
chattavore 
SPINACH CAPRESE SALAD 

Prep Time: 15 minutes 
Yield: 4 servings 

For the Pesto Vinaigrette  
• 2 tablespoons basil pesto 
• juice of 1 lemon 
• 1/4 cup extra virgin olive oil 
• salt to taste 
   
For the salad  
• 2 8-ounce packages spinach 
• 2 large tomatoes - seeded and diced 
• 4 ounces fresh mozzarella - diced 
• 1/4 cup pepitas (roasted, salted pumpkin seeds) 

1. To make the vinaigrette, whisk together the pesto and the lemon juice in a small bowl. Drizzle 
the olive oil in very slowly, whisking constantly to emulsify. Add salt to taste. 

2. Divide the spinach among 4 plates (you may not use all of it-to make two salads, I used about 
2/3 of an 8-ounch package). Top with the tomatoes, mozzarella, and pepitas. 

3. Drizzle each salad with 2 tablespoons of dressing. Serve immediately. 

Notes 
This recipe is easily halved or multiplied!


