Here is a very colorful and delicious salad to serve using some ingredients fresh from your garden.  I will be doing a free class at OMH on July 19th from 10:00 to 11:00 a.m. in the Fowler Lake Room.  The topic will be Healthy Garden Recipes.  I will have recipes, one of which is my favorite, Gazpacho.
Please call to register at 262-928-2745.
BLACKBERRY  SPINACH  SALAD

6 cups fresh baby spinach

1 cup fresh blackberries (I have also used blueberries)

1 cup grape tomatoes, halved

1 green onion, sliced

2 Tbsp. chopped walnuts, toasted

2 Tbsp. extra light virgin olive oil

1 Tbsp. balsamic vinegar

2 ½ tsp. honey

1 garlic clove, minced

1 tsp. Dijon mustard

¼ tsp. salt

¼ tsp. freshly ground black pepper

2/3 cup crumbled feta cheese

In a large salad bowl, combine spinach, blackberries, tomatoes, onion and walnuts.  In a small bowl, whisk the oil, vinegar, honey, garlic, mustard, salt and pepper.  Drizzle over salad and toss to coat.  Sprinkle with cheese and serve immediately.

Nutrition Information:  1 cup equals 116 calories, 8 grams fat, 266 mg. sodium; 9 grams carbohydrate; 3 grams fiber; 4 grams protein.
