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© Make this dish. M&ke

\X/hen you choose to buy,
eat fresh, local foods, it'




Spinach Strawberry Salad

Featured Item: Spinach
Serving Size: 1 Y2 Cup - Number of Servings: 50

HACCP Process # 1.
+ No Cook

Child Nutrition Credit:
+ .5 cup vegetables (5 cup dark green); .5 cup fruit

INGREDIENTS

1% tbsp. Italian seasoning mix
Y2cup  Balsamic vinegar
Yacup Water
Yacup Vegetable oil
Yacup Strawberry preserves, sugar free
8lb Spinach (raw)

3qt+2cups Mandarin oranges
(canned in light syrup, drained)

3qt+2cups Strawberries (fresh), sliced

DIRECTIONS

[y

. Microwave strawberry preserves until warm and
slightly runny. Mix preserves, ltalian seasoning mix,
balsamic vinegar, and oil using a mixer or blender.
Prepare dressing 1-2 days prior to service for
maximum flavor.

N

. Drain mandarin oranges
3. Wash and slice fresh strawberries.
4. Lightly toss spinach, oranges, and strawberries

5. Just before serving, toss salad with dressing
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