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Ingredients:

¢ 1 garlic clove, finely minced

e Juice from 1 fresh lemon, seeds
removed

e 2 teaspoons mustard (Dijon or
honey mustard are great options)

e 2 tablespoons olive oil

¢ 6 cups spinach leaves

¢ 1 avocado, cubed

e 2 cups chopped fresh fruit: try
strawberries, blueberries, peaches,
or apple
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Directions:

1. Put the garlic in a bowl, and whisk
in the lemon juice and mustard.
Whisk in the oil until the dressing
is blended.

2. Place the spinach leaves in a
large bowl and add the dressing,
tossing to coat all the leaves. Add
the avocado and fruit and gently
toss.

3. Season with additional lemon
juice to taste.

Makes: 4 servings




