
SWEET MUSTARD DRESSING 
 

SERVING SIZE = 1 CUP 
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1 TSP  grainy mustard 
1 TSP  Dijon or sweet mustard 
¼ CUP white balsamic vinegar   
¾ CUP extra virgin olive oil, unrefined, cold pressed 
½ TSP fine sea salt or Real Salt 
1/8 TSP unrefined cane sugar, coconut sugar or honey 
 
 
Add all ingredients to a wide-mouth jar. [I use a wide-mouth 1-pint Mason 
canning jar].  Mix with handheld immersion or stick blender until thick and 
emulsified.  If you don’t have an immersion blender, use a whisk and medium 
size bowl. 
  
Pour over salad or store in jar in fridge. 
 


