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	Honey Vinaigrette Dressing
	PORTIONS: 15




	INGREDIENTS

	1/3 cup (80 mL) olive oil

2 Tbsp (30 mL) rice vinegar

1 tsp (5 mL) Dijon mustard

2 Tbsp (30 mL) liquid honey

1 tsp (5 mL) Sambal Olek (chili paste)
½ tsp (2.5 mL) salt 
1 tsp (5 mL) crushed peppercorns




METHOD:

1. In a small bowl, prepare the vinaigrette by whisking the oil, vinegar, mustard, honey, chili paste, salt and pepper.  

2. Taste and adjust flavor with honey and salt. 

3. Mix well

4. Pour over mixed greens immediately before serving.    
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