poppyseed dressing
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This wonderful summer dressing is wonderful on a spinach and fruit salad, but absolutely out-of-this world with fresh ripe & sweet peaches or nectarines.  
INGREDIENTS:

2 tablespoons chopped shallot

½ tablespoon butter

3 tablespoons Greek vanilla or plain yogurt

¼ cup olive oil mayonnaise

1 tablespoon olive oil

1 tablespoon semi-sweet white wine (optional)

½ tablespoon cider vinegar

2 teaspoons sugar

½ tablespoon water

2-3 tablespoons poppy seeds
  

HOW I MAKE THIS:
1. Saute the shallot in the butter over medium low heat for 5-10 minutes or until very soft and fragrant.

2. In a food processor, place the yogurt, mayonnaise, olive oil, wine, vinegar, sugar, and the sauteed shallots. Puree until smooth. Taste and adjust as necessary. Add the water to adjust the consistency if it needs to be thinned. 
3. Stir in the poppy seeds.

4. Keep refrigerated; shake well before serving.
YIELD:  Makes about 1 cup of dressing.
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