Homemade Italian Dressing Mix

a dry seasoning and herb mixture

To make Italian salad dressing:
O 2 tablespoons dry mix
O Y cup cider or red wine vinegar
O % cup oil O 2 ths water

You can use the dry mix for seasoning on pork
chops, roasts, chicken or vegetables; or in a
marinade or brine. You will begin to double up on
the recipe once you have used it. 2 versions, for
whether your spices already contain salt or not.

Version #1
» 1% teaspoons garlic powder
+ 1 tablespoon onion powder
+ 2 tablespoons oregano, ground or leaves
+ 1 tablespoon dried parsley
+ 1 teaspoon basil, ground or leaves
» Y4 teaspoon thyme, ground or leaves
» Y5 teaspoon dried celery, leaves or flakes
+ 1 tablespoon granulated sugar
+ 2 tablespoons salt
» 1 teaspoon black pepper

Version #2
+ 1 tablespoon garlic salt
+ 1 tablespoon onion powder
» 2 tablespoons oregano
+ 1 tablespoon parsley
+ 1 teaspoon basil
* Y4 teaspoon thyme
» Yateaspoon celery salt
+ 1 tablespoon sugar
+ 2 teaspoons salt
+ 1 teaspoon ground black pepper
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