strawberry poppy seed dressing
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Another family favorite that we hope you will love as much as we do!  This summer-fresh dressing is perfect with fresh fruit, fruit salads, or drizzled on a chicken or salmon salad.
INGREDIENTS:

4 ounces fresh strawberries (rinsed, drained, hulled & cut into quarters)

½ cup olive oil

¼ cup red wine vinegar or raspberry vinegar

2 tablespoons honey

½ teaspoon Dijon mustard

¼ teaspoon onion powder

¼ teaspoon salt

1 teaspoon poppy seeds
  

HOW I MAKE THIS:

1. In a blender, combine strawberries, oil, vinegar, honey, mustard, onion powder and salt; blend to desired consistency.

2. Pour into container and sprinkle with poppy seeds; chill until serving.
YIELD:  Makes about 1 cup of dressing.
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