Cherry, Avocado & Orange Wild Rice with Goat Cheese

An orange-balsamic vinaigrette gives this nutty wild rice salad a fresh and lively taste.  Cherries, avocado and crumbled goat cheese balance the flavors and textures, making this cool side a perfect complement to any barbecue.
Serves 6 

1 cup wild rice

2 cups cooked brown rice according to package instructions (may use instant)

1 cup pitted, sliced fresh cherries

1 large avocado, small diced

4 oz crumbled goat cheese

1 orange, segmented

For the Vinaigrette:

Zest of 1 orange

3 TBSP freshly squeezed orange juice

3 TBSP balsamic vinegar

1 tsp Dijon mustard

¼ cup extra-virgin olive oil

Cook the rice: Bring 4 cups water to boil in a medium saucepot.  Salt to taste.  Add rice, cover, return to boil, then reduce heat to low and simmer 45 minutes or until desired tenderness. (Some of rice should begin to burst open).  Drain and fluff.  Allow to come to room temperature.

Make the vinaigrette: In a small mixing bowl, whisk together orange zest, juice, balsamic vinegar and mustard.  In a steady stream, slowly whisk in oil until vinaigrette is emulsified.

Finish the salad: In a large mixing bowl, combine the wild rice and brown rice. Add the cherries and avocado.  Add vinaigrette and toss, then gently fold in the crumbled goat cheese.  Garnish with orange segments and serve at room temperature.
Chef Dana’s Tips:

· All components can be made several hours in advance- just assemble and toss with vinaigrette before serving.

· Use these recipes as a guideline and experiment with different fruits, nuts, cheeses, oils and vinegars to create your own unique side dish.

· Make these sides the main for lunch.  Just top with grilled chicken or shrimp.

