
Robin's Chicken and Spinach Salad

Olive oil or cooking spray
4 boneless skinless chicken
   breast halves (about 5 oz.
each)
Salt and freshly ground black
pepper
4 cups baby spinach and mixed
   dark green baby lettuces
4 to 8 slices Brie or Gorgoruola
   cheese, about a ½" thick

1 T. olive oil
2 shallots, chopped
4 slices bacon, cooked
2 T. honey
Salt-free garlic and herb
seasoning
2 T. balsamic vinegar

In a small bowl, combine the vinegar, honey and salt and pepper,
to taste. Set aside.  Preheat a stove top grill pan or griddle thinly
coated with oil or cooking spray.  Season both sides of chicken
with salt, black pepper, and garlic-herb seasoning.  Add chicken to
hot pan and cook three to four minutes per side, until browned and
cooked through.  Remove from heat.  Place one to two slices
cheese on top of chicken.  Cover with foil and keep in warm spot,
melting cheese.  Meanwhile, wipe skillet out with paper towel and
place over medium heat.  Add olive oil and chopped shallots to the
pan and sauté.  Add honey-vinegar mixture to skillet and stir to
combine.  Pour the warm vinaigrette over the spinach and greens
and toss to coat.  Crumble the bacon strips over the dressed salad
and plate with chicken nestled on greens.  You may want to double
the honey-vinegar mixture for four servings—seems perfect for
two—depending of course on the amount of greens you prefer as a
serving.  This is a yummy combination of flavors and looks very
special on the plate.

Recipe serves four, takes about l0 minutes to prep and 20 to cook.

Tracy Freeman
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Recipe Reprinted from “Alligators and Artichokes: Recipes from the Historic
Whittington Valley” published by the Whittington Valley Neighborhood

Association, copyright 2008.

We post a new recipe on-line each week.  Visit our website,
www.WhittingtonValley.org, and click on the “Our Cookbook” link for

details.


