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Lemon Honey Avocado Salad Dressing

Creamy, zesty, and refreshingly vibrant, this Lemon Avocado Honey Salad Dressing brings a perfect balance of citrusy brightness and silky richness. Fresh avocado and lemon juice create a smooth, velvety texture, while sesame oil and Italian seasoning add depth and a hint of nuttiness. A touch of honey (or maple syrup) enhances natural sweetness, making this dressing a delicious complement to salads, grain bowls, or roasted vegetables. Elevate your dishes with this irresistible, nutrient-packed drizzle!

Ingredients:
1  cup Lemon Juice
1 cup Extra Virgin Olive Oil
¼ cup Sesame Seed Oil
¼ cup Honey (optional)
½ Avocado (medium to large)
2 Tablespoons Italian Seasoning
2 Tablespoons Sesame Seeds
1 teaspoon Onion Powder
1 teaspoon Sea Salt

Directions:  
Blend all ingredients until well combined. Chill and pour over favorite salad greens, best chilled overnight. 

Makes 2½ cups
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