Salad Dressings

Caesar Salad Dressing

one egg (free range)
one tin anchovies

Y2 cup olive oil

two cloves garlic

Yacup white wine vinegar
1tsp lemon juice

to taste ground pepper

Y2 cup honey

one tsp worcestershire sauce
Ya-Y cup parmesan cheese
Mayonnaise

2 eggs (free range)

1tsp honey

pinch cayenne pepper

1tsp salt

Add oil slowly after mixing other ingredients

Mustard Dressing

1/3 cup olive oail

2 Thsp white wine vinegar
Yatsp majoram and sage
Y2 tsp salt

1/8 tsp cayenne pepper

1 Thsp Dijon mustard
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blend together ingredients

refigerate
1tsp  dry mustard
2tbs  lemon juice
1tbs apple cider vinegar
1cup olive oil (or fresh oil of choice)

Mix ingredients well
Refrigerate
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