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Introduction to the Panera Balsamic Greens with
Grains Dressing Recipe
Before diving into making this sumptuous dressing, it’s essential to understand what makes
the Panera Balsamic Greens with Grains Dressing recipe such a standout. This
dressing harmonizes the perfect balance of acidity and sweetness with its key
ingredient—balsamic vinegar. When combined with honey or maple syrup, a touch of Dijon
mustard, and olive oil, it creates a creamy, luxurious texture that coats your greens
beautifully. This recipe aims to capture the essence of Panera’s beloved dressing, taking
your salad game to a whole new level by blending these flavors into a symphony of taste that
will leave your taste buds craving more.

To begin crafting the Panera Balsamic Greens with Grains Dressing recipe, gather
your ingredients, including high-quality balsamic vinegar, which is crucial for achieving that
signature tangy flavor. The addition of sweet elements like honey or maple syrup enhances
the dressing, making it a delightful companion for a variety of greens. With each pour, this
dressing transforms any ordinary salad into a gourmet experience reminiscent of your
favorite Panera meal.

As you prepare the Panera Balsamic Greens with Grains Dressing recipe, don’t forget
to experiment with the ratios of vinegar, oil, and sweetener to find your perfect balance. The
key to replicating Panera’s dressing lies in the quality of the ingredients; opting for organic
balsamic vinegar and extra virgin olive oil can elevate the dish. This homemade version not
only matches the restaurant’s taste but also allows you to customize the flavors according to
your preference.

Why Salad Dressings Matter: The Role They Play in
Recipes
Salad dressings are much more than just a simple complement to a bowl of greens—they are
the defining element that can elevate a salad from mundane to extraordinary. Among the
many delightful options available, the Panera Balsamic Greens with Grains Dressing
recipe stands out as a perfect example of how a dressing can transform a salad. Dressings
serve several roles in recipes: they add flavor, enhance texture, and bring ingredients
together in harmony. The acidity in a dressing, often derived from vinegar or citrus,
provides a refreshing contrast to the richness of ingredients like nuts, cheeses, or proteins.

https://spicyrranny.com/slimcado/
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When preparing a salad, incorporating the Panera Balsamic Greens with Grains
Dressing recipe ensures that each bite bursts with flavor. The unique combination of
ingredients in this dressing enhances the overall experience, creating a symphony of tastes
that harmonizes beautifully with various salad components. Meanwhile, the oil or fat
component of the dressing adds a certain creaminess and enables the flavors to meld
seamlessly with the salad elements, making every forkful delightful.

Using the Panera Balsamic Greens with Grains Dressing recipe also opens the door to
endless possibilities in salad creation. From fresh greens to hearty grains, this dressing
complements a variety of ingredients, allowing you to get creative with your salads. The key
is balancing the flavors—using the right amount of acidity and sweetness—so that your
salad truly shines.

Steps to Incorporate Dressings into Your Salads

Choose the Right Dressing: Select a dressing that complements the ingredients of1.
your salad. Lighter dressings go well with fresh, delicate greens, while richer
dressings pair perfectly with hearty ingredients.
Balance the Flavors: Ensure your dressing has the right mix of acidity, sweetness,2.
saltiness, and savoriness to match the salad’s base flavors.
Dress Carefully: Add the dressing gradually to avoid overpowering the salad. Start3.
with a small amount, toss, and taste before adding more.
Toss Thoroughly: Properly toss the salad to coat all components evenly, ensuring4.
each bite is filled with flavor.
Serve Immediately: Dressings can wilt greens if left to sit too long, so dress your5.
salad just before serving to maintain its freshness and crunch.

Key Ingredients for Crafting Panera Balsamic Greens with Grains
Dressing

To recreate the beloved Panera Balsamic Greens with Grains Dressing at home, you will
need the following key ingredients:

Balsamic Vinegar: Provides the essential tart and sweet flavor profile the dressing is
known for.
Honey or Maple Syrup: Adds sweetness and balances the acidity of the vinegar.
Dijon Mustard: Contributes a subtle kick and helps emulsify the dressing, giving it a
thick, creamy texture.
Olive Oil: Supplies a smooth, rich base, allowing all the flavors to blend seamlessly.
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Salt and Pepper: Essential for seasoning, bringing out the nuanced flavors of the
ingredients.
Optional Add-ins: Consider adding garlic for a savory touch or herbs like fresh thyme
for added depth of flavor.

