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Tarragon Summer Salad Dressing

Makes over one cup

Ingredients

= 6 Tbsp fresh lemon juice (3 0z)

= 1 tsp grated lemon zest

= 2 Tbsp white wine vinegar or champagne vinegar
= 1 Tbsp minced shallots

= 2% Tbsp minced fresh tarragon

= 2-3tsp of honey or to taste

= V2 cup extra virgin olive oil

= Y2tsp sea salt

= 10 grinds of fresh white or black pepper

Instructions

Put everything in the blender and process until smooth. | actually use my immersion blender for
this - so simple!

| put very little of the dressing in the bottom of the salad bowl, then add the lettuce and veggies
and toss. This dressing will keep, covered in the refrigerator, for up to two weeks.



