Judy’s Spinach Salad with Mango, Strawberries, & Almonds
Dressing:

¼ cup olive oil

2 TBS raspberry vinegar (can substitute balsamic vinegar)

1 TBS granulated sugar

2 tsp poppy seeds

1 green onion finely chopped

½ tsp salt

Pinch Paprika
Combine all ingredients and stir or shake well

Sugared Almonds
½ cup slivered almonds

¼ cup granulated sugar

2 tsp water
Add almonds, sugar and water into a frying pan and cook over medium heat, stirring constantly, until almonds turn a nice golden color.  Remove from frying pan and place on non-stick pan, or greased aluminum foil, to cool.

Salad

1 10 ounce bag of spinach, or 1.5 large bunches

1 diced mango (or any other fruit such as peaches)

2 cups sliced strawberries

Mix spinach and fruit.  Add almonds.  Pour dressing over at last minute and toss to distribute evenly.

