
Balsamic Vinaigrette 
 
Ingredients: 
 
¾ cup olive oil 
¼ cup balsamic vinegar 
½ shallot diced 
1 tbsp Dijon mustard 
a few pinches White Spice  
 
Instructions: 
 

●​ Whisk vinegar and mustard in a small bowl. 
●​ Add in diced shallot and a few pinches of White Spice 
●​ Whisk oil in a slow steady stream until fully incorporated 
●​ Taste and and adjust seasoning if necessary. 
●​ Enjoy over your salad or even use as a marinade! 

 

Created by Chef Michelle of Citrus Catering & Events 
www.citruscateringandevents.com 
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