GARLIC DRESSING
1 CUP SERVING

INGREDIENTS:

1 TSP DUON MUSTARD, SMOOTH OR GRAINY

% CUP RAW WINE VINEGAR OR FRESH LEMON JUICE

% CUP EXTRA VIRGIN OLIVE OIL

1 CLOVE OF GARLIC (OR MORE TO TASTE), PEELED AND MASHED TO PASTE
% TSP SALT

Mix vinegar and mustard in a small bowl. Add olive oil in a thin stream, while continually
whisking, until oil is emulsified. Add garlic and salt. Blend thoroughly. Let sit for 20 minutes
to allow flavor to blend. Refrigerate.
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