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Spinach Salad with Persimmons, Roasted Beets, Goat Cheese and a Toasted 

Hazelnut Vinaigrette Recipe 

Salad 

8 oz cleaned baby spinach 

1 ripe, but firm, Fuyu persimmon 

8 oz fresh whole beets, roasted 

2 oz goat cheese, crumbled 

Toasted Hazelnut Vinaigrette (recipe below) 

Toasted Hazelnut Vinaigrette 
1/4 cup hazelnuts (1 oz weight), toasted and chopped 

1/2 shallot, sliced 

3 oz extra virgin olive oil 

1 oz champagne or white wine vinegar 

salt and pepper to taste 

If prepping in advance Steps 1 and 2 can be done the day before. 

1. Preheat the oven to 350 degrees. Roast the beet/s until done. Let cool. For further instruction 

on how to roast beets go here. 

2. After the beets are done, or at the same time if you have a big oven, toast the hazelnuts. If the 

nuts still have their dark skin on them this will need to be rubbed off and is easily done after 

toasting. 

Spread the nuts out in a single layer on a sheet pan and place them in the oven for 15-20 minutes 

until they start to turn brown. The skins on the hazelnuts will start to crack and pull off the nut 

and they will smell heavenly. 

Allow them to cool and then place them on a clean dishtowel. Gather up the hazelnuts in the 

towel and rub them against each other for 10-15 seconds. This will rub off the skins. Pick out the 

clean hazelnuts and repeat as necessary. Not every fleck of the skins will come off, but that's ok, 

just get as much as possible off. 

If toasting more than the ¼ cup needed for this recipe (I did), store them in an airtight container. 

Chop the hazelnuts into ¼ inch or smaller pieces for the vinaigrette. 

3. When the beets are done and cool, cut the stem end off, and peel. Cut the beet in half and then 

slice into half rounds. If doing in advance, put the sliced beets in a Tupperware or other covered 

container in the refrigerator so they don't dry out. 

3. Make the vinaigrette. Combine the olive oil, vinegar, sliced shallots and hazelnuts in a small 

bowl and whisk together. Season to taste with salt and pepper. Or, shake all ingredients together 

in a clean jar with a tight fitting lid. If you've never made vinaigrette before, see my tutorial on 
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how to make a basic vinaigrette. 

Note; you can make the vinaigrette the night before, but I would add the toasted hazelnuts less 

than an hour before you serve it because they can lose their crunch sitting too long in the 

vinaigrette. 

4. Slice the persimmons. Cut off the stem end and then cut in half. The skin is edible so you can 

leave it on if you want (or cut it off with a paring knife if you prefer). Slice into half rounds. 

5. Crumble the goat cheese. 

6. Put the spinach in a large bowl, add the beets, persimmons, goat cheese and start by tossing 

with the half the vinaigrette. Add more dressing as desired. 

 


