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Italian Salad Dressing

Classic, zesty, and packed with herbs, this Italian Salad Dressing is a must-have for any kitchen! A smooth blend of olive oil, fresh lemon juice, and a touch of honey creates the perfect balance of tangy and sweet. Basil, parsley, and Italian seasoning infuse it with bold Mediterranean flavors, while garlic, onion powder, and paprika add depth and warmth. Light yet flavorful, this dressing is perfect for drizzling over salads, marinating veggies, or adding a burst of freshness to any dish.

Ingredients:
1/2 Cup Vegetable Oil OR Olive Oil
1 teaspoon dried Basil OR fresh Basil
1 teaspoon dried Parsley OR fresh Parsley
1 teaspoon Italian Seasoning
2 teaspoons Onion Powder
1 teaspoon Garlic Powder OR minced Garlic
1/2 teaspoon Sea Salt OR Pink Himalayan Salt
1/4 teaspoon Paprika OR Smoked Paprika
2 Tablespoons Honey
1 Lemon, juiced
Water, to your desired thickness

Directions: 
Blend all ingredients in a blender. Chill for at least 1 hour.
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