Step-by-Step Guide to Making Panera Balsamic Dressing at Home

Follow these steps to create a delicious Panera Balsamic Greens with Grains Dressing right
in your kitchen:

Measure Ingredients: Start by gathering your ingredients. You’ll need ¼ cup of1.
balsamic vinegar, 2 tablespoons of honey or maple syrup, 1 tablespoon of Dijon
mustard, ½ cup of olive oil, and salt and pepper to taste.
Mix the Vinegar and Mustard: In a medium-sized bowl, combine the balsamic2.
vinegar and Dijon mustard. Whisk together until fully blended.
Add Sweetener: Gradually incorporate the honey or maple syrup into the vinegar and3.
mustard mixture, ensuring it is well-combined for a balanced sweetness.
Season with Salt and Pepper: Add a pinch of salt and a dash of pepper to the4.
mixture. Stir thoroughly to distribute the seasoning evenly.
Incorporate Olive Oil: Slowly drizzle the olive oil into the bowl, whisking5.
continuously to emulsify the dressing. This will create the creamy texture that coats
the salad beautifully.
Adjust Seasoning: Taste the dressing and adjust the seasoning if necessary. Add6.
more salt, pepper, or sweetener to suit your preference.
Optional Enhancements: For an extra flavor boost, mince a clove of garlic or a7.
sprinkle of fresh herbs such as thyme and stir into the dressing.
Store or Serve: If making in advance, transfer the dressing to an airtight container8.
and refrigerate. Shake or whisk before serving to ensure ingredients are well-mixed.
Use immediately to dress your salad for the freshest taste.

With these steps, you’ll master the art of crafting the Panera Balsamic Greens with Grains
Dressing, imbuing your salads with a perfect balance of flavors and textures.

Unveiling the Distinct Flavor Profile of Panera Green Goddess Dressing

Panera’s Green Goddess Dressing is renowned for its vibrant, herbaceous taste that acts as
a perfect complement to a variety of salads. This dressing combines the freshness of herbs
with creamy and tangy undertones, creating a flavor profile that is both unique and
satisfying. Here’s how you can recreate this delightful dressing in your own kitchen:
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Gather the Ingredients: Start with basic essentials—mayonnaise, Greek yogurt,1.
buttermilk, fresh herbs (such as parsley, chives, tarragon), lemon juice, garlic, anchovy
paste (optional), salt, and pepper.
Prep the Herbs: Finely chop the fresh herbs to release their full flavor. Combining2.
different herbs gives the dressing its signature green color and fragrant aroma.
Combine Base Ingredients: In a food processor, blend the mayonnaise, Greek3.
yogurt, and buttermilk until smooth. These creamy ingredients provide the rich and
velvety texture.
Incorporate the Herbs: Add the chopped herbs to the mixture along with minced4.
garlic and anchovy paste if using. Pulse until the herbs are well integrated, ensuring
the dressing turns a consistent green.
Adjust Flavor: Add fresh lemon juice to incorporate brightness and tanginess, then5.
season with salt and pepper to taste. Optionally, include more lemon juice or an extra
pinch of salt for enhanced flavor.
Taste and Finalize: Taste the dressing and make any additional seasoning6.
adjustments necessary. The dressing should have a balanced flavor, with no single
ingredient overwhelming the others.
Store or Serve: Transfer the dressing to a container with a lid. It’s best to let it sit in7.
the refrigerator for about an hour to allow the flavors to meld. Give it a shake before
serving and enjoy it over salads or as a dip for vegetables.

This step-by-step guide ensures you’ll capture the essence of Panera’s beloved Green
Goddess Dressing, transforming your salads with its deliciously fresh and tangy allure.

What Ingredients Are Found in Panera Green Goddess Dressing?

Creating a homemade version of Panera’s Green Goddess Dressing requires gathering a
selection of fresh and creamy ingredients that contribute to its unique and delightful taste.
Here’s a breakdown of the essential components:

Mayonnaise: Serves as the creamy base, providing a rich texture.1.
Greek Yogurt: Adds tanginess and a luscious consistency while keeping the dressing2.
lighter.
Buttermilk: Enhances creaminess and introduces a subtle tangy flavor.3.
Fresh Herbs: Includes parsley, chives, and tarragon, offering an aromatic blend that4.
defines the dressing’s signature green hue.
Lemon Juice: Infuses brightness and acidity, balancing the richness of the creamy5.
ingredients.
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Garlic: Adds a robust and savory note, enhancing the dressing’s complexity.6.
Anchovy Paste (optional): Lends a depth of savory umami flavor, enhancing the7.
overall taste profile.
Salt and Pepper: Essential for seasoning, ensuring all flavors are brought forth8.
harmoniously.

