Reci pe: ASI AN DRESSI NG 2002
Servings: 16

Serv. Size: 2 FI Qunce(s)
Prep. Tinme: 0:15

Portion | ngr edi ent

*kkkkk*k*k *kkhkkkkikkk*k*%k

0.25 Cup(s) Li me juice

0.25 Cup(s) G nger, fresh peeled m nced
3 Cup(s) Chili Ol

1 Tabl espoon(s) Garlic fresh, mnced

0.5 Cup(s) Soy Sauce

1.5 Tabl espoon(s) Sugar

0.5 Cup(s) Mustard Dijon

Preparati on Steps-

1. Conbine all ingredients in a | arge contai ner except
Chili aQl.

2. Using an inmmersable blender, slowy drizzle in the oil
while emul sifying the dressing. Chill and use with

Oiental Chicken Sal ad.

Not e:

To make chili oil, heat canola or salad oil in a heavy duty pot.
Add serrano, jalapeno and dried red chiles or red pepper fl akes.
Allow to cool and strain. Add nore chiles/less oil for spicy oil.
BE CAREFUL!

This dressing is excellent with salads, seared scallops or as a
garnish with crusted whitefish or walleye.



