Salmon Spinach Salad

The salmon can be prepared and used with other recipes or eaten by itself.  This recipe combines dynamite flavors with tremendous nutrition.  You won’t feel like you are on a diet eating this.  It is so easy to make!
Ingredients

6 – 8 oz Salmon (skinless or with skin)

Cooking spray

Kosher salt or sea salt

1 tablespoon Extra Virgin Olive Oil, EVOO
2 – 3 cups Fresh Spinach

½ - 1 cup sliced Strawberries (fresh or frozen)

½ - 1 cup Blueberries (fresh or frozen)

Or 

½ - 1 cup Raspberries (fresh or frozen)

½ - 1 cup Blackberries (fresh or frozen)

Raspberry vinaigrette or raspberry walnut vinaigrette (Ken’s Steak House is wonderful!)

Sunflower seeds or walnuts or pecans (optional)

· Preheat oven to 400 F
· Spray a frying pan with cooking spray, add 1 tablespoon olive oil

· Lightly season salmon with salt (both sides if skinless)

· Heat frying pan on high heat, when really hot, add salmon, skin side up, flesh down 
· Cook for about 3 minutes, until lightly brown (both sides if skinless)  

· Spray baking sheet with cooking spray
· Place salmon on cookie sheet, skin side down, if any olive oil remains in frying pan, pour over salmon

· Cook salmon until done, 5 – 10 minutes depending on thickness, check by cutting salmon at thickest point
· Shred spinach into bite-sized pieces in a bowl
· If frozen, thaw berries, pour berries and juice over spinach 

· Cut cooked salmon into bite-sized pieces spread over top of spinach and berries

· Add sunflower seeds, walnuts or pecans (optional)

· Measure raspberry vinaigrette, then add to salad

