Balsamic Vinaigrette Salad Dressing

Single recipe (6 salads)

½ cup Balsamic Vinegar

2 Tbsp Dijon mustard

1 Tbsp garlic, minced

½ tsp ground pepper

¼ tsp salt

1-1/4 cups + 2 T olive oil

Double recipe (12 salads)

1 cup Balsamic Vinegar

4 Tbsp Dijon mustard

2 Tbsp garlic, minced

1 tsp ground pepper

½ tsp salt

2-1/2 cups + 4 T olive oil

· Put the first 5 ingredients into a blender; blend until mixed.
· While blender is still on, SLOWLY add olive oil through top hole of the lid.  By pouring the oil in slowly you are creating an emulsion (def. A mixture of one liquid with another with which it cannot normally combine).





   *****
Caesar Salad Dressing
2 garlic cloves, mashed and minced

1 tablespoon Dijon mustard

1 tablespoon Vinegar

2 tablespoons mayonnaise

½ cup extra virgin olive oil (EVOO)

Salt, pepper, and lemon juice to taste

· Combine garlic, mustard, vinegar and two pinches of salt in a blender and ix thoroughly. 

· Add mayonnaise and blend together to form a thick base.

· In a SLOW stream, add EVOO through hole in the lid.  
· Scrape dressing with spatula into a bowl and season to taste with salt, pepper, and lemon juice.
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