Creamy Garlic Dressing – recipe makes about ⅔ cup (enough to dress two salads)
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Ingredients:

2 tablespoons sherry vinegar
2 teaspoons Dijon mustard
⅛ teaspoon salt
⅛ teaspoon ground, black pepper
1 clove garlic, minced
¼ cup heavy cream or plain, Greek-style yogurt 
¼ cup olive oil

Preparation:

Whisk together the vinegar, mustard, salt, and pepper in a small bowl until the salt has dissolved. Add the garlic and gradually whisk in the cream, then the olive oil. 
This only stores in the refrigerator for a day or two before it starts breaking down.

