Roasted Tomato and Garlic Vinaigrette

Ingredients

· 1 pint cherry or roma tomatoes 

· 1-2 clove garlic 

· Extra-virgin olive oil  1/4 cup + extra for roasting 

· Salt and pepper to taste
· 1 tablespoon red wine vinegar or cider vinegar
· 1 teaspoon sugar or honey
· Parsley leaves 

Directions

Preheat oven to 350 degrees F. 

Place tomatoes and garlic in a roasting pan or glassware. Toss with olive oil, salt and pepper. Roast for 15 to 20 minutes until soft. 

Remove and let stand for 10 minutes then blend including all pan juices. Add the vinegar, 1/4 cup olive oil, sugar, parsley, salt and pepper. Blend until smooth, adding a little water if a thinner consistency is desired. Refrigerate.
Serve on your favorite salad. Bottle the rest and use in 3-5 days.
Nutrition:

2 Tablespoons- 85 calories

Featured Ingredient: Cherry Tomatoes

Tomatoes are low in Sodium, and very low in Saturated Fat and Cholesterol.
They're also a good source of Vitamin E, Thiamin, Niacin, Vitamin B6, Folate, Magnesium, Phosphorus and Copper, and a very good source of Dietary Fiber, Vitamin A, C, K, Potassium and Manganese. 

No need to refrigerate. Keep at room temperature until soft.
Cherry tomatoes are available year-round from California, Mexico and Florida.
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