These ingredients come together to create a dressing that is not only visually appealing but
packed with layers of taste, perfect for topping a variety of salads or as a dip.

The Health Benefits of Panera Green Goddess Dressing

Panera’s Green Goddess Dressing is not only a delicious complement to salads but also
boasts several health benefits owing to its wholesome ingredients. Here’s a look at how
each component contributes to a nutritious diet:

Mayonnaise: While traditionally seen as high in calories, using a lighter version or1.
one made with healthier oils like olive oil can provide beneficial unsaturated fats.
These fats help maintain heart health when consumed in moderation.
Greek Yogurt: Rich in protein and probiotics, Greek yogurt enhances gastrointestinal2.
health and boosts the immune system. This ingredient also provides calcium, essential
for maintaining bone density and health.
Buttermilk: A probiotic-rich food, buttermilk contributes to improved digestion and is3.
a good source of calcium and vitamin D, both crucial for bone health. Its lactose
content is often lower than regular milk, making it easier to digest for some
individuals.
Fresh Herbs: Parsley, chives, and tarragon are packed with vitamins and4.
antioxidants. These herbs can help reduce inflammation and provide essential
micronutrients such as vitamins A, C, and K, which support immune function and skin
health.
Lemon Juice: High in vitamin C, lemon juice supports immune health and aids in the5.
absorption of iron from plant-based foods. Its antioxidant properties help protect cells
against oxidative stress.
Garlic: Known for its heart health benefits, garlic can help reduce cholesterol levels6.
and blood pressure. It also has antimicrobial properties that may enhance the body’s
natural defense mechanisms.
Anchovy Paste (optional): Provides omega-3 fatty acids, which are beneficial for7.
heart and brain health. It also contains protein and adds a savory umami flavor without
needing excessive amounts.
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Salt and Pepper: While moderation is key, adequate salt and pepper use enhances8.
flavor, encouraging the consumption of nutrient-dense salads.

By understanding these ingredients’ contributions to a balanced diet, incorporating
Panera’s Green Goddess Dressing can be a tasty way to enjoy both flavor and nutrition in
your meals.

Caloric Content of Panera Green Goddess Dressing

Below is a table detailing the caloric content for each ingredient typically used in Panera’s
Green Goddess Dressing. This information can help you understand the calorie distribution
across different components, enabling more informed nutritional choices:

Ingredient Quantity Calories per Serving Total Calories
Mayonnaise 1/2 cup 90 (per tbsp) 720
Greek Yogurt 1/2 cup 100 (per cup) 50
Buttermilk 1/4 cup 98 (per cup) 25
Fresh Herbs 1/4 cup 0 0
Lemon Juice 2 tbsp 4 (per tbsp) 8
Garlic 1 clove 4 4
Anchovy Paste 1 tsp 40 (per tbsp) 13
Salt and Pepper To taste 0 0

Total Calories per Batch: 820

The values above are approximate and may vary based on specific brands and preparation
methods. This breakdown can help you gauge portion sizes and manage the caloric intake
from this delicious and flavorful dressing.

Balsamic vs. Green Goddess: A Comparison of Panera Dressings

To help make an informed choice between Panera’s Balsamic dressing and Green Goddess
dressing, the following table compares their ingredients, flavors, and nutritional aspects:

Attribute Balsamic Dressing Green Goddess Dressing
Base Olive oil and balsamic vinegar Mayonnaise and Greek yogurt
Flavor Profile Tangy, sweet, slightly acidic Creamy, tangy, herby
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Key Ingredients Olive oil, balsamic vinegar, garlic,
honey

Mayonnaise, Greek yogurt, fresh
herbs

Calories (per
serving)

Approximately 60 per 2
tablespoons

Approximately 140 per 2
tablespoons

Main Herbs No specific herbs, garlic common Parsley, chives, tarragon
Special Additions Honey for sweetness Anchovy paste for umami

Suitability Light, pairs well with salads, pasta Rich, pairs well with salads,
sandwiches

The differences outlined show that while Balsamic dressing offers a lighter option with a
sweet and tangy taste, the Green Goddess dressing provides a richer, creamier experience
emphasizing herbal flavors. Depending on your dietary preferences and meal pairing needs,
each dressing brings its unique flavors and nutritional profiles to the table.

