Winter Cobb Salad with Poppyseed Dressing

cJdiLfAa= 1=

= 1=
m‘ﬂ Qﬂ% Scan Code To Watch ﬁ%x

L {NAT&HLJTBA Video! %ﬁ

Recipe by: Laura Vitale 1) To make the dressing, simply mix all the
ingredients together in a bowl except the
Serves 6 milk. Combine everything together and if
you feel like your dressing is a little thick,
Prep Time: 20 minutes add a drizzle of milk to thin it out a bit.
Cook Time: 10 minutes Cover the bowl with plastic wrap and pop it
in the fridge for a bit.
Ingredients
2) Cook the bacon in a skillet until crispy,
For the salad: remove to a paper towel lined plate and set
__1 Head of Romaine, chopped aside.
__4 cups of Baby Kale or Spinach, washed
and dried 3) When youre ready to assemble the salad, combine the romaine and
__ 2 Hard Boiled Eggs, peeled and chopped baby kale or spinach, place them on your serving platter.
into bite size pieces
__1/2 cup of dried Cranberries 4) Add the remaining ingredients in groups on top of the lettuce.
__1/2 cup of Walnut Halves, toasted
__5 Slices of Bacon, chopped 5) Drizzle the dressing over that salad or serve it on the side.

__ 2 Pears, peeled and diced
__Seeds from 1/2 of a Pomegranate

For the Dressing:

__1/4 cup of Mayo

__ 2 tsp of Sugar

__ 2 Thsp of Cider Vinegar

__ 1 tsp of Granulated Onion Powder
__1 Thsp of Poppy Seeds

___A bit of Milk to thin it out if needed

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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