Beet, Strawberry, and Mixed Greens

4 Servings » 1 Serving = 2 Cups

INGREDIENTS

- 2cups canned beets or 2 medium sized fresh beets

Nutrition Facts

4 servings per container
Serving size 2 cups

200

% Daily Value®
18%

* 2 cups sliced strawberries

+ Leaves from 1 small bunch of fresh mint, thinly sliced (about
% cup)

Amount per serving

Calo

+ 2teaspoons balsamic vinegar

- 1 Tablespoon extra virgin olive oil

% teaspoon salt

Total Fat 14g
+ Freshly ground black pepper, to taste Saturated Fat 1.5g %
+ 4 cups mixed greens of choice, such as spinach or arugula Trans Fat 0g
1 large avocado, pitted and flesh scooped out, sliced into Cholesterol Omg 0%
chunks Sodium 510mg. 2%
B Total Carbohydrate 19g 7%
* % cup walnuts, chopped “DietaryFiber7g  25%
DIRECTIONS Total Sugars 10g
Includes 0g Added Sugars 0%
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375°F oven until very tender, about 45 minutes-1 hour. Once Cacm7img _ O%
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mint. Pour the balsamic vinegar and extra virgin olive oil over
the mix, season with salt and freshly ground black pepper,
and stir gently to combine.
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Place the mixed greens into a large salad bowl.
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Pour the beet strawberry mix over the greens. Add the
avocado chunks and gently toss.
5. Garnish with chopped walnuts.
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