Creating a Well-Balanced Salad Using Panera Greens

To craft a satisfying and nutritious salad with Panera’s greens and dressings, it’s essential
to balance flavors, textures, and nutrients effectively. Here’s how to create a well-rounded
salad:

Base Greens

Mixed Greens: A blend of lettuces like romaine, arugula, and spinach offers an
optimal mix of nutrients including vitamins A, C, and K.
Kale: Adds hearty texture and is rich in antioxidants and fiber.

Protein

Grilled Chicken: Provides lean protein, enhancing satiety and muscle health.
Chickpeas: A great vegetarian option packed with fiber and plant-based protein.
Tofu or Tempeh: Ideal for vegetarians, adding protein and texture.

Vegetables

Cherry Tomatoes: Juicy, vibrant bursts of vitamin C.
Cucumbers: Refreshingly crisp and hydrating, low in calories.
Bell Peppers: Add sweetness and are rich in vitamin C and antioxidants.

https://www.loveandlemons.com/balsamic-vinaigrette/
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Healthy Fats

Avocado: Creamy texture with heart-healthy monounsaturated fats.
Nuts: Almonds or walnuts add crunch and protein.
Olives: Offer a salty balance and contain beneficial fats.

Additional Toppings

Croutons: For a crunchy bite, opt for whole grain or homemade versions.
Fruits: Berries or apple slices contribute a sweet and tangy contrast.
Cheese: A sprinkle of feta or Parmesan for flavor depth.

Dressing

Panera Green Goddess Dressing: Use sparingly for richness and herby flavor.
Balsamic: A lighter alternative with tangy notes.

By integrating these components, you can tailor your salad for diverse dietary needs while
ensuring it’s both delicious and nutritionally balanced. Experiment with different
combinations to find your perfect mix!

Tips to Elevate Your Salad with Balsamic Dressing

Enhancing your salad with balsamic dressing can transform a simple meal into an exquisite
culinary experience. Here are some steps to take your salad to the next level:

Choose Quality Balsamic Vinegar: Opt for aged balsamic vinegar with a thicker1.
consistency and richer flavor. Check labels for minimal added sugars and flavors.
Experiment with Oils: Mix balsamic vinegar with high-quality olive oil or a nut oil2.
like walnut or hazelnut, which can add a nuanced flavor to your dressing.
Incorporate Herbs and Spices: Add fresh or dried herbs such as basil, oregano, or3.
thyme to the dressing for extra depth. A pinch of crushed red pepper or ground black
pepper can further enhance the flavor.
Balanced Acidity: If the dressing is too sharp, whisk in a touch of honey or maple4.
syrup to balance the acidity with a hint of sweetness.
Create an Emulsion: To make a smooth dressing, whisk balsamic vinegar and oil5.
thoroughly until they emulsify, or use a blender to achieve a creamy consistency.
Flavor Infusion: Allow the dressing to sit for 15 minutes after mixing, letting the6.
flavors meld together before dressing the salad.
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Pair with Textures: Mix crunchy elements such as roasted nuts or seeds with softer7.
ingredients like cheese or avocado to complement the crisper feel of the balsamic
dressing.

By following these tips, you can elevate the taste and presentation of your salad, making it a
more enticing and satisfying dish. Embrace the versatility of balsamic dressing to create
salads that delight the palate with each bite.

Best Practices for Storing and Using Leftover Balsamic
Dressing
Properly storing your balsamic dressing is essential for maintaining its flavor and quality.
Keep it in a glass jar or airtight container in the refrigerator. This prevents spoilage and
helps preserve the freshness of the ingredients, ensuring that you can enjoy the vibrant
flavors when you recreate the panera balsamic greens with grains dressing recipe.

Before using, shake the container well to re-emulsify the dressing. The oil and vinegar may
separate over time, but a quick shake will bring them back together. It’s best to consume
the dressing within a week to ensure optimal taste, especially if you’re planning to use it in
your panera balsamic greens with grains dressing recipe.

If you find yourself with leftover dressing nearing its expiration, consider using it as a
marinade for chicken or vegetables. The acidity of the vinegar helps tenderize proteins,
infusing them with rich flavor, making it a perfect addition to dishes inspired by the panera
balsamic greens with grains dressing recipe.

