Noreen's Kitchen
Homemade Ttalian
Dressing & Marinade

Ingredients
2 tablespoons ltalian Seasoning Blend* 1 teaspoon salt

1/2 cup light olive oll 1 teaspoon lemon crystals (optional)
1/4 cup Balsamic vinegar 1 tablespoon Dijon mustard
1 tablespoon granulated sugar 2 tablespoons water

Step by Step Instructions

Combine all ingredients in a jar with a tight fitting lid.

Shake well to incorporate.

This is a lovely dressing for salads and a great marinade for beef, chicken, pork or fish.
Use within one week to ensure freshness.

Store in the refrigerator.

Noreen's Kitchen Copyright 2016



