisan feta cheese crumbles
½ pint fresh blueberries

*Fresh raspberries may also be added to the salad.

Method
1. Dressing: Place blueberries in blender, pulse to chop. Add vinegar, water, salt, and 

black pepper. Pulse to blend.

2. Turn motor to low and slowly drizzle the oil into the vinaigrette through the feed 
tube or top of the blender.

3. Blend only until all of the oil is incorporated.

4. Serve immediately.

5. To prepare salad: Thoroughly rinse baby greens in cold water and spin dry with salad 
spinner. Arrange greens on chilled plate, trying to form some height from the greens.

6. Cut peaches in small wedges and place on hot grill being careful not to overcook. 
Note: You only want grill marks on the peaches. Remove from grill and allow to cool.

7. Arrange cooled peaches, toasted pecans, and cheese on salad and finish with a two-
ounce ladle of blueberry vinaigrette dressing.

Chef Rose and his staff from Skidmore College will serve this salad and many other savory dishes at
the 30th annual Palamountain Scholarship Benefit, “Polo by Twilight,” on Tuesday, August 4, begin-
ning at 5:30 p.m. at the Sararoga Polo Field. All funds raised from the benefit will go to the Joseph C.
and Anne T. Palamountain Scholarship Fund, created to honor Skidmore’s fourth president and his
wife for their 22 years of leadership.

For tickets and more information call 518-580-5671 or go to www.skidmore.edu/palamountainbenefit.


