PROUD Recipes

Better for you. Better for Colorado.

August 20151

AvailableNow...
Everything!

August is “Colorado Proud Month” and
the perfect time to look for the
Colorado Proud label and
buy local.

Colorado Proud Choose Colorado Produce Challenge

encourages Coloradans to get reacquainted with the state’s
bountiful produce. Snap a photo of Colorado produce and
enter to win a prize. Enter at www.ChooseColoradoBlog.com.

Freshlnspirations...
Colorado Wedge Salad

Ingredients

1 Head Iceberg Lettuce

8 Strips Cooked Bacon, chopped

1/2 Cup Red Onion, peeled and diced small

2 Large Tomatoes, cored and diced medium
1/2 Cup Blue Cheese Crumbles

1 Tbsp. Italian Parsley, stemmed and chopped
1 Red Bell Pepper, diced medium

1 Green Bell Pepper, diced medium
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Directions

With summer at its peak and the grilling season in full swing it's time to unleash
the power of the “Wedge.” This salad is 100% Colorado and the perfect accent
to grilled steak, chicken, pork or lamb chops, or enjoyed simply on its own.

Core the head of lettuce, peel and discard outer layers of leaves and cut into
four big wedges. Place the lettuce in a small bowl and top with the onions,
tomatoes, red pepper and green pepper. Then add blue cheese, parsley and
finally bacon. Serve with a Green Goddess or Buttermilk BBQ Ranch dressing.

Provided by Chef Jason K. Morse, CEC, 5280 Culinary, LLC

Each month the Colorado Department of Agriculture features a different commodity to highlight the variety and
quality of products grown in the state. Visit us at www.coloradoagriculture.com for a complete list of recipes.

Next Month... Colorado Chile Peppers
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https://www.colorado.gov/pacific/sites/default/files/Buttermilk%20BBQ%20Ranch%20Dressing.pdf
https://www.colorado.gov/pacific/sites/default/files/Green%20Goddess%20Dressing.pdf

