Blue Cheese Salad Dressing

Warm blue cheese to room temperature. You can use as much as you like. If you want the dressing thick I use about 1/2 pound of cheese. To make it a bit thinner use about l/4 pound. It also makes a good spread for crackers when it's thick. 
rub bowl with cut garlic clove 

1/4 cup cider vinegar 
3/4 cup EVOO 

salt/pepper/pinch of sugar 

stir in blue cheese until is totally dissolved. 
Half Recipe

¼ lbs blue cheese

1/8 cup cider vinegar

1/3 cup plus a little more EVOO (extra virgin olive oil)

Salt to taste

Pepper to taste

Pinch of sugar

Stir until blue cheese is totally dissolved.
