BACON, APPLE & CHEDDAR SPINACH SALAD
HELLO with Dried Cranberries, Walnuts & Honey Dijon Dressing

FRESH

INGREDIENTS

2 PERSON | 4 PERSON

112

Granny Smith
Apple

&

50z|10 oz 2 Cup | 1Cup
Spinach White Cheddar

Cheese
Contains: Milk

l1ozl2o0z v, 0z |10z
Dried Cranberries Walnuts

Contains: Tree Nuts

30z|60z
Honey Dijon

Dressing
Contains: Eggs
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READY, SET,

LUNCH!

BUST OUT
Medium pan - Large bowl
Kitchen shears - Kosher salt
- Slotted spoon - Black pepper

Paper towels

MORE IS MORE

If you upgraded your meal to double
your protein or veggies and/or ordered
6 servings, you may need to cook in batches
or larger cooking vessels. Remember:
Larger batches may = longer cook times,
so follow the visual and temperature cues.
(For 6-person meals, triple the amounts in
the 2-person recipe.)

For HelloCustom nutritional information, please
refer to HelloFresh.com.

HOW WAS YOUR MEAL?

Scan here to rate
your recipe!

Share your #HelloFreshPics
with us @HelloFresh

BACON, APPLE & CHEDDAR SPINACH SALAD

with Dried Cranberries, Walnuts & Honey Dijon Dressing

INSTRUCTIONS

- Wash and dry produce.
Halve, core, and thinly slice apple.

- Heat a medium dry nonstick pan over medium-high heat. Using kitchen
shears, cut bacon* into bite-size pieces directly into pan. Cook, stirring
occasionally and adjusting heat if browning too quickly, until crispy,

4-6 minutes.

« Using a slotted spoon, transfer bacon to a paper-towel-lined plate.

- In a large bowl, combine spinach, apple, bacon, half the cheddar, half
the cranberries, and half the walnuts.

- Add as much dressing as you like and toss to combine. Season lightly
with salt and pepper to taste.

- Divide salad between shallow bowls. Top with remaining cheddar,
remaining cranberries, and remaining walnuts. Serve.

*Bacon is fully cooked when internal temperature reaches 145°,
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