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Tomato Salad with Blue Cheese &Balsamic Glaze
Serves 2
Ingredients
2 large Romaine lettuce leaves
1 medium to large Beefsteak tomato

1/2 cup or more crumbled blue cheese from fresh block

Approx. 2 tbl. balsamic glaze

Salt and several twists of fresh black pepper
Directions

Wash lettuce leaves and place on plates.  Place three hearty slices of tomato on each lettuce leaf.  Sprinkle with salt and fresh black pepper.  Evenly distribute blue cheese crumbles over tomatoes.  Drizzle with balsamic glaze.  Serve and enjoy.
Fran's Notes
If you cannot find a balsamic glaze at your local supermarket, you can easily create your own by simply simmering some balsamic vinegar until it is reduced to a syrup consistency.
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