Chard with Raisins and Walnuts & Orange Dressing
[bookmark: _GoBack]          10 bunches chard, washed spun dry and sliced into ribbons.
Dressing:
        8 tablespoons honey
· 2 cups cup olive oil
         2 cups concord grape juice
         2 cups orange juice
         Salt and pepper, to taste
         6 cups raisins

Preparation
Slice chard into ribbons. Whisk together honey, oil, wine and orange juice in a bowl. Season with salt and pepper. Toss chard with dressing, and raisins.  Serve Walnuts on the side.