Must-Try Recipes Featuring Panera Bread Balsamic
Dressing

Grilled Chicken Salad with Balsamic Dressing

Ingredients:

2 boneless, skinless chicken breasts
Salt and pepper, to taste
1 tablespoons olive oil
6 cups mixed greens
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1 cup cherry tomatoes, halved
1/2 cucumber, sliced
1/4 cup red onion, thinly sliced
1/4 cup feta cheese, crumbled
Panera Bread Balsamic Dressing

Instructions:

Prepare the Chicken:1.

Season the chicken breasts with salt and pepper on both sides.
Heat olive oil in a skillet over medium heat.
Add chicken breasts and cook for 6-7 minutes on each side, or until fully cooked. Let
the chicken rest for a few minutes before slicing.

Assemble the Salad:2.

In a large salad bowl, combine mixed greens, cherry tomatoes, cucumber slices, and
red onion.

Add Protein and Cheese:3.

Slice the cooked chicken breasts and place on top of the salad.
Sprinkle crumbled feta cheese over the salad.

Dress the Salad:4.

Drizzle Panera Bread Balsamic Dressing over the salad.

Toss and Serve:5.

Gently toss the salad to ensure all ingredients are evenly coated with dressing.
Serve immediately for a fresh, flavorful meal.

Roasted Veggie Quinoa Bowl

Ingredients:

1 cup quinoa
2 cups vegetable broth or water
1 zucchini, sliced
1 bell pepper, chopped
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1 red onion, sliced
1 cup cherry tomatoes
2 tablespoons olive oil
Salt and pepper, to taste
1/4 cup chopped parsley
Panera Bread Balsamic Dressing

Instructions:

Cook the Quinoa:1.

Rinse quinoa under cold water. In a saucepan, combine quinoa and vegetable broth or
water.
Bring to a boil, reduce heat to low, cover, and simmer for 15 minutes. Remove from
heat and let stand for 5 minutes, then fluff with a fork.

Prepare the Veggies:2.

Preheat oven to 400°F (200°C).
On a baking sheet, toss zucchini, bell pepper, red onion, and cherry tomatoes with
olive oil, salt, and pepper.

Roast the Veggies:3.

Roast the vegetables in the oven for 20-25 minutes, or until they are tender and
slightly charred.

Assemble the Bowl:4.

In a large bowl, combine cooked quinoa, roasted vegetables, and chopped parsley.

Dress and Serve:5.

Drizzle Panera Bread Balsamic Dressing over the mixture and toss to combine.
Serve warm or at room temperature for a delicious, hearty meal.

Pakistani-Inspired Green Beans Salad

Ingredients:

1 pound green beans, trimmed
1 tablespoon olive oil
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1 teaspoon cumin seeds
2 cloves garlic, minced
1/4 teaspoon turmeric powder
1/4 teaspoon red chili powder
Salt, to taste
1 tablespoon lemon juice
2 tablespoons freshly chopped cilantro
Handful of cherry tomatoes, halved

Instructions:

Blanch the Green Beans:1.

Fill a large pot with water and bring it to a boil. Add a pinch of salt to the water.
Add the green beans to the boiling water and let them cook for about 3 minutes until
they are tender-crisp.
Immediately transfer the green beans to a bowl of ice water to stop the cooking
process and retain their vibrant color. Drain and set aside.

Prepare the Spice Mixture:2.

In a large skillet, heat olive oil over medium heat. Add cumin seeds and let them sizzle
for a few seconds until aromatic.
Add minced garlic to the skillet and sauté until it turns golden brown.

Cook the Green Beans:3.

Add the blanched green beans to the skillet and toss to coat them with the aromatic oil
and cumin seeds.
Sprinkle turmeric powder, red chili powder, and salt over the beans. Stir well to
ensure the spices are evenly distributed.

Brighten the Flavor:4.

Squeeze fresh lemon juice over the green beans and toss gently to combine.

Finish with Fresh Herbs:5.

Remove the skillet from heat. Add chopped cilantro and halved cherry tomatoes to the
green beans.
Give it a final toss to mix all components together.
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Serve:6.

Transfer the green beans to a serving platter. This salad can be enjoyed warm or at
room temperature, making it a versatile addition to any meal.

Perfect Ingredient Pairings with Panera Balsamic
Dressing
1. Fresh Berries:

Balsamic dressing pairs beautifully with fresh fruits like strawberries, blueberries, and
raspberries. The sweet and tangy flavors complement each other, adding a vibrant touch to
your salads or even grilled meats.

