
Honey Dressing
Home Cookin - Junior League of Wichita Falls, TX - 1976

2/3 cup sugar

2 tablespoons paprika

5 tablespoons lemon juice

2 tablespoons vinegar

1 teaspoon celery salt

1 teaspoon dry mustard

2/3 cup honey, strained

2 cups salad oil

In a bowl, add the ingredients in the following order:  sugar, paprika, lemon juice, vinegar, celery salt. dry mustard and honey.

 Slowly pour in the salad oil.

Beat with a mixer until stiff, about 6 to 10 minutes.

(This dressing is good on fruit salads.)

Yield: 1 quart

Condiments, Sauces

Per Serving (excluding unknown items): 5121 Calories; 439g Fat (74.6% calories from fat); 4g Protein; 333g Carbohydrate; 4g Dietary Fiber; 0mg

Cholesterol; 1600mg Sodium.  Exchanges: 1/2 Grain(Starch); 0 Lean Meat; 0 Vegetable; 1/2 Fruit; 87 1/2 Fat; 21 1/2 Other Carbohydrates.


