GREEN GODDESS DRESSING

YOU WILL NEED:  

1/3 CUP CHOPPED FRESH FLAT LEAF PARLSEY LEAVES

¼ CUP WATER 

1 TBS CHOPPED GARLIC 

2/3 CUP PLAIN FAT FREE GREEK YOGURT

2/3 CUP EXTRA VIRGIN OLIVE OIL 

¼ CUP FRESH LEMON JUICE (ABOUT 2 LEMONS)

1 OUNCE FETA CHEESE, CRUMBLED

1 TSP SALT (OPTIONAL)

DIRECTIONS:

PUREE PARSLEY, WATER AND GARLIC IN A BLENDER OR FOOD PROCESSOR, ABOUT 1-2 MINUTES.  ADD REMAINING INGREDIENTS, AND BLEND JUST UNTIL COMBINED.  REFRIGERATE AT LEAST 30 MINUTES BEFORE SERVING AND UP TO ONE WEEK.  

THIS IS A HEALTHY LOW-FAT DRESSING WITH ONLY 110 CALORIES PER 2TBS SERVING.  I SERVED IT OVER A SIMPLE SALAD OF BUTTER LETTUCE (MY FAVORITE), TOMATOES AND CUKES.  I GARNISHED WITH SOME FRESH CHOPPED PARSLEY AND CRACKED PEPPER.  

THIS RECIPE IS FROM MARTHA STEWART.  I CHANGED THE NAME BECAUSE HER NAME WAS TOO BORING.  

NEXT WEEK:  GOAT CHEESE APPETIZERS

