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Recipe

Spinach Salmon Salad

Serves 1

Ingredients
•  0.125 teaspoon  black pepper
•  0.5 cup  cherry tomato
�•� � �0�.�2�5� �c�o�u�n�t� � �c�u�c�u�m�b�e�r� � �(�(�m�a�t�c�h�e�d� �"�c�u�c�u�m�b�e�r�"� �b�u�t� �u�n�i�t� �c�o�u�n�t!”�c�u�p� �i�n�c�o�m�p�a�t�i�b�l�e� �—� �u�s�i�n�g� �A�I� �e�s�t�i�m�a�t�e�)�)
�•� � �0�.�5� �t�a�b�l�e�s�p�o�o�n� � �d�i�j�o�n� �m�u�s�t�a�r�d� � �(�(�m�a�t�c�h�e�d� �"�D�i�j�o�n� �M�u�s�t�a�r�d�"� �b�u�t� �u�n�i�t� �t�a�b�l�e�s�p�o�o�n!”�j�a�r� �i�n�c�o�m�p�a�t�i�b�l�e� �—� �u�s�i�n�g� �A�I
estimate))

•  0.25 cup  feta cheese
�•� � �0�.�5� �t�a�b�l�e�s�p�o�o�n� � �h�o�n�e�y� � �(�(�m�a�t�c�h�e�d� �"�H�o�n�e�y�"� �b�u�t� �u�n�i�t� �t�a�b�l�e�s�p�o�o�n!”�b�o�t�t�l�e� �i�n�c�o�m�p�a�t�i�b�l�e� �—� �u�s�i�n�g� �A�I� �e�s�t�i�m�a�t�e�)�)
•  1 tablespoon  lemon juice
�•� � �2� �t�a�b�l�e�s�p�o�o�n� � �o�l�i�v�e� �o�i�l� � �(�(�m�a�t�c�h�e�d� �"�E�x�t�r�a� �V�i�r�g�i�n� �O�l�i�v�e� �O�i�l�"� �b�u�t� �u�n�i�t� �t�a�b�l�e�s�p�o�o�n!”�o�z� �i�n�c�o�m�p�a�t�i�b�l�e� �—� �u�s�i�n�g� �A�I
estimate))

•  0.125 count  red onion
�•� � �0�.�2�5� �p�o�u�n�d� � �s�a�l�m�o�n� �f�i�l�e�t� � �(�(�a�u�t�o�-�l�i�n�k�e�d�,� �s�c�o�r�e� �0�.�8�0�,� �0�.�2�5�p�o�u�n�d!’�0�.�2�5�0�0�l�b�)�)
•  0.25 teaspoon  salt
•  2 cup  spinach
•  0.25 cup  walnut

Instructions
1.  Preheat oven to 375°F (190°C). Season salmon with salt and pepper.

2.  Bake salmon for 12-15 minutes, or until cooked through. Let cool and flake.

3.  In a small bowl, whisk together olive oil, lemon juice, Dijon mustard, and honey for the dressing.

4.  In a large bowl, combine spinach, cherry tomatoes, diced cucumber, and thinly sliced red onion.

5.  Add flaked salmon, crumbled feta cheese, and walnuts to the salad.

6.  Drizzle with the prepared dressing and toss gently to combine.

7.  Serve immediately.
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