In the cold months of January, just after we’ve all made resolutions to eat well and get fit, it’s time for something inspiring to change up the menu. This salad uses the best flavors of the season, turkey and cranberry, but makes it healthy with lots of vegetables. Pomegranates are in season in the winter and offer a great pop of color and are high in antioxidants so they are great for warding of seasonal colds and flu. This is a fast dinner or lunch to pack on the go and it’s sure to please the most sophisticated tastes. 
Dietz & Watson Healthy Start Salad

A Recipe By Chef Walter Staib 

Servings 4

Ingredients

· 2 tablespoons Dietz & Watson Cranberry Honey Mustard

· 1 tablespoon Dietz & Watson Stone Ground Mustard

· 3 tablespoons extra virgin olive oil

· 2 tablespoons Marukan Rice vinegar

· 1 bag baby spinach, rinsed

· 1 pound Dietz & Watson Gourmet Lite Turkey Breast, sliced

· ½ red onion, sliced thin

· 1 cup mushrooms, sliced

· 1 pomegranate, seeds removed

How To Make

1. In a large bowl, whisk together the oil and mustards and vinegar in a small bowl until the dressing is blended.

2. Add the spinach leaves and toss to coat in the dressing. Put in a decorative bowl and place turkey breast, red onion slices, mushrooms and pomegranate seeds on top. Serve chilled.

