
Spicy Honey Vinaigrette
1/2 cup apple cider vinegar

 cup honey⅓
2 Tablespoons Sriracha sauce
2 Tablespoons Tamari or Soy Sauce
3 garlic cloves, peeled
2 Tablespoons fresh ginger root
1 Tablespoon fresh turmeric root
¼ teaspoon ground black pepper
dash of Himalayan sea salt

 cup (160 ml) olive oil⅔
 cup (160 ml) avocado oil⅔

Directions: Place vinegar, honey, Sriracha, soy sauce, garlic, ginger root and 
black pepper & salt into a blender container in the order listed and secure lid.
Turn machine on and slowly increase speed to medium. Blend for 5 seconds. 
Remove the lid plug and slowly pour oil through the lid plug opening in a 
slow, steady stream. Replace the lid plug, slowly increase speed to High. 
Blend for 15 seconds or until emulsified.  Makes about 600 ml.  Make sure 
you use a high quality oil suitable for salad dressing, not processed seed oils.
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