Sensational Salad Dressings

Summer is an opportunity to try out a huge range of salads and salad leaves, and even the simplest green lettuce can be enhanced by the right dressing. All the recipes below should be enough for 4 individual salads or 1 large bowl. 

Chilli mint dressing 
3 large mild red chillies, de-seeded and finely chopped
4 shallots, peeled and finely chopped 
large handful mint
extra virgin olive oil
4 limes, juiced
4 tomatoes, blanched, peeled, and diced
Salt and black pepper to taste

Mix all ingredients together and allow to rest 1 hour before pouring over salad leaves. 

Try with: Lightly flavoured lettuce such as cos. Good with avocado and prawns.

Honey mustard dressing
2 tsp French mustard
2 tsp runny honey
4 tbsp sunflower oil, or other mild oil
2 tbsp chopped fresh dill
4 tbsp lemon juice
salt and black pepper to taste

Mix all ingredients together and pour over leaves. 

Try with: Pretty much any lettuce or salad leaves. Great with grilled chicken, salmon or pork.

Blue cheese dressing

100g blue cheese, crumbled (keep some aside to scatter over the endive leaves)
4 tbsp white wine vinegar or cider vinegar
6 tbsp walnut or hazelnut oil
6 tbsp sunflower oil
1lemon juice only
salt and freshly ground black pepper, to season

Blend all ingredients together in a food processor, gradually adding lemon, salt and pepper to taste. Toss into salad leaves. 

Try with: Strong leaves such as endive or rocket. Add some walnuts and apple slices for extra interest.

Warm Redcurrant Dressing
4 tbsp olive oil
4 tbsp balsamic vinegar
150g redcurrants
4 tbsp brown sugar
salt and freshly ground black pepper
Put all ingredients in a pan and simmer gently for 5 mins until the redcurrants are soft and the liquid absorbed. 

Try with: Spinach, watercress and few peach or orange segments.

