Spinach Salad with Hot Bacon Dressing

20 ounces fresh spinach leaves

1 pint chopped pecans

13 to 2 pounds Swiss cheese, grated

1 pound beef bacon cooked crisp and chopped
2 large sweet onions, diced

1 tablespoon minced garlic

2/3 cup unfiltered apple cider vinegar

2/3 cup stone ground mustard

2/3 cup honey

In a large mixing bowl, combine the spinach, chopped pecans, and Swiss
cheese.

In a large skillet, sauté the onions and garlic in olive oil until soft. Add
the chopped bacon, vinegar, mustard, and honey. Stir until thoroughly
mixed and the dressing is starting to boil.

Pour the hot dressing over the spinach leaves and toss everything
together until the ingredients are distributed evenly and the spinach
leaves are thoroughly coated.

Serve and enjoy!
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