Teri’s Hot Bacon Dressing
There have been many versions of this dressing.  I like them all.  Growing up we’d bring in fresh leaf lettuce from the garden and Mom would make us Wilted Lettuce or Fresh Spinach Greens and we’d have Wilted Spinach.  I’ve altered it many times and just plain love it no matter what I do.  Hopefully you’ll love it too!
8 Bacon Strips cut in small pieces

½ chopped onion

2 Tbsp flour

1 egg

14 tbsp water

6 tbsp cider vinegar

2 tbsp sugar

Fry bacon and onion  in pan.  If bacon was real greasy remove all but about 2 TBSP  of the grease leaving bacon and onions.  Stir flour into drippings until smooth.  In large bowl beat egg and add water, vinegar and sugar.  Slowly pour into skillet.  Bring to boil.  Boil 2 minutes, stirring constantly.
Place about 6 cups of torn greens in bowl.  Cover with dressing and serve.  Now I have to go make some again….  This makes me hungry for it.

