
Sarah’s Scrumptious Spinach and Bacon Salad

It may not seem like an
obvious sharing platter but
this salad is a favourite
amongst my friends as we
put it on a big dish in the
middle of the table, grab a
fork each and dig in. It tastes
best if you’re sitting outside
on a sunny lunchtime with a
glass of something chilled.

Sarah Lambert
Tenancy Manager
020 7368 4411
sarah@mountgrangeheritage.co.uk

Recipe of the month



For the salad:

3 tbsp. olive oil

1 garlic clove

8 rashers smoked back bacon

1 small baguette loaf
(about 125g)

4 eggs

200g pack fine French beans

140g mild blue cheese

200g bag baby spinach

For the dressing:

2 tsp. Dijon mustard

2 tbsp. red wine vinegar

6 tbsp. extra-virgin olive oil

Serves 4

Sarah’s Scrumptious Spinach and Bacon Salad

values that you’ll love…

Estate Agents
Sales, Lettings & Management 

Kensington 020 7937 9976
Notting Hill 020 7221 2277
North Kensington 020 8960 0181

How to prepare

1. For the dressing, whisk the mustard and vinegar together with some salt and pepper and 
1 tbsp. of water. Whisk in the olive oil and set aside.

2. Heat the olive oil in a large frying pan over a low heat. Peel the garlic and add to the pan
with the bacon. Cook the bacon slowly until starting to sizzle. Cut the bread into bite-sized
pieces, add to the pan and toss in the bacon juices. Fry everything together slowly (this can
take a good 15 minutes) until the bacon is ultra-crisp and the croutons are crunchy, drizzling
the pan with a little more oil if it becomes dry. Once cooked, fish out the garlic clove and 
set the pan aside.

3. While the bacon is cooking, tip the eggs into a pan of boiling water and boil for exactly 
71⁄2 mins. Cool in cold water, then peel and set aside.Trim the beans then cook in a pan of
salted boiling water for 5 minutes or until slightly crunchy but still bright green. Drain, tip
into a pan of ice-cold water, then drain again and set aside.

4. To serve, crumble the cheese then tip everything except for the eggs and dressing into a
large bowl. Drizzle over the dressing and toss gently with your hands. Scatter the salad over
a serving platter, halve the eggs and strew over the salad,
seasoning the yolks with sea salt flakes and a grind 
of black pepper.
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