Salad Dressing

Roasted Red Pepper


1 ½ C Roasted Red Peppers
1/3 C cider vinegar

¼ C water

1/3 C olive oil

1/3 C canola oil

2 T honey

S & P

1 T dried basil

Abuse in blender until well mixed


Balsamic Vinaigrette

1/3 C olive oil

1/3 C canola oil

1/3 C balsamic vinegar

1 T dark sesame oil (optional)

1 – 2 T Dijon mustard (NOT optional)

1 – 2 cloves garlic

2 T fresh parsley (substitute 2 t dried)

1 T fresh oregano (substitute 1 t dried)

1 T fresh basil (substitute 1 t dried)

Abuse in blender until creamy

Honey Dijon

	2
	teaspoons cider vinegar  

	1 1/2
	teaspoons Dijon mustard  

	1 1/2
	teaspoons honey  

	3/4
	teaspoon poppy seeds  

	1/4
	teaspoon minced garlic  

	1/8
	teaspoon table salt  

	
	Pinch ground black pepper  

	3
	tablespoons vegetable oil  


Combine vinegar, mustard, honey, poppy seeds, garlic, salt, and pepper in bowl with fork. Add oil, then whisk or mix with fork until smooth, about 30 seconds
