
WHATS IN? 

 

STAWBERRY  & SPINACH SALAD 

1 BUNCH OF SPINACH 

21/2 TABLESPOONS OF WHITE VINEGAR       

1/2  CUP SUGAR 

1/2 CUP OLIVE OIL  

1/2 TEASPOON SALT 

1 CUP  STRAWBERRIES, RINSED & SLICED 

 

1. WASH & DRY SPINACH 

2. DRESSING: COMBINE SUGAR & VINEGAR,STIR...ADD OIL, & SALT, 

CONTINUING TO STIR. 

3. COMBINE SPINACH & STRAWBERRIES  

4. POUR DESIRED AMOUNT OF DRESSING OVER SPINACH & STRAWBER-

RIES. 

 

 

Bridge 

cards 

accepted 

 asparagus 

 Hanging baskets  

 Annuals  

 Perennials 

 Baked goods  

 Cheese 

 STRAWBERRIES 

 SPINACH 

 STRAWBERRY 

PLANTS 

M U S K E G O N  
F A R M E R S  
M A R K E T  

MARKET IS OPEN 

Tuesday, Thursday, 

& Saturday. 

6am - 3pm  

MUSKEGON FARMER'S 
MARKET 
700 YUBA STREET 
MUSKEGON MI 49440 
231-722-3251 
muskfarmermkt@frontier.com 


