Italian Dressing
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- fﬁmw " Icups _3gt 1. Combine all ingredients In mbxer bowl.
Frazen lemon juice % cup © 2cups
Whits vinagar Yiap 2 oups
Sugar 1 Thep Ycup
Salt 1%tsp 2 Thap
Granuleled gariic Ytsp 1Thsp
Dehydrated onions ¥ cup 1ap
{Seasonings
Drled basR 1tsp 1Tosp1tsp
Drfed oragano 1tsp 1 Tbep 1 tsp
masjoram Y isp 1 Thep
Drled thyme Yitsp 1isp
2. Bilend for 3 minutes at medium speed.
3. Cover. Refrigernta uniit sarvice. For best resulls,
refrigaraia ovemnight to davelop flavor.
4, Stir or shake well bafore serving.

ttalian Seasoning Mix (see G-01, Sauces, Gravies, and
Seasoning Mixes) may be used to replace these ingredients. For 1
qt, use 1 Tbsp Italian Seasoning Mix. For 1 gal, use % cup Mtalian
Seasoning Mbx.

ARVING 2 4:4}) 153 ey

2 Tbsp (1 oz ladle). 1 Quart: about 32 1 oz seyvings 1 Quart: about 1 quart

1 Gallon: ahout 128 1 oz servings 1 Gallon about 1 gatlon

Tested 2004



Italian Dressing

Salads and Salad Dressings E-15
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Calories 186 § Saturated Fat 285g | Iron 0.08 mg
Protein 0.10g | Cholesterol Omg | Caldum 4mg
Carbohydrate 147g | Vitamin A 10U | Sodium 327 mg
Total Fat 2046g | VitaminC 18mg | Dietary Fiber 0ig



