DANS FRESH WILTED BEAT GREEN SALAD
Put 3 handfuls of washed and dried tender beet leaves in a bowl.  

Add ½ cup of chopped Walla Walla Sweet Onions.

In a pan fry 3 or 4 strips of thin sliced bacon and let cool.  Crumble the bacon into the bowl and stir.

Add some of the bacon grease while hot over the green mixture.  Toss till leaves look wilted and serve.  The salad will not save well in the refrigerator so it makes sense to serve what is going to be eaten.  

As an option one could add a little vinegar for taste.

