Homemade French Dressing

Yield: 1 quart

1 cup white sugar

1/4 cup packed brown
sugar

1 can (10-3/4 ounce)
tomato soup

3/4 cup white vinegar
1 1/2 cups salad oil

1 clove garlic

1 tablespoon dry mustard
1 teaspoon paprika

1 1/2 tablespoons salt
1 1/2 tablespoons
Worcestershire sauce

Mary Jane Funk - Yakima, WA

Treasure Classics - National LP Gas Association - 1985

Preparation Time: 15 minutes

Place in the bowl of a blender the sugars, soup,
vinegar, salad oil, garlic, mustard, paprika, salt
and Worcestershire.

Pulse until blended smooth.

Per Serving (excluding unknown
items): 3258 Calories; 3319 Fat
(89.0% calories from fat); 49
Protein; 88g Carbohydrate; 1g
Dietary Fiber; Omg Cholesterol;
10533mg Sodium. Exchanges: 1
Grain(Starch); 0 Lean Meat; 0
Vegetable; 66 Fat; 4 1/2 Other
Carbohydrates.



