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VERY garlicky

Place sliced garlic in blender with salt and blend briefly. Allow to sit for 5
minutes. Add lemon juice, sugar, pepper, celery seeds, paprika and mustard
and blend. Add oil and blend again until thoroughly combined. Pour into
another container and refrigerate for a few hours before using.

When mixing with your choice of greens, add sliced almonds and small
cauliflower florets.

1 clove garlic, sliced

1 tsp salt

2 tbsp lemon juice, fresh

1/4 tsp sugar

1/4 tsp pepper

1/4 tsp celery seed

1/2 tsp paprika

3/4 tsp dry mustard

1/3 c salad oil

Serving Ideas: You may use
your own choice of salad
ingredients, but for me it
must contain head lettuce,
cauliflowerflorets, almonds
and Feta.
Per Serving (excluding unknown
items): 158 Calories; 17g Fat (95.6%
calories from fat); trace Protein; 2g
Carbohydrate; trace Dietary Fiber;
0mg Cholesterol; 534mg Sodium.
Exchanges: 0 Grain(Starch); 0 Lean
Meat; 0 Vegetable; 0 Fruit; 3 1/2
Fat; 0 Other Carbohydrates.


