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CREAMY HERB DRESSING

Great with raw veggies.

½ cup plain yogurt
1 cup vegetable oil
juice of ¼ lemon

fresh ground pepper to taste
a dash of cayenne
1 to 2 tbsp of your choice of herbs *

Mix ingredients and store in the refrigerator. It keeps well for one to two weeks if kept cold.

Suggestion: * Experiment with your own favorite herbs, either one at a time or in combinations.
Dill is great and is one of my favorites in creamy salad dressings.


