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Salad: Classic Balsamic Vinaigrette 
Ingredients: 

• 1/4 cup Tillie’s 18-Year-Old Balsamic Vinegar 

• 3/4 cup extra virgin olive oil 

• 1 tsp Dijon mustard 

• 1 garlic clove, minced (optional) 

• Salt and pepper to taste 

Instructions: 
1. Whisk together balsamic vinegar, Dijon mustard, and minced garlic. 

2. Slowly drizzle in olive oil, whisking until emulsified. 

3. Season with salