Mary Fran's Spinach Salad
Ingredients
	1 lb.
	Spinach (fresh)

	1 pint to 1 quart
	Fresh Strawberries
(depends on how much you like strawberries and how much they cost)

	¼ cup
	Sunflower seeds, roasted, unsalted, shelled



Dressing

	¼ cup
	Cider vinegar

	½ cup
	Sugar

	½ cup
	Oil (olive or other vegetable, whatever is your favorite light oil)

	2 tablespoons
	Sesame seeds

	1 tablespoons
	Poppy seeds

	½ teaspoon
	Onion, minced

	¼ teaspoon
	Paprika

	¼ teaspoon
	Worchestershire sauce


Procedure
1. Blend all dressing ingredients in the blender except the seeds, unless you like them ground up also.

2. After dressing the salad you can simply top off with the sunny seeds or mix them in with the spinach and strawberries.

Notes

Quantity for strawberries depends on how much you like strawberries and how expensive they seem to you.

If you can only find raw sunflower seeds, just put them in a frying pan and dry roast them on top of the stove on a low heat for a few minutes, “just until they start to release their lovely fragrance”.

