GINGER VINAIGRETTE DRESSING
MAKES 1 CUP

INGREDIENTS:

1% TBSP minced fresh ginger, or more to taste

1 small garlic clove, minced

1 TBSP smooth Dijon mustard

3 TBSP raw, unfiltered apple cider vinegar

2 TBSP raw honey

% C of oil blend (mix 1/4 C each of olive oil, sesame oil, and coconut oil)
Salt and pepper to taste

In a wide-mouth mason jar, add ginger, garlic, Dijon mustard, apple cider vinegar, honey, and
oil. Blend with stick blender until just combined, for 2 minutes or so. Be careful to not overmix.
Add salt and pepper to taste.

Thanks to Lydia Joy for this recipe!
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