
Creamy Vinaigrette

Active Time: 5 minutes | Total Time: 5 minutes | Serves: 8

Nutrition Information Per Serving

67 calories, 1.02 g carbohydrate, 0.18 g fiber, 0.84 g NET carbs, 0.22 g protein, 7.15 g fat

Ingredients Preparation

1 clove organic garlic, minced

1/4 cup(s) organic lemon juice

1/4 tsp(s) freshly ground black pepper

1 pinch sea salt

4 Tbsp(s) organic avocado oil

2 Tbsp(s) organic Dijon mustard

1. Add lemon juice and mustard to a 2-cup
measuring cup.

2. Stir in garlic, salt and pepper.
3. Slowly whisk oil into mixture, first in droplets,

then in a slow, steady stream to make an
emulsified vinaigrette.

This free recipe cannot be redistributed without prior permission from MealGenius.com.
If you have obtained this recipe from any source other than MealGenius.com please contact us.


