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Spinach Salad with

 Strawberries & Pecans

Recipe
By Executive Chef Gregory Van Horn
List of Ingredients​​​​​​​​​​​​​​​​​​​_______________________________________
	8 ounces baby spinach 
	Dressing

	1 1/2to 2 cups strawberries, sliced 
	1/4 cup canola oil 

	1/2 cup pecan halves
	2 tablespoons balsamic vinegar 

	2 to 3 ounces blue cheese
	1 tablespoon plus 1 teaspoon granulated sugar

	1/4 cup honey 
	1/4 teaspoon dried tarragon 

	1 cup sugar 
	

	
	


Preparation____________________________________________
1. Preheat oven to 315 degrees F. Coat pecans with honey (use enough to completely coat) then toss in enough sugar to coat pecans. Spread evenly on baking sheet, toast for 7 minutes. Coat pecans with remaining honey and sugar and toast for an additional 7 minutes. Let pecans cool to room temperature.
2. In a large bowl, toss spinach strawberries, pecans and blue cheese together.
3. Combine dressing ingredients in a jar; shake well until well blended. When ready to serve, drizzle dressing over the salad and toss lightly. 
Serves 4 to 6

