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Classic Vinaigrette
Ingredients:

· 3 ounces red wine vinegar 

· 1/8 teaspoon ground black pepper 

· 3/4 teaspoon salt 

· 3-4 teaspoons sugar 

· 8 ounces vegetable oil
Directions

1. Pour red wine vinegar to 3 ounce measurement line on Measure, Mix, & Pour™. Add black pepper, salt and sugar. Add oil to 11 ounce measurement line.

2. Insert lid with plunger into container; turn to closed position. Mix up and down until ingredients are thoroughly blended. Pour dressing over your favorite mixed salad greens.
Yield: about 1 1/3 cups

Italian Dressing
Ingredients:

12 oz. Vegetable or Olive Oil

1 tbsp Sugar

2 Pressed Garlic Cloves

1/2 tsp Dried Oregano

1/4 tsp Dried Basil

1/4 tsp Onion Powder 

1/4 tsp Salt

4 oz White Wine or Balsamic Vinegar

French Dressing

Ingredients:

9 1/2 oz Vegetable Oil

1/4 cup Ketchup

1 Pressed Garlic Clove

2 tbsp Sugar

1 tsp Worcestershire Sauce

1 1/2 oz White Wine Vinegar

Asian Dressing

Ingredients:

11 oz Vegetable Oil

2 tsp Sugar

1 Pressed Garlic Clove

1/4 tsp Ground Ginger

4 1/2 oz Soy Sauce

3 oz Rice Vinegar

Caesar Dressing

Ingredients:

9 oz Vegetable Oil

1/4 cup Grated Romano or Parmesan Cheese

2 Pressed Garlic Cloves

1-2 tsp Sugar

1 tsp Dijon Mustard

1/4 tsp Coarse Black Pepper

2 oz Lemon Juice

