strawberry poppyseed salad 

WITH maple glazed pecans
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If you love Panera’s Strawberry Poppyseed Salad, you are gonna love my fresh version!  And you’ll only need half of the recipe of Maple Glazed Pecans – the rest are perfect for snacking!
INGREDIENTS:

Maple Glazed Pecans:

¼ cup pure maple syrup

1 tablespoon coconut oil
1 tablespoon molasses
½ teaspoon ground cinnamon

½ teaspoon kosher salt

2 cups pecans (chopped or left whole – your choice!)
Strawberry Poppyseed Salad:

6 cups chopped romaine lettuce
1 cup cut fresh strawberries

1 cup fresh blueberries

1-1/2 cups chicken breast or rotisserie chicken (optional)

1 cup mandarin orange sections (optional)

¾ cup crumbled feta cheese

Fresh Poppy Seed Dressing:
2/3 cup Greek Vanilla or Honey yogurt
¼ cup apple cider vinegar

¼ cup extra virgin olive oil

3 tablespoons honey

1 teaspoon Dijon mustard

1 tablespoon poppy seeds
HOW I MAKE THIS:

1. PREPARE MAPLE GLAZED PECANS - THIS CAN BE DONE THE DAY OR NIGHT BEFORE SERVING.  Preheat oven to 325˚F. Line a sheet pan with parchment paper or non-stick foil (this will keep nuts from sticking to pan). Lay out a second piece of parchment paper on your countertop.

2. Combine all glaze ingredients except pecans in a medium microwave-safe bowl. Stir well.  Add pecans, then place bowl in microwave and cook on high power for 1 minute. This will thin out the maple mixture to help it coat the pecans better. Stir continuously for 1 minute - you want the syrup mixture to thoroughly cover every nook and cranny of the pecans.

3. Spread pecans out in a single layer onto prepared pan, making sure to scrape out all of the maple syrup mixture as well.

4. Bake for 10 minutes. Remove from oven and stir and flip gently to redistribute nuts in a single layer.  Bake until deep golden brown and caramelized, about 6 to 8 minutes more. Watch them carefully towards the end as nuts can quickly burn.

5. Remove from oven, stir gently and spread out on a fresh sheet of parchment paper.

6. Allow to cool completely, store in an airtight container until ready to serve.  You’ll need to hide them well!
7. PREPARE POPPYSEED DRESSING:  Combine all ingredients in a glass jar with a tight-fitting lid.  Shake until fully combined or whisk together in a medium bowl. Cover and chill.

8. ASSEMBLE SALAD:  Chop romaine into bite-sized pieces.  Rinse strawberries and blueberries in cool water, drain well.  Cut strawberries into bite-sized pieces.  Layer lettuce, berries and chicken pieces in salad bowl.  Drizzle with Poppy Seed Dressing, stir gently to coat.  Sprinkle with feta cheese and Maple Glazed Pecans.  
9. Serve immediately.

YIELD:  4- 6 Servings
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