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T Spinach Salad with Strawberries, ’
_______ 1 Bacow and Champagne Vinaigrette

(Serves 2)
By Mervifield Chef Lilienwne Conklinv

Aswith all my recipes; I encowrage yowto- substitute ingredienty to-your liking.
If yow dow't like spinach; use butter lettuce or spring mix: I wouldnwt use ov
bitter lettuce; such as rocket for this salad, but move of aw mild, greew lettuce
instead.

Dressing Ingredienty

3 tablespoons champagne vinegar
1 teaspoon minced shallot

1 teaspoon Dijonw mustords

A pinchof sugawr

6 tablespoons olive oil

Salt and pepper to-taste

| Combine the furst fowr ingredienty in abowl and whisk until well
' incorporated; slowly whisk inthe olive oil and season withvthe salt and pepper.
' Add more sugowr if yow like av sweeter diessing.

Salady Ingredienty

Baby spinach

Toasted pecans (yow canv use flowvored ones, hagelnuly or walnuly if yowprefer)
Bacow lardons (use center cut bacon, sliced inv double wide matchstick and
cooked uwntil crisp - leawe out the bacow if yow want av lighter salad)
Crumbled goat cheese (yow cawv substitute gorgongola, feta, blue cheese -
whatever yow like)

Ripe strawberries, sliced

Directions

Yow cawv constiruct this salad as ovv owrranged,, composed sadad or toss it all
together invav bowl. I like to-dress the spinach very lightly with the vinaigrette
and awrvange it on avplate, thenwtop it withvthe rest of the salad componenty so-
that yow couv see everything that’s in the salad.
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