Spinach Salad w/Caramelized Onions and Bacon
-Recipe adapted from Sara Quessenberry

[bookmark: _GoBack]Serves 2 

· 2 Tbsp. olive oil 
· 2-3 slices bacon (or salami) (highest quality, leased processed that you can find)
· 2 Tbsp. red wine vinegar
· 1 Tbsp. Dijon mustard
· 1 Tbsp. raw honey (get the best honey you can find. Raw is best. It’s more expensive, but will last a long time)
· ½ red onion, peeled and sliced into thin rounds
· 4 cups fresh spinach

Heat oven to 390 degrees. Line a baking sheet with foil or sheet liner. Place bacon (or salami) and cook for approx. 15 min or until browned, but not crispy. While cooking, mix the vinegar, mustard, 1 Tbsp. olive oil, and honey in a bowl. Set aside.  

Heat a medium skillet over medium heat. Once warm, add remaining 1 Tbsp. olive oil. (If oil smokes it is way too hot and you need to start over). Then add onion and cook about 3-4 minutes or until it softens and starts to caramelize.  While cooking, the bacon should be ready. Remove from oven, transfer to paper towel to soak up some of the grease. Chop into 1 inch strips and add to pan with onion. Mix together. Remove from heat. 

In a serving bowl, add 2 cups spinach. Sprinkle with salt and pepper. Add half the mixture onto the salad. Repeat for a second serving. 

***Note: Don’t be afraid of the fat in this salad. It will keep you satiated and if eaten in moderation and with high quality, it is fine for you! 
**If you do not eat meat, you can add mushrooms & fennel and caramelize them with the onions. 

Healthy Summer Salad Event with Gina Kalil
www.ginakalil.com
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