[image: The ingredients for a great salad homemade salad dressing]
Generally the magic ratio of oil to vinegar is 3:1. This matters more if you’re making a big jar of dressing to keep on hand, but it’s a good ratio to shoot for in smaller batches too. Many people use way more vinegar than oil. The oil is what brings the luxurious richness to your salad, so while I agree it might not be smart to glug it on, using a little dressing prepared in the right ratio will bring out the best in your greens. Another good rule of thumb is to use 1 tablespoon of dressing for 1.5 cups of greens. You don’t want a soggy salad, and remember you can always add more after your first round of tossing. So if you have 6 cups of greens, that’s about a quarter cup of dressing.
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BUILD A SALAD DRESSIKS

EVOO // Walnut
Hazelnut // Avocado
Flavored

Balsamic // Sherry
Apple Cider // Rice wine

Red wine // Flavored
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Brown sugar // Jam

Dijon // Honey mustard
Grainy // Spicy

Herbs de Provence
Rosemary // Thyme
Basil // Dill
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Salt // Pepper // Garlic
Smoked paprika
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