
Balsamic Vinaigrette Servings per Recipe:  1 cup dressing 

1. Measure olive oil and pour into a small bowl.  

2. Measure balsamic vinegar into a measuring cup.  

3. While quickly whisking olive oil, SLOWLY pour in the balsamic          

vinegar—this helps the vinegar and oil mix together well, rather than 

separating in the bowl.   

4. Once vinegar and oil have been thoroughly whisked together, add in 

the mustard to form a smooth dressing.  

5. Next, add the garlic, basil, salt and pepper and whisk all together.   

6. Dressing may be stored in a closed container in the refrigerator for up 
to one week.   

 Add a small spoonful of honey to cut out some of the acidity from the 
vinegar.  Whisk the honey in after oil and vinegar have been combined.  

 Source: Adapted from Cooking Matters  

  3/4 cup olive oil  

 1/4 cup balsamic vinegar 

 1—2 tablespoons Dijon mustard 

 1 tablespoon minced, fresh garlic 

(or garlic powder if not fresh) 

 1 tbsp finely chopped fresh/dried 

basil  

 Pinch of salt  

 Black pepper to taste 

Medium/Small bowl • Measuring cups  

• Measuring spoons • Whisk/Fork  

Chef’s Notes Materials 

Directions Ingredients 

Recipe Templates give you an easy step-by step guide to using foods that you already have on-hand that would    
otherwise go to waste.   

This handout includes:  

 A SALAD DRESSINGS Made Simple template that can be used with any oil and flavorings of choice 

 A recipe for Balsamic Vinaigrette showing the SALAD DRESSINGS Made Simple template using balsamic      
vinegar, Dijon mustard, and garlic  

Recipes Made Simple 

SALAD DRESSINGS Made Simple 
STEP 1 

3/4 cup 

Oil of choice 

STEP 2 

1/4 cup  

Choose any: 

Vinegar of choice  

Lemon Juice (or other citrus juice) 

STEP 4 

Add To Taste: 

Dried Basil 

Dried Oregano 

Garlic Powder 

STEP 3 

1 tablespoon 

Choose any:  

Dijon Mustard (dry powder or wet), 

Cream, Garlic Powder, Honey 

1. Measure and pour chosen ingredient from Step 1 into a small bowl.   

2. Measure ingredient from Step 2 into a measuring cup. 

3. While quickly whisking ingredient from Step 1, slowly pour in the measured ingredient from Step 2.  This whisking helps  
ingredients to mix completely.   

4. Next, slowly whisk in an ingredient from Step 3—this helps the mixture form a smooth dressing.   

5. Add the last ingredient(s) from Step 4, and give a final stir.   

6. Dressing may be stored in a closed container in the refrigerator for up to one week.   


