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SWEET’N’NEAT®
 2000 

DRY HONEY 
OIL & VINEGAR SALAD 
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FORMULA: 

Ingredients Grams Percent 

Salt 41.8 41.8 
Sweet’n’Neat® 2000 Dry Honey 20.5 20.5 
Sugar 12.0 12.0 
Garlic powder 8.0 8.0 
Monoammonium Glutamate 5.6 5.6 
Minced onion, dehydrated 3.6 3.6 
Oregano 2.0 2.0 
Dry mustard 2.0 2.0 
Paprika 1.7 1.7 
Black pepper 1.3 1.3 
Basil 1.0 1.0 
Yellow Blend 3300 0.5 0.5 
 Total 100.0 grams 100.0% 
 
  
PROCEDURE: 

1. Mix dry ingredients together package and label. 

2. To prepare, add 18g dry seasoning mix to 225g (8 oz.) salad oil, 55g (1/4 cup) lemon juice and 

70g (1/3 cup) vinegar; shake to mix in 16 oz. jar with lid. 

3. Chill 1/2 to 1 hour before using. 
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