
 
 
 

‘Mixed Greens and Vinaigrettes’ 
 
‘Balsamic Vinaigrette’ 
 
2 or more tbsp balsamic vinegar 
6-8 tbsp extra virgin olive oil 
salt and pepper to taste 
 
Whisk together vinegar and seasonings to dissolve 
salt.  Slowly add the olive oil, whisking the whole 
time, until the mixture forms an emulsion.   
Toss with fresh spring salad mix of your choice.   
 
‘Honey Mustard Vinaigrette’ 
 
1 tbsp honey 
1 tbsp yellow or coarse-grain mustard 
3 tbsp extra virgin olive oil 
1 tbsp white wine vinegar 
salt and pepper to taste 
 
Whisk together vinegar, honey, and seasonings to 
dissolve salt.  Slowly add the olive oil, whisking 



 
 

the whole time, until the mixture forms an 
emulsion.  Toss with fresh spring salad mix of 
your choice. 


