
STRAWBERRY	SPINACH	

SALAD	

My	family	loves	this	year-round.	It’s	easy	and	

elegant.	Shared	by	Tami	Reitan.				

PREP:		10+	minutes				

SERVINGS:		4		

INGREDIENTS:		

1	bag,	triple-washed	fresh	spinach	

1	quart	strawberries,	sliced	

1	pkg.	(2	½	oz.)	sliced	almonds	

2	Tbsp.	sesame	seeds	

1	Tbsp.	poppy	seeds	

½	C.	white	sugar	

½	C.	olive	oil	

¼	C.	distilled	white	vinegar	

¼	tsp.	paprika	

¼	tsp.	Worcestershire	sauce	

	
DIRECTIONS:	

	

Whisk	together	the	sesame	seeds,	poppy	seeds,	sugar,	olive	oil,	vinegar,	paprika	and	

Worcestershire	sauce	in	a	medium	size	bowl.	Cover	and	chill	for	one	hour.	

	

Combine	spinach,	strawberries	and	almonds	in	a	large	bowl.	

	

Pour	dressing	over	salad	and	toss.	

	

Refrigerate	10	to	15	minutes	before	serving.		

	

	

	

	

	

	

	

	

	


