strawberry balsamic glazed salmon salad WITH STRAWBERRY POPPY SEED DRESSING
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Another family favorite that we hope you will love as much as we do!  Perfect if you are lucky enough to have leftover Strawberry Balsamic Glazed Salmon!  Fresh garden greens are stacked with chunks of glazed salmon, drizzled with Strawberry Poppy Seed Dressing, and dazzled with crumbled cheese and almond slices.  Summer perfection!
INGREDIENTS:

Strawberry Balsamic Glazed Salmon (chilled)
Strawberry Poppy Seed Dressing

Fresh Garden Greens

Fresh Strawberries

Gorgonzola or Feta Cheese (crumbled & optional)

Sliced Almonds

HOW WE MAKE THESE:
1. Layer fresh and crisp salad greens with chunks of chilled Strawberry Balsamic Glazed Salmon.
2. Garnish with fresh strawberry halves or slices, and crumbled gorgonzola or feta cheese.  

3. Drizzle with fresh Strawberry Poppy Seed Dressing, sprinkle with almond slices, and serve!
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