Salad Dressing

Honey Mustard Garlic


Here is a dressing that is thick, creamy, rich-flavored, and virtually fat-free – not to mention gorgeously colored. Serve on tossed green salads, steamed green vegetables, or juicy tomato wedges, or use it on baked salmon. 

Makes 1 cup 

Total time: 10 minutes with already roasted garlic 

2 heads Roasted Garlic (reduce to ½ or 1 head for a milder version)

2 tablespoons Dijon mustard

1½ to 2 tablespoons mild honey

3 tablespoons cider vinegar

¼ cup unsweetened apple juice

¼ teaspoon salt

ground black pepper to taste 

Squeeze the garlic paste from the roasted heads into a blender. Add the mustard, honey, vinegar, apple juice, salt, and pepper and puree until smooth and creamy. Tightly covered and refrigerated, it will keep for about 4 days.

Roasting Garlic

Although traditionally served in rich French cuisine, roasted garlic is actually quite useful in low-fat cooking. We use it as a fat-free spread for bread, to thicken salad dressings, and to impart a mellow garlic flavor to almost any savory dish. Roasted garlic is great to have on hand, so make a point of roasting some whenever you bake another dish. Don't worry if the oven temperature is lower than 375' – it will just take a little longer for the heads to soften. 

Makes ¼ to ½ cup paste 

Preparation time: 

5 minute 

Baking time: 

45 to 60 minutes 

Preheat the oven to 375°

Remove some of the papery skin from the heads of garlic, but be careful not to break the cloves apart. Cut off the top % inch of each head. Place the heads of garlic in a small, unoiled baking dish or on a sheet of aluminum foil. Add a tablespoon of water and either cover the baking dish tightly with foil or fold the sheet of aluminum foil to form a sealed package. Bake for 45 to 60 minutes, until the cloves are very soft to the touch. Baking time will vary depending upon the size of the heads of garlic. Let cool. Squeeze the garlic paste from the heads as needed. Sealed and refrigerated, roasted garlic will keep for at least a week.

