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​White Vinegar-Mustard Dressing
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Makes ½ cup

Ingredients 

	1/4 cup olive oil

	1/2 tsp. each of thyme, basil and oregano salt and pepper to taste

	1/2 tsp. onion powder

	1-2 cloves finely minced garlic

	3 tbsp. s white wine vinegar

	1 small squirt of Dijon mustard


Directions

	Combine all ingredients in a blender and process until smooth. 

	Serve over desired salad.


	[image: ]
	 	[image: ]


[image: ]

​Tomato-Horseradish Dressing
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Makes 3-½ cups

Ingredients 

	1 small onion, grated

	1 (10.75-ounce) can condensed tomato soup

	1 tbsp.  horseradish

	1 tbsp. Dijon mustard

	1 tsp. salt

	1 tsp. black pepper

	1 cup vegetable oil

	3/4 cup apple cider vinegar

	1/4 cup sugar

	1 clove garlic, minced


Directions

	Combine all ingredients in a blender and process until smooth or whisk together in a bowl. 

	Serve over desired salad.
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​Thai Sesame Dressing
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Ingredients 

	1/4 cup lime juice

	1/4 cup basil, chopped

	1/4 cup cilantro, chopped

	1/4 cup mint, chopped

	4 tsp. shiro or light miso

	1 clove garlic

	1 tsp. ginger, minced

	4 tsp. honey

	1/4 cup sesame seeds

	1 tsp. sesame oil

	1 tsp. Bragg Liquid Aminos (if you have it, if not, omit)

	2/3 cup water

	Zest of 1 lime

	1 small seeded chilli to taste


Directions

	Blend them up and serve.


: More blending more smoother. You can use Bragg Amino instead of the fish sauce if you prefer Asian flavor.
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​Zero-Calorie Dressing

[image: ]


Ingredients 

	1/2 cup wine vinegar

	1/2 garlic clove minced

	1/4 tsp.  tarragon

	1 tbsp.  parsley chopped

	1/4 tsp.  oregano

	1/4 tsp.  salt


Directions

	Place all ingredients in a jar. Shake until well mixed. Pour over desired salad. 

	Can be stored for several weeks in refrigerator.
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​Sweet Bacon Dressing
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Makes 1 cup

Ingredients 

	5 bacon slices

	Vegetable oil as needed

	2/3 cup red wine or balsamic vinegar

	2 1/2 tbsp. light brown sugar

	1 tsp. salt

	1/2 tsp. cayenne pepper

	1 garlic clove, crushed


Directions 

	In a skillet over medium heat, add the bacon. Cook the bacon about 6-7 minutes or until the bacon is crisp. Remove the bacon from the pan and drain on paper towels. Crumble the bacon into small pieces.

	Pour the bacon drippings into a 1/4 cup measuring cup. Add vegetable oil if needed to make 1/4 cup. Add the bacon drippings and vegetable oil to a glass jar. Add the red wine or balsamic vinegar, brown sugar, salt, cayenne pepper and garlic up. Place the lid on the jar and shake until well blended.

	Add the bacon crumbles to the jar and shake to blend the dressing. Serve the dressing freshly made or at room temperature.
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​Ginger Dressing
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Makes about 1 cup

Ingredients 

	1/2 cup vegetable oil

	4 tbsp. red wine vinegar

	3 tsp. grated fresh ginger

	2 tsp. Dijon mustard

	1 tsp. black pepper

	1/2 tsp. salt


Directions 

	Add all the ingredients to a glass jar. 

	Place the lid on the jar and shake until well combined. Refrigerate the dressing at least 4 hours. 

	Shake the dressing again before serving.
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​Creamy Ginger Dressings

[image: ]


Makes about 1-1/4 cups

Ingredients 

	1 cup mayonnaise

	1 tbsp. Dijon mustard

	1 tsp. ground ginger

	1/4 tsp. salt

	Pinch of granulated sugar


Directions 

	Add all the ingredients to a small bowl. Whisk until well combined. 

	Cover the bowl and refrigerate for 1 hour before serving.
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​Chinese Ginger Dressing
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Makes 1 cup

Ingredients 

	1/4 cup rice wine vinegar

	1/4 cup peanut oil

	1/4 cup soy sauce

	1/4 cup hoisin sauce

	2 tbsp. grated fresh ginger

	1/2 tsp. granulated sugar

	1/2 tsp. dry mustard

	1/4 tsp. Chinese five spice powder

	1/4 tsp. minced garlic

	1/4 tsp. chili oil


Directions 

	Add all the ingredients to a glass jar. Shake to combine the oils, spices and vinegar. Place a lid on the jar. Let the jar sit at room temperature for 2 hours.

	When the dressing has sat for 2 hours, drain the dressing through a fine sieve. Save the liquid as the liquid is your dressing. Discard the ginger and garlic up

	This dressing also makes an excellent marinade or dipping sauce.
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