
Baby Spinach Salad With Creamy Dijon Dressing

Active Time: 10 minutes | Total Time: 10 minutes | Serves: 4

Nutrition Information Per Serving

255.3 calories, 9.25 g carbohydrate, 4.36 g fiber, 4.89 g NET carbs, 2.94 g protein, 25.08 g fat

Ingredients Preparation

1/2 packet(s) SweetLeaf Stevia Plus Sweetener

4 Tbsp(s) Primal Kitchen Mayonnaise

1 cup, cubes organic avocado

1/3 medium(s) organic red onion, thinly sliced

1 whole, large organic yellow bell pepper, seeded
and sliced

1/4 tsp(s) sea salt

1/4 tsp(s) freshly ground black pepper

6 cup(s) fresh organic baby spinach

1 1/2 Tbsp(s) organic raw apple cider vinegar

1/2 tsp(s) organic Worcestershire sauce

2 Tbsp(s) organic Dijon mustard

2 Tbsp(s) organic avocado oil

1. In a small bowl, whisk together the avocado oil,
mayonnaise, mustard, vinegar, stevia, salt, pepper,
and Worcestershire sauce. Refrigerate dressing
until ready to serve.

2. Place the spinach in a large salad bowl.
3. Top with the bell pepper, onion, and avocado

pieces.
4. Drizzle the dressing over the salad. Serve

This free recipe cannot be redistributed without prior permission from MealGenius.com.
If you have obtained this recipe from any source other than MealGenius.com please contact us.


