—s Dijon Mustard Vinaigrette

Salad Dressing
NephChef o

Ingredients

Y5 cup olive oll
3 tablespoons balsamic vinegar
2 teaspoon dijon mustard

Estimated Time: 5 mins
Directions

Nutrition Per Serving

4 S . 2 Tb H . 9 . . .
ervings (2 Tosp persenving) § 1. In a small jar, combine olive oil, balsamic

(@fe] (o)1= S 162 vinegar and dijon mustard.
Protein ... 0.1g
Total Carbohydrates ................ 29 2. Cover the jOr with secure lid and shake well.
NEet e . 29
SUGAN o 1.89 3. Keep the dressing refrigerated for up to 2
S oY=1 T o, 0g weeks.
Total Fat ..o 179
Saturated Fat ..................... 2.39
Polyunsaturated Faft .......... 1.79
Monounsaturated Fat .....12.2g
Trans FAt oo 0g
Cholesterol ....iiiiiiiiiiiins Omg
Minerals
SOAIUM v, 61mg
Potassium ......ccccvvvvvveeennn. 14mg -
PhOSPNOIUS ... 2.3mg ‘-

Disclaimer: Please be advised that some of these foods may contain
wheat/gluten, milk, eggs, peanuts, free nuts, fish, shellfish, soy or other
foods that may cause allergic reactions in some people. Please contact
your healthcare provider if you are concerned about food allergies or
Recipe provided by | other food-related reactions such as food sensitivities.

Chef Duane

Calcium ..ccveeeeeeeiiieeee, 3.4mg

Sitibiiiilis

The information provided by NephU is intended for your educational
or advice or professional diagnosis. Health care professionals should
educational resources. Users seeking medical advice should cons



