Spinach Salad

With warm Dijon dressing

1 lb. baby spinach leaves, washed and dried

1 large shallot, chopped

½ cup EVOO

2 teaspoons Dijon mustard

1 tablespoons soy sauce

1 tablespoon red wine vinegar

Salt and freshly ground black pepper, to taste

Edible Flowers, for garnish (optional)

Place spinach in a large salad bowl.

Make the dressing: Heat shallots in EVOO over medium high heat to infuse it with flavor and warm it. Combine mustard, soy sauce, and vinegar in a small bowl and whisk in the warm evoo in a slow stream. Pour warm dressing over the spinach and toss to wilt slightly. Season with salt and pepper and garnish with edible flowers if desired.

