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EPISODE

About the Chef

Chef Michael Symon graduated 
from the Culinary Institute of 
America in Hyde Park, New York 
in 1990. He is a restaurant owner, 
chef, author, and TV personality. 
He has garnered countless 
accolades over the years, among 
them the renowned title of “Iron 
Chef” in 2007 and the James 
Beard Foundation award in 2009. 

episode 10

Arugula salad with  
Wisconsin blue Cheese
by Chef MiChAel syMon

Arugula Salad with Wisconsin Blue Cheese10

A frequent find on Chef Michael Symon’s table at home, 

this salad is an ideal starter to a hearty meal or enjoyable 

all by itself. Savory Wisconsin Blue cheese enriches the 

recipe with a creamy peppery flavor, and the sweet and 

spicy combination of honey and Dijon drizzled over apple 

and arugula adds just the right amount of zest.
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10 Arugula Salad with Wisconsin Blue Cheese

Cooking direCtions

Make the dressing: Place shallots and large pinch of salt in 

mixing bowl. Add vinegar, honey and mustard. Mix. Slowly whisk 

in olive oil. Set aside.

Make the salad: Toss radish slices, apples and arugula in salad 

bowl. Pour desired amount of dressing over and toss. Sprinkle 

Blue cheese over. Serve immediately.

No. of Servings: 4–6

ingredients

-   2 shallots, minced (about 2 
tablespoons)

-   Salt

-   6 tablespoons champagne vinegar

-   2 tablespoons honey

-   2 tablespoons Dijon mustard

-   3/4 cup extra virgin olive oil

-   2 cups radish slices

-   2 Granny Smith apples, cored  
and diced

-   4 cups arugula 

-   2 cups (10-12 ounces) Wisconsin 
Blue cheese, crumbled
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Arugula Salad with Wisconsin Blue Cheese

feAtured Cheese

Wisconsin blue

flAVor: Pleasantly sharp, with earthy flavors. Some varieties are 

salty, with hints of pepper.

goes Well With: Crackers, apples, pears, grapes, honey, walnuts, 

cashews, and almonds.

likes these drinks: Cabernet Sauvignon, Madeira, Pinot Noir, 

Port, Porter, Riesling, Scotch, Stout, Syrah, and Zinfandel.

When biting into a piece of Wisconsin Blue, prepare for a 

rush of flavor and aroma. Named for its blue veins, Blue 

cheese ranges from firm and crumbly to slightly creamy 

in texture. Blue cheese is aged longer than 60 days for a 

bolder and more expressive flavor experience.
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