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Hungarian Paprika Kombucha Vinaigrette
by P aul A. N eufeldt 
This tasty, exotic salad dressing also 
makes a great marinade. Its unique flavor 
is inspired by Kombucha vineger in place 
of the usual wine vineger, and the sweet- 
spicy flavor o f hungarian paprika. You 
can make your own kombucha vinegar by 
allowing a batch o f kombucha to ferment 
for three months, then straining it; use 
balsamic vineger if kombucha is not 
readily available. It's so easy to mix 
together with your food processor. 
Original recipe makes 3 cups.

Ingredients:
• 1 cup kom bucha vinegar
(3 + m onths ferm ented K om bucha)
• 2/3 cup honey
• 1 tablespoon stone-ground m ustard
• 2 tablespoons lem on ju ice
• 2 teaspoons ground black pepper
• 1 teaspoon salt
• 2 1/2 teaspoons H ungarian paprika
• 2 clove garlic
• 4  tablespoons chopped onion
• 1/2 teaspoon oregano
• 1 cup olive oil

Directions:
1. B lend the kom bucha vinegar, 
honey, m ustard, lem on ju ice , pep
per, salt, paprika, garlic, onion, and 
oregano together in a  blender until 
thoroughly m ixed. D rizzle the olive 
oil into the m ixture w hile blending 
on low.
2. Chill at least 1 hour before serv
ing.
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Beet Salad
Fresh roasted beets over a bed o f 
baby spinach with tomatoes, 
avocados, onions and feta cheese 
drizzled with a balsamic or 
vinaigrette dressing. Original 
recipe makes 8 servings.

T he m arke t o f  today  is g lobal and  as such  dem ands D iversity  in  the W orkp lace  to  m eet the needs 
o f  o u r businesses and  o rgan iza tions, as w ell as o u r cu sto m er’s needs. A  d iverse  co llec tion  o f  skills 
and  experiences allow s a com pany  to  p rov ide  serv ices to  custom ers on  a  g loba l basis.

O rgan iza tions tha t have  developed  and  im p lem en ted  a d iversity  p lan  w ith in  th e ir w orkfo rce  have
reported  see ing  m ultip le  benefits: h ig h e r p ro ductiv ity , g rea te r p ro fits , a re tu rn  on  th e ir investm en t
and  a poo l o f  business s tra teg ies th a t can  p ro v id e  w ays o f  m eeting  the business and  custom er's  
needs.

W e see d iversity  as m ore  than  ju s t  p o lic ies  and  p rac tices it is an in tegral p a rt o f  o u r com pany . O ur 
co m m itm en t to  d iversity  is to  create  a w orkp lace  tha t is innovative  and  inc lusive, above all, a
w orkplace  tha t is roo ted  in  ou r shared  values and  respec t fo r o u r co lleag u es  and  the  th o usands o f  
peop le  w e serve.

D iversity  in the W orkp lace  S pecial E d ition  is A ugust 14th, 2013, w ith  ad copy  dead line  o f  A ugust 
9 th . D iversity  in the W orkp lace  needs to  be seen  as an in tegral p art o f  business. P lease  jo in  us in  o u r 
special ed ition  to  support new  possib ilities  and  opportun ities  no t ju s t fo r those  you  em p lo y  bu t fo r 
the success o f  y o u r business.
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Ingredients:
• 6 large beets, trim m ed
• 1/4 cup extra virgin olive oil
• salt and ground black pepper to taste
• 1 (8 ounce) package baby spinach leaves
• 2 tom atoes, cut into bite-sized pieces 

2 avocados - peeled, pitted, and cut into bite-sized pieces
• 1/2 red onion, chopped, o r to taste
• 1 (4 ounce) container crum bled feta cheese
• 1/2 cup balsam ic vinegar
• 1/2 cup extra-virgin olive oil
• 1 tablespoon Dijon m ustard, or m ore to taste 

Directions:
1. Preheat oven to 375 degrees F  (190 degrees C).
2. Place the beets into a large bowl, and drizzle w ith 1/4 cup olive oil, salt, 
and black pepper. Lay out 2 large squares o f  alum inum  foil on a w ork 
surface, and place 3 beets onto the cen ter o f  each sheet. Fold the alum inum  
foil in to  2 envelopes, sealing the beets in to  the packets; place the packets 
into a  baking dish.
3. B ake in the preheated oven until tender, 1 to 1 1/2 hours. C heck for 
tenderness after 1 hour by piercing a beet w ith a  fork. O pen the foil, and 
allow  the beets to cool until they can be handled; peel, and slice.
4. Lay out the spinach leaves on an attractive oblong-shaped serving 
platter. Sprinkle pieces o f  tom ato and avocado over the spinach leaves, 
and top w ith chopped red onion. Lay the sliced w arm  beets over the salad, 
and top w ith crum bled feta cheese.
5. W hisk together balsam ic vinegar, 1/2 cup o fo live  oil, and D ijon m ustard 
until sm ooth; pour over the salad to serve.

CCharles W ashington
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