Zesty Italian Dressing Recipe - makes about 1 pint (16 ounces)
[image: image1.jpg]20%LESS |
PLASTIC!

e Na ural lyHelps

I G@m BSORp
§ m‘gml ;ﬁmmﬂ]ﬁﬂdﬂmb@

=4 seeba ck to learn more! '
=




         [image: image2.jpg]


        [image: image3.jpg]



Don’t buy that crap in stores with high-fructose corn syrup bottled by big commercial brands! The taste and texture of this recipe is exactly like them. 

Ingredients:
½ cup distilled white vinegar

½ cup rice vinegar
1 cup olive oil
2 tablespoons water
1½ teaspoons granulated garlic powder
1½ teaspoons granulated onion powder
1½ teaspoons honey or white sugar
3 teaspoons dried oregano
½ teaspoon ground black pepper
¼ teaspoon dried thyme
½ teaspoon dried basil
1½ teaspoons dried parsley
3 teaspoons salt
Crushed red-pepper flakes, to taste

Preparation:

Pour ingredients into a pint-sized jar or bottle with a cover. Close the lid and shake the hell out of it. It’s best if you let it sit an hour before using it so everything infuses.

If you leave out one or two of the spices, it'll still taste terrific. Do not store this in the fridge or the oil will solidify. It will keep for months covered tightly on a cupboard shelf (think about it – though no preservatives, no ingredient requires refrigeration). That’s where I keep mine and it’s always fresh and tasty.
