Salad Dressing Recipes 
from Dec. 15 lesson w/ Chani Kuo:
Honey Dijon:
1 part Dijon mustard

1 part honey

1 part apple cider vinegar
1 part olive oil
Ranch Base:
1/3 cu. mayo

1/3 cu. sour cream

1 1/3 cu. buttermilk

1 clove garlic (made into paste)

1 t. onion powder

Salt & pepper

Herbs of your choice: chives, dill, parsley, basil

Lemon garlic vinaigrette:
3/4 cu. oil (light flavor vegetable oil, sunflower oil)

1/4 cu. fresh lemon juice (more to taste)

2 cloves garlic (made into paste)

Salt & pepper
Roasted beet salad with warm bacon dressing:
4 medium beets peeled

2 T. Olive oil

2 t salt

6 cu. mixed salad greens

1cu. Crumbled feta, goat or blue cheese

Preheat oven to 425* and line a baking sheet with parchment paper.  Cut beets into approximately 1/2 inch cubes and toss with olive oil and salt. Spread the beets out on the baking sheet and roast for approximately 25 minutes until fork tender.  Allow beets to cool.  Top greens with beets, cheese and warm bacon dressing.  Toss and serve immediately.

Warm bacon dressing:
1/4 lb. bacon (cut crosswise into strips)

1 shallot minced

4 T. Red wine vinegar

1 T Dijon mustard (mix with vinegar)

Salt &pepper

Sauté bacon over low heat to render the fat.  When the bacon becomes crisp add the shallot and continue to cook until shallot is translucent.  Deglaze with the red wine vinegar and mustard.  Season to taste and quickly toss with salad.

