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Raw Spinach Salad with Strawberries 
  
Servings: 6 Serving Size: 1½ cups 
 
Ingredients: 
 
Salad Dressing 
 
1 cup olive oil 
⅓ cup vinegar 
¼ cup sugar 
½ teaspoon salt 
¼ teaspoon ground mustard 
 
Spinach Salad with Strawberries 
 
8 cups (1 lb.) fresh spinach, washed 
1 cup strawberries, halved 
¼ cup walnuts or pecans 
 
      Salad Dressing 
Directions: 
 

Salad Dressing 

1. Add all of the ingredients for the salad dressing into a medium size 
bowl and whisk together until well blended. 

2. Set aside until ready to use. 
3. Note: you will have more dressing than you need for the recipe. 

 

Spinach Salad with Strawberries 

1. Wash and pat spinach dry with a paper towel. Tear any large pieces into  
smaller sizes. Place into a large bowl. 

2. Add halved strawberries and nuts. 
3. This makes 6 servings, add 2 tablespoons of salad dressing for each  

serving. 
4.        

Salad 
  