2. Goat Cheese:

The creamy and slightly tangy profile of goat cheese is enhanced by the acidity of balsamic
dressing, providing a balanced flavor profile. Scatter crumbled goat cheese over your salad
for a rich and satisfying addition.

3. Toasted Nuts:

Add texture and nutty flavor by incorporating toasted walnuts, pecans, or almonds. The
crunch and slight caramelization from toasting blend well with the smooth balsamic notes,
enhancing the overall dish.

4. Arugula:

The peppery taste of arugula is an ideal match for the sweetness of balsamic dressing. This
combination is perfect for creating a refreshing side salad that can accompany almost any
main dish.

5. Avocado:

Avocado’s rich, buttery texture balances the sharp acidity of balsamic dressing. This pair
provides a creamy element to your dish while keeping it healthy and delicious.

6. Roasted Beets:
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The earthy sweetness of roasted beets is elevated by the complex flavors of balsamic
dressing. This combination makes for a visually appealing and deliciously nutritious salad.

7. Grilled Peaches:

Introduce a hint of smoky sweetness to your dish with grilled peaches. The caramelized
sugars from grilling harmonize with the balsamic dressing, creating a delightful contrast.

8. Quinoa:

Use quinoa as a base for your salad to add protein and a slightly nutty flavor. The grains
absorb the balsamic dressing, enhancing the taste and adding a hearty component to your
meal.

9. Fig and Prosciutto:

Combine the sweetness of fresh figs with the savory notes of prosciutto. This elegant
pairing, coupled with balsamic dressing, makes for a gourmet appetizer or topping for
crostini that impresses both visually and in taste.

Final Thoughts on Enjoying Panera Balsamic Greens
with Grains Dressing
Panera’s Balsamic Greens with Grains Dressing is more than just a salad topper; it’s an
experience that enhances the flavors and textures of your dish. By understanding its key
ingredients and flavor profile, you can recreate this beloved panera balsamic greens with
grains dressing recipe in your own kitchen with confidence.

Whether you’re a fan of its tangy, sweet notes or prefer the creamy richness of the Green
Goddess dressing, there’s no denying the impact a good dressing can have on a meal.
Explore the possibilities, experiment with ingredients, and enjoy the vibrant world of salads
with panera balsamic greens with grains dressing recipe as a delicious centerpiece.

Ready to level up your salad game? Gather your ingredients, follow our guide, and enjoy the
satisfaction of a perfectly crafted balsamic dressing at home. Your culinary adventure
begins now with the panera balsamic greens with grains dressing recipe!
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Conclusion
Salads often serve as a blank canvas for culinary creativity, and with Panera’s Balsamic
Greens with Grains Dressing, they become not only healthier but also more exciting. Its
unique combination of tangy, sweet, and savory flavors opens up endless possibilities for
meal enhancements, adding depth and complexity to a wide range of dishes. Whether you
prefer to keep it simple with fresh greens or experiment with bold, colorful ingredients, this
panera balsamic greens with grains dressing recipe can elevate your dining
experience.

Embrace the art of salad making by incorporating these thoughtfully paired ingredients, and
let your taste buds embark on a delicious journey with the panera balsamic greens with
grains dressing recipe. Enjoy the satisfaction of a wholesome, flavorful meal that
nourishes both body and soul, transforming every salad into a delightful masterpiece.

With the panera balsamic greens with grains dressing recipe at your disposal, you’ll
discover just how versatile salads can be. So, gather your ingredients, get creative, and
indulge in the rich flavors that this dressing brings to your table.

FAQs
1. Can I use any type of green beans for the salad recipe?

Yes, you can use any variety of green beans available. However, ensure they are fresh and
tender for the best taste and texture.

2. What can I substitute for goat cheese in the ingredient pairings?

If you’re looking for alternatives to goat cheese, feta or blue cheese are excellent options.
Both offer a unique tangy flavor that complements the balsamic dressing.

3. How long will the Panera Balsamic Greens with Grains Dressing last once
opened?

Typically, an opened bottle of balsamic dressing can last up to 3 months if stored in the
refrigerator. Always check for any changes in smell or consistency.

4. Are there any gluten-free options available in the ingredient pairings?
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Yes, most of the ingredient pairings suggested are naturally gluten-free, like fresh berries,
arugula, avocados, and roasted beets. Always ensure to check product labels for any hidden
gluten.

5. Can I prepare the salad in advance?

You can prepare the individual components of the salad in advance but it is best to toss
them with the dressing just before serving to ensure freshness and retain crispness.


