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Salad Dressings

Balsamic
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/2 cup extra-virgin olive oil 1/3 cup balsamic vinegar salt and pepper to taste -
Balsamic-Blue Cheese
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V2 cup 1/3 cup 2 tbsp salt and pepper to
extra-virgin olive oil balsamic vinegar Blue Cheese taste

Greek
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1/2 cup 2 tbsp 2 tbsp Ttsp Ttsp 1/4 cup salt and
extra-virgin red wine lemon juice dried garlic powder  crumbled pepper to
olive oil vinegar oregano feta (optional) taste
Lemon/Dijon
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/2 cup extra 2 tbsp red wine 2 tbsp lemon 12 tbsp Dijon salt & pepper to
virgin olive oil vinegar juice mustard taste



Honey Mustard
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Y4 cup extra Y4 cup apple cider V4 cup Dijon V4 cup honey salt and pepper
virgin olive oil vinegar to taste
Cilantro-lime
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Tbunch V2 cup 1 small garlic salt and
cilantro extra-virgin orange juice clove, minced pepper to
olive oil taste
Creamy Avocado
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3tbsp 2 tbsp
extra-virgin white wine
olive ail vinegar
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Greek Yogurt Ranch

V2 cup Ttbsp
plain Greek lemon juice
yogurt
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milk pepper to
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