Not Just Salad Dressing
% CVine St. Vinegar Raw ACV (Your favorite) % C Water
2 T Olive Qil Salt & Pepper to taste
1 Lemon or Orange squeezed.

Combine all ingredients in a mason jar or carafe. Mix well and taste while oil is
still mixed in. If it doesn’t have the vinegar punch, add more vinegar slowly by
Tablespoon. If it is too acidic slowly add water to tablespoon.

Use: Replace oil when roasting veggies to give them a pop; marinate and cook
your chicken with it mix it with a can a tuna. Salad substitutes mayo in potato
salad. And of course it goes great on a salad



