
White Balsamic Vinaigrette 
(Adapted from Barefeet in the Kitchen) 
 
1/2 cup light flavored olive oil 
1/4 cup white balsamic vinegar 
1/4 cup white sugar * 
1 teaspoon kosher salt 
1/2 teaspoon black pepper 
 
Combine all ingredients in a small jar and shake to combine. Store in the refrigerator for up to a 
month. Enjoy! 
 
* If you are avoiding white sugar, yes, you can make this with honey. However, it will have a 
completely different flavor. The honey version works well, but the one with sugar is my personal 
favorite. 

http://www.barefeetinthekitchen.blogspot.com/2013/03/white-balsamic-vinaigrette-recipe.html

