Lime Ginger Dressing 

This recipe is great either as a dressing, a dip, or a marinate for chicken

Prep time: 20 minutes

Cook time: 90 minutes IF using roasted garlic otherwise NO cook time

Ingredients & Tools

2 tablespoons minced (garlic press) or Roasted Garlic

1 teaspoons lime zest (Lemon Zester/Scorer)

2 teaspoons ginger root crushed/minced (garlic press)

2-4 tablespoons lime juice (Adjustable Measuring Spoons)

6 tablespoons oil (Adjustable Measuring Spoons) Sliced vegetables (cucumber, peppers, celery) and baby carrots (or we could do this as a grilled vegetable marinade and include Portobello mushrooms, red onions, asparagus, peppers, and baby carrots)

Instructions: 

Roast the garlic (if desired) in a 350° oven for 90 minutes

Peel and cut ginger up into a small piece & press it through the garlic press over a bowl so you get all the juices.  You will then need to use the garlic “cleaner” to push the ginger out the back.

Squeeze out 2-3 cloves of the roasted garlic (or use garlic press and put pressed garlic) into the bowl with the ginger

Add zest, oil, and lime juice and use the Stainless Whisk to combine.  

Serve with cut vegetables or with salad.  

This is also great as a marinate for chicken or vegetables to be grilled (in which case you likely want to triple the recipe)

