WARM APPLE SALAD
1
tablespoon cider vinegar

½
teaspoon Dijon mustard

1
pinch each salt and pamper

1 
shallots, finely chopped

2 
tablespoons grape seed or canola oil

1½ 
cup red apple, peeled and chopped 

2 
tablespoons brown sugar

Dash of apple juice
¼
teaspoon cinnamon

3
walnuts, lightly salted and toasted

4
cups spinach

10
thin slices, red onion

2 
tablespoons bleu cheese

Combine first four ingredients (through shallot) and let sit 5 minutes, slowly whisk in oil.

Combine apple, brown sugar, juice and cinnamon in small sauce pot and place over medium heat. Cook until soft.

To serve: Toss spinach and onion with vinaigrette, pour warm apples over spinach, top with crumbled walnuts and bleu cheese.
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