Mustard Vinaigrette

2 garlic cloves

% cup whole grain or brown mustard
% tsp paprika

% tsp cayenne

% tsp black pepper

2 Tbsp fresh lemon juice

2 Tbsp white wine vinegar

% cup olive oil

Method:
Mix together all ingredients except oil. Add oil, a little at a time until all is incorporated. Dress salad, taste
and adjust seasoning. Let stand one hour or overnight. Add cilantro leaves at time it is served.

(By Chef Dan Brophy, Summer Cooking With Herbs Series 2012, Portland Nursery / Stark)



