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Classic Vinaigrette
INSTITUTE
Yield: 2 cups

Ingredients:
1 cup extra virgin olive oil

I cup raw apple cider vinegar

" cup Bragg@ liquid aminos

" cup carrots, grated

1 tablespoon dried dill, or fresh to taste
I teaspoon garlic, minced

Preparation:
1. Place all of the ingredients in a blender and blend until smooth.

2. Serve at room temperature or chill.
3. Refrigerate any leftover dressing.
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