PASTA AND SPINACH SALAD

1 ½ cups uncooked spiral pasta (tri-colored if desired)


2 oz. Feta cheese – plain or seasoned


3 cups fresh spinach


1 green onion, finely diced


3 slices bacon


3 tsp. fresh basil**


1/2 cup grated parmesan cheese

Cook pasta in salted boiling water according to package.  Wash spinach and tear into bite-sized pieces.  Cook bacon until crisp and break into small pieces; reserving bacon drippings.  Dice Feta cheese into small chunks unless already crumbled.  Finely slice fresh basil (stacking the leaves and rolling up before slicing thinly).  **If fresh basil is not available, substitute 1 tsp. dried basil and put in the dressing and not the salad itself.  Drain hot pasta thoroughly and pour into serving bowl.  Sprinkle Feta cheese over hot pasta, pour dressing over it and toss.  Put spinach, green onion, basil and bacon into bowl and toss again.  Sprinkle with parmesan cheese and serve.  Serves 6

Dressing:

1 Tbsp. Dijon mustard


2 Tbsp. white wine vinegar


2 Tbsp. bacon drippings


4 Tbsp. cooking oil


dash of salt and pepper


¼ tsp. sugar

Mix all dressing ingredients together with a whisk and pour over hot pasta.

