THE COSTCO WAY

Roasted Beet Salad with Halos® Mandarins
Makes 6 servings

Vinaigrette Dressing Ingredients:
Y4 cup apple cider vinegar

2 Tbsp brown sugar

Salt and pepper to taste

Y2 cup olive oil

Instructions:
In a small mixing bowl, combine vinegar, brown sugar, and salt and pepper. Slowly whisk in
olive oll.

Salad Ingredients:

8 large beets (12 medium), washed, with greens and tips removed
4 navel oranges, divided

1 bulb fennel

Juice of 1 Wonderful® Seedless Lemon

1 red grapefruit

3 Wonderful® Halos® Mandarins

1 large handful salad greens

Vinaigrette Dressing

8 oz goat cheese

2 cup Wonderful® Pistachios Salt & Pepper, shelled, roasted and coarsely chopped

Roasting Beets Instructions:

Preheat oven to 400 F. In a roasting pan, place beets in Y2-inch of water. Juice (do not peel) 2
oranges. Add juice to pan. Cover with foil. Roast for approximately 30 to 60 minutes, or until
tender. Thinly slice or shave fennel. Place in water with lemon juice to avoid discoloration.

Remove beets from oven. Cool completely. Dice 2 beets. Slice remaining beets. Remove pith
and peel from grapefruit, Halos and remaining 2 oranges. Slice into rounds. In a large bowl
or platter, combine salad greens, fennel, grapefruit, oranges, sliced beets and Halos. Place
diced beets in the center. Dress lightly with Vinaigrette Dressing. Top with goat cheese and
pistachios.

Tip: Use rubber gloves when cutting and peeling beets so your hands don’t stain.

For more recipe ideas, go to Costco.com and search: Quick & Easy
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THE COSTCO WAY

Lemon & Lime Bars with Pistachios
Makes 16 servings

Crust Ingredients:

Cooking spray

1 cup all-purpose flour

Y4 cup confectioners’ sugar

Y2 cup unsalted butter, diced

Y4 cup Wonderful® Pistachios Salt & Pepper, shelled and roughly chopped

Instructions:

Preheat oven to 350 F. Spray an 8-inch square pan with cooking spray. Line with parchment
paper. Spray with cooking spray. In a food processor, add flour and ¥4 cup confectioners’
sugar. Pulse. Add butter. Process to combine. Add pistachios. Pulse. Firmly press mixture
with the bottom of a glass into a parchment-lined pan. Bake for 20 minutes, or until lightly
browned.

Filling Ingredients:

2 eggs

1 cup sugar

2 tsp baking powder

2 Tbsp all-purpose flour

Y2 tsp Wonderful® Seedless Lemon zest
2 Tbsp Wonderful® Seedless Lemon juice
Y2 tsp fresh lime zest

2 Tbsp fresh lime juice

2 Tbsp confectioners’ sugar

Instructions:

In a large bowl, whisk eggs, sugar, baking powder, flour, lemon zest and juice, and lime
zest and juice. Pour filling on top of baked crust. Bake for 20 minutes, or until set. Cool
completely. Top with confectioners’ sugar.

For more recipe ideas, go to Costco.com and search: Quick & Easy
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