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Sesame Seed Salad Dressing

Indulge in the perfect balance of sweet, tangy, and nutty flavors with this Sesame Seed Salad Dressing. Made with a rich blend of sesame oil, lemon juice, and a hint of natural sweetness from honey or maple syrup, this dressing brings a vibrant touch to any salad. The addition of poppy and sesame seeds creates a delightful crunch, while garlic and a pinch of salt enhance its savory depth. Whether drizzled over greens, grain bowls, or roasted veggies, this versatile dressing transforms every bite into a flavor-packed experience!

Ingredients:
2 Tablespoons Extra Virgin Olive Oil OR Vegetable Oil
1/4 Cup Lemon Juice
1/2 Cup Honey OR Maple Syrup
1/4 Cup Sesame Oil
2 Tablespoons Brown OR Cane Sugar
1 Tablespoon Garlic, minced
1 Tablespoon Poppy Seeds
1 Tablespoon Sesame Seeds (White OR Black)
pinch Salt 

Directions: 
Blend all ingredients until well combined. It gets really thick when placed in the refrigerator but if you allow it to reheat in the microwave the viscosity becomes smooth and silky again.
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