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WALNUT AND AVOCADO SALAD WITH WARM BALSAMIC VINEGAR DRESSING
100 grams fresh spinach
30 grams walnuts broken into small pieces
1 ripe avocado peeled, stoned and cut into slices
5 sun dried tomatoes re-hydrated

2 tablespoons balsamic vinegar

1 tablespoon honey

Take the spinach and tear into small pieces and sprinkle on a serving dish add the walnuts and avocado. Snip the sun dried tomatoes into small pieces and add to the salad. 
For the salsa, put the balsamic vinegar and honey into a small saucepan and bring to the boil leave to simmer until it goes syrupy. Take off the heat and leave to cool, it should resemble thick syrup. When this has cooled and you are ready to eat the salad pour the salsa over the salad. You can double the quantity of the vinegar and honey if you prefer more salsa. 
Note - If using sun dried tomatoes that need re-hydrating put them in a small pot and add boiling water. Leave to soak 30 mins, which should be enough. If they are shop bought in a jar which is usually in oil, take out and place on paper towel to dry and soak up the surplus oil. 
You can also purchase balsamic cream in the main supermarkets which is very thick and could be used in place of the honey/vinegar salsa therefore cutting down the preparation time. 

Again be adventurous and add other ingredients or change this around. 
