Grilled Peach Salad with Bacon Dijon Vinaigrette

with Bacon Dijon Vinaigrette

Ingredients

3 cups fresh spinach

Y2 medium shallot, thinly sliced

1 peach, cut into quarters

2 slices bacon

2 0z. goat cheese

1 tsp. dijon mustard

1 tsp. honey

2 Tbsp. white balsamic vinaigrette
1 Tosp. olive oil

salt and freshly ground pepper

Makes 2 Servings m
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To keep this recipe gluten free, be
sure to use a gluten free mustard.



Directions

Qil a gas grill or indoor grill pan and heat
to medium high. Brush peach slices with
olive oil and grill for 1 to 2 minutes per side.
Remove from heat and allow to cool. Cut
each slice in half and set aside.

Cook bacon in a skillet over medium heat
until done, drain on paper towels and chop
when cool. Reserve 2 tsp. bacon fat.

Grilled Peach Salad with Bacon Dijon Vinaigrette

To make dressing, whisk dijon, honey, white
balsamic vinegar, olive oil, bacon fat, salt and
pepper.

Add spinach and shallot to a salad bowl! and
toss with dressing. Top with bacon, goat
cheese and grilled peaches and serve.
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