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June 2017- Salad Dressings 

Maple Shallot Vinaigrette 
Makes 1 cup 

 

1/4 cup apple cider vinegar 

3 tablespoons pure maple syrup 

2 teaspoons minced shallots (or 1 small bulb, peeled, if using a food processor) 

Pinch of dry thyme 

1/2 teaspoon fine sea salt 

1/4 teaspoon ground black pepper 

1/2 cup olive oil 

 

1. Place all ingredients in a mason jar and shaking vigorously*. 

 

 

* Chef’s Tip: Making Dressings in your Food Processor 

If you would like an emulsified or “creamy” appearance for your dressings, make them in a food 

processor. Place all ingredients except for oil in your processor. Begin to process and add oil 

slowly in a steady stream. 

 

Lemon Basil Vinaigrette  
Makes 1 cup 

 

1/4 cup balsamic vinegar 

Zest of 1 lemon (use a small grater to remove just the thin, colored yellow skin of the fruit. 

Leave behind the soft, white pith that lies underneath) 

Juice of 1 lemon, about 2 tablespoons 

2 teaspoons minced shallots (or 1 small bulb, peeled, if using a food processor*) 

2 tablespoons minced fresh basil (or whole leaves if using a food processor) 

1/2 teaspoon fine sea salt 

1/4 teaspoon ground black pepper 

3/4 cup olive oil 

 

1. Place all ingredients in a mason jar and shaking vigorously*. 

 

 

*Chef’s Tip: Making Dressings in your Food Processor 

If you would like an emulsified or “creamy” appearance for your dressings, make them in a food 

processor. Place all ingredients except for oil in your processor. Begin to process and add oil 

slowly in a steady stream. 
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Black Pepper Dressing 
Makes 1 cup 

 

¼ cup balsamic vinegar 

2 garlic cloves, minced (or whole, peeled, if using a food processor) 

½ teaspoon salt 

2 teaspoons ground black pepper 

1 tablespoon raw honey  

¾ cup extra virgin olive oil 

 

1. Place all ingredients in a mason jar and shaking vigorously*. 

 

 

*Chef’s Tip: Making Dressings in your Food Processor 

If you would like an emulsified or “creamy” appearance for your dressings, make them in a 

small food processor. Place all ingredients except for oil in your processor. Being to process and 

add oil slowly in a steady stream. 

 

 

Tahini Caesar Dressing 
Makes 1-2 cups 

 

½ cup tahini 

2 garlic cloves 

½ teaspoon fresh ground pepper 

1 tablespoon olive oil 

Zest of 1 lemon 

Juice of 1 lemon (about 2 tablespoons) 

2 teaspoons Dijon mustard 

¼ teaspoon fine sea salt 

½ teaspoon raw honey 

2 teaspoons tamari 

1/2 cup water 

 

 

1. Add all ingredients except water to a food processor. Begin to process and add water 

slowly (up to 1 cup) until smooth and creamy. 
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Lemon Mint Dressing 
Makes 1 cup 

 

Zest of 2 lemons 

Juice of 2 lemons 

1 cup mint leaves 

4 dates, soaked in warm water for 10 minutes, drained and pitted 

¼ cup olive oil 

¼ teaspoon sea salt 

Water, to thin if needed 

 

 

1. Add lemon zest, lemon juice, mint, dates, and salt to a food processor. Begin processing 

and add olive oil in a steady stream. If needed, add a small amount of water until the 

dressing is thin enough to pour.  

 

 

Sesame Honey Dressing 
Makes 1 cup 

 

1/3 cup rice wine vinegar 

2 teaspoons grated fresh ginger 

1 tablespoon raw honey 

2 teaspoons shallots, minced 

1 tablespoon sesame seeds 

2/3 cup olive oil 

2 tablespoons toasted sesame oil 

¼ teaspoon salt 

1/8 teaspoon ground black pepper 

 

1. Place all ingredients in a mason jar and shaking vigorously*. 

 

 

*Chef’s Tip: Making Dressings in your Food Processor 

If you would like an emulsified or “creamy” appearance for your dressings, make them in a 

small food processor. Place all ingredients except for oil in your processor. Being to process and 

add oil slowly in a steady stream. 
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Citrus Herb Dressing  
Makes about 1 cup  

 

¼ cup apple cider vinegar 

Zest of 1 lemon 

Juice of 1 lemon 

2 tablespoons freshly chopped parsley 

1 tablespoon freshly chopped tarragon 

½ teaspoon fine sea salt 

Fresh pepper, to taste 

¾ cup extra virgin olive oil 

 

1. Place all ingredients in a mason jar and shaking vigorously*. 

 

 

*Chef’s Tip: Making Dressings in your Food Processor 

If you would like an emulsified or “creamy” appearance for your dressings, make them in a 

small food processor. Place all ingredients except for oil in your processor. Being to process and 

add oil slowly in a steady stream. 

 

 

Orange Basil Vinaigrette 
Makes about 1 cup 

 

Zest of 1 orange 

Juice of 1 orange 

1/3 cup balsamic vinegar 

1 tablespoon minced shallots (or whole if using a food processor) 

¼ cup chopped fresh basil 

1 cup olive oil 

½ teaspoon salt 

Pinch black pepper 

Pinch chili flakes 

 

1. Place all ingredients in a mason jar and shaking vigorously*. 

 

 

*Chef’s Tip: Making Dressings in your Food Processor 

If you would like an emulsified or “creamy” appearance for your dressings, make them in a 

small food processor. Place all ingredients except for oil in your processor. Being to process and 

add oil slowly in a steady stream. 

 

 


