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WHITE BALSAMIC DRESSING

This is a simple salad dressing with lots of flavor! White balsamic vinegar,
dijon mustard and garlic combine for a tangy, delicious condiment.

INGREDIENTS INSTRUCTIONS
2.27 cup White Balsamic 1. Blend vinegar, mustard, and garlic with stick mixer or blender.
Vinegar 2. Add the oil in a slow steady stream while blending.

9.09 tablespoons Dijon
Mustard

9.09 cups Vegetable QOil
4.55 tablespoon Garlic

3. Store in a clear cambro container with lid and keep below 41 F°.
Date container, keep no longer than 7 days.

RECIPE NOTES
Crediting: Does not credit

NUTRITION FACTS PER SERVING (1OUNCE)

Calories: 190 kcal | Fat: 21.1 g | Saturated fat: 1.63 g | Trans fat: 0.5 g | Sodium: 49.5 mg |
Carbohydrates: 0.59 g | Sugar: 0.36 g | Protein: 0.05 g

The outcome, crediting information, allergen information, and nutrient data may vary depending on the specific ingredients and
equipment used in your location.

Recipe ID: 16327
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