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Start with: Arugula and Curried 
Pecan Salad

Yield: 4 servings
Prep time: 10 minutes.

Ingredients:
1 teaspoon curry powder
1/4 teaspoon sugar
1/4 teaspoon kosher salt
1 tablespoon vegetable oil
1/2 cup pecan halves
2 tablespoons sherry vinegar
1 tablespoon honey
1 teaspoon Dijon mustard
1/4 cup extra-virgin olive oil
5 ounces Arugula
1 �orange, peeled and broken into 

sections
2 �ounces aged Gouda cheese, thinly 

shaved
Directions:

Pan fry the pecans. In a small bowl, 
combine the curry powder and sugar. 
Heat vegetable oil in a medium skillet 
over medium-high heat. When the oil is 
hot, add the pecans. Gently fry them in 
the oil until they turn golden brown, two 
to three minutes. Drain the oil and add 
the nuts to the curry mixture. Toss to 
blend; and set aside.

Make the dressing. In a large bowl, 
whisk together the sherry vinegar, hon-
ey and Dijon mustard. Whisk in the olive 
oil, and salt to taste. Set aside.

Assemble the salad. Toss the 
washed arugula in the dressing. Stir 
in the pecans, orange segments and 
Gouda cheese. Serve immediately.

Nuts Give a Fresh Twist to Classic Spring Recipes

Serve with: Almond and Asparagus Crusted  
Grouper

Yield: 4 servings
Prep time: 15 minutes.
Cook time: 15 minutes

Ingredients: 
2 �tablespoons plus 1 teaspoon unsalted butter, 

softened, divided
1 pound asparagus, bottom end trimmed, divided
1/2 cup chopped sliced almonds, divided
2 tablespoons chopped flat-leaf parsley
1 tablespoon dark soy sauce
1 �1/2 pounds Grouper or Orange Roughy, skin 

removed, cut into four 6-ounce portions
1/2 teaspoon salt
1 lemon, cut into wedges

Directions:
Combine 2 tablespoons of butter with 1/2 cup thinly 

sliced asparagus pieces, 1/3 cup almonds, parsley 
and soy sauce. Stir until mixture forms a paste and set 
aside.

Preheat the broiler. Place the fish portions onto a 
baking sheet sprayed with non-stick cooking spray. 
Broil for two to three minutes. Turn fish over, broil 
for one minute. Remove from oven and spread with 
asparagus mixture. Broil for one to two minutes or until 
crust has melted and browned and fish flakes easily 
with a fork.

Boil enough water to cover remaining asparagus 
in a large skillet over high heat. Add salt and remain-
ing asparagus. Cook for two to three minutes or until 
asparagus is tender. Drain and toss with remaining 1 
teaspoon of butter.  

Arrange the asparagus spears on a platter or indi-
vidual plates, top with the fish and sprinkle with lemon 
juice and remaining 5 teaspoons of almonds. Serve 
immediately.

Finish with: Spring Toasted Almond Fruit Salad
Yield: 8 servings
Prep time: 15 minutes.
Cook time: 12 minutes.

Ingredients:
1 1/4 cups sugar, divided
2 tablespoons lemon juice
2 teaspoons grated lemon zest
1 cup (4 ounces) sliced almonds
1 teaspoon dry ginger
Pinch of salt
2 pints blackberries
2 pints raspberries
2 �Granny Smith apples, cored, quartered and cut into 

1/2-inch slices
1 pint raspberry sorbet
1/4 cup small basil leaves

Directions:
Make the syrup. In a small saucepan, bring 1/2 cup 

water and 1/2 cup of the sugar to a simmer and cook until 
the sugar dissolves, two to three minutes. Remove from the 
heat and transfer to a small bowl. Add the lemon juice and 
zest. Refrigerate.

Caramelize the nuts. Rinse out the pan used to make 
the syrup and dry well. Add the remaining 3/4 cup sugar 
and enough water for it to look like wet sand. Cook over 
medium heat until the sugar caramelizes and browns, 
approximately five to eight minutes. Add the almonds and 
carefully stir to coat the nuts with the caramelized sugar. 
Season with the dry ginger and a pinch of salt. Transfer to 
a baking sheet to cool and harden. When hard, break into 
bite-size pieces.

Assemble the salad. Toss the blackberries, raspberries 
and apple slices with the lemon syrup in a large bowl. Re-
frigerate until ready to serve. The colder the fruit, the better. 
When ready to serve, top with the almond brittle, a 1/4 
cup scoop of raspberry sorbet and the basil leaves. Serve 
immediately.

List your Open House here for as low as $25 per listing 
Contact The Blade Classi�ed Advertising Department by Wednesday noon at 419-724-6500 or submit online at: http://toledoblade.com/openhouse

West Toledo $87,900 Sunday 2-4 pm 2726 Oak Grove Place  4 brms, 1 block from Elmhurst School, updated, charming, a 10! The Danberry Co., Realtors Debbie Lin Katich 419-290-0436 

Toledo $274,900 Sunday 3:00-5:00 pm 5031 Chatham Valley 4 brm, 3.5 bath updated home, gorgeous landscaping, hardwood floors thru-out Welles Bowen Realtors Amy Carlozzi 419-266-3699 

South Toledo $44,900 Sunday 11am-1pm 3217 Glanzman 2 brm, 1.5 bath condo! Hardwood floors! Finished basement! Appliances stay! RE/MAX Masters Tammy Frye 419-266-0500 

Rossford $149,900 Sun 2:00-4:00 214 Birch 4 brm, 2 full baths brick ranch, finished basement, hardwood floors, gas fireplace Welles Bowen Realtors Becky Hasty 419-418-4999 

Maumee $339,900 Sunday 1-3 pm 8013 S Bridge Way Come visit this 4 brm home in Breckenridge, kitchen updated in 2011 RE/MAX Preferred Associates Gina Graf 419-344-0521 

Five Points/Northtowne $48,500 Sunday 1-3 pm 4540 Walker Ave. NEW PRICE! 1.5 story, 3 brms, updated kitchen, full bsmt, 2-car garage RE/MAX Central Group Carol Meuser 419-356-0241 

/homes

A listing of open homes in the area. We have what you are looking for...
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