Panera-like Salad Dressings 

Featured on 8/08/08 on the Paula Sands Live Show.

Honey Poppyseed dressing

1/3 cup honey (warm in microwave for about 10-15 seconds to soften)

½ cup canola oil

1 tsp grated onion (or a couple of shakes of onion powder)

3 tbsp white wine vinegar

1 1/2 tbsp lemon juice

½ tsp dry mustard

Pinch of salt

1 teaspoon poppy seed

Place all ingredients into a medium to large glass jar (or Tupperware) and shake well to combine.  

Balsamic Vinaigrette Recipes

Recipe #1

•
1 teaspoon brown sugar 

•
1/4 cup balsamic vinegar 

•
2 teaspoons Dijon mustard 

•
1/4 teaspoon salt 

•
1/4 teaspoon pepper 

•
1 cup olive oil 

•
3 teaspoons chopped chives 
Place ingredients into a salad shaker and shake to combine, or whisk all ingredients together in a glass bowl. 
Recipe #2
•
1 teaspoon brown sugar 

•
1/4 cup balsamic vinegar 

•
2 teaspoons Dijon mustard 

•
1/4 teaspoon salt 

•
1/4 teaspoon pepper 

•
1 cup olive oil 

•
3 teaspoons chopped chives 
Place ingredients into a salad shaker and shake to combine, or whisk all ingredients together in a glass bowl. 
Recipe #3
•
1/2 cup white sugar (I used Splenda) 

•
2 tablespoons sesame seeds 

•
1 tablespoon poppy seed 

•
1/2 teaspoon sesame oil 

•
1 1/2 teaspoons dried onion flakes 

•
1/4 teaspoon paprika 

•
1/2 cup vegetable oil 

•
1/2 cup balsamic vinegar
Place ingredients into a salad shaker and shake to combine, or whisk all ingredients together in a glass bowl. 
Recipe #4

· 1/4 cup Splenda granular 

· 1/3 cup balsamic vinegar 

· 1/2 cup olive oil 

Mix Splenda and Basalmic Vinegar together. 

Add Olive oil and shake to mix.

