Lemon VEINALGRETTE

Sa It and pepper
4 cup juice from 2 lemons

I tablespoon Dijon mustard

[ ta b/espoon honey

I garlic clove, minced

¢ cup extra-virgin olive oil

I tablespoon finely chopped fresh chives
Combine lemon juice, mustard, honey, garlic,
1 teaspoon salt, and 4 teaspoon pepper in bowl.
Slowly whisk in oil to emulsify. Stir in chives.

Serve on cold, cooked vegetables, greens, even
cold salmon!

Find more delicious recipes using local
produce at www.Homegrown/inigolfcom.
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