Sauces

From Broccoli and other strong vegetables


Spicy Balsamic Dressing and Black Olives

2 teaspoons balsamic vinegar  

2 teaspoons red wine vinegar  

1 medium clove garlic , minced 

1/2 teaspoon red pepper flakes , or to taste 

1/4 teaspoon table salt  

1/4 cup extra-virgin olive oil  

12 large black olives , such as Kalamata or Gaeta, pitted and quartered
Whisk first five dressing ingredients in small bowl; whisk in oil until dressing is smooth. Gently toss steamed broccoli with dressing and olives. Adjust seasonings; serve hot or at room temperature. 

Orange-Ginger Dressing and Walnuts
	1
	tablespoon peanut oil  

	1
	tablespoon soy sauce  

	1
	tablespoon honey  

	1
	tablespoon grated orange zest  

	3
	tablespoons orange juice from 1 large orange 

	1
	medium clove garlic , peeled 

	1
	inch piece fresh ginger , peeled 

	1/4
	teaspoon table salt  

	2
	medium scallions , white and green parts, sliced thin 

	2/3
	cup walnuts , toasted and chopped coarse 


Process first eight ingredients in workbowl of food processor or blender, scraping down sides as needed, until dressing is smooth. Gently toss steamed broccoli with dressing, scallions, and walnuts. Adjust seasonings; serve hot or at room temperature.

Lime-Cumin Dressing

1 teaspoon grated lime zest  

1 tablespoon lime juice from 1 large lime 

1/2 teaspoon ground cumin  

1/2 teaspoon table salt  hot pepper sauce  

3 tablespoons extra-virgin olive oil  

1/4 cup minced red onion 

Whisk first five ingredients. Whisk in oil until dressing is smooth; stir in onion.

Spanish Green Herb Sauce
2 medium cloves garlic , peeled 

1/2 cup packed fresh cilantro leaves  

1/2 cup packed fresh parsley leaves  

3 tablespoons extra-virgin olive oil  

1 tablespoon lemon juice from 1 small lemon 

1/2 teaspoon table salt 

Process in food processor or blender, until sauce is smooth.

