RICHARD’S MAPLE SALAD DRESSING

The best salad dressing in the universe — kid-approved, guest-requested,
and amazing on everything from greens to grilled meats.

INGREDIENTS: Step-by-Step Instructions:

O Y2 cup pure maple syrup 1. PREP YOUR INGREDIENTS

O Ya cup balsamic vineqar Peel and mince 1 clove of garlic

O1 tablespoun fresh leman juice Juice your lemon if using fresh (recommended)
O 1 cove garlic, minced 2. ADD TO BLENDER

O 1 teaspoon dry mustard In your blender, combine:

O 1 teaspoon salt - Yacup maple syrup

O Y teaspoon dried basil - V& cup balsamic vinegar

(O Va teaspoon ground black pepper - 1tbsp lemon juice

O 1 cup extra-virgin olive oil - Minced qarlic

- Ttsp dry mustard

- Ttspsalt

- Yatsp dried basil

- Va tsp black pepper
3. BLEND THE BASE

Blend all ingredients until smooth (about 15-30 seconds)

4. ADD OLIVE OIL SLOWLY
Tools You'll Need:

While the blender is running on low speed, slowly stream in 1 cup olive oil
Blender (or food processor) Continue blending until the dressing is thick and creamy (emulsified)

Measuring cups and spoons
Garlic press or knife
Spatula or spoon

(lean jar or bottle for storage



RICHARD’S MAPLE SALAD DRESSING

The best salad dressing in the universe — kid-approved, guest-requested,
and amazing on everything from greens to grilled meats.

INGREDIENTS: Step-by-Step Instructions:

5. STORE & SERVE
- Pour into a clean jar or bottle
- Store in the fridge for up to T week

- Shake or stir before each use

HOW TO USE

Toss with salad greens (especially spinach or arugula)
Drizzle aver roasted veggies

Use as a glaze for grilled chicken or salmon

Spoon over rice or grain bowls

QUICK TIPS

- Use pure maple syrup, not pancake syrup

- For a smoother texture, make sure garlic is minced very fine
- Olive cil can be replaced with avocado oil if preferred

- Let dressing sit for 10 minutes before using so flavors can meld

Tools You'll Need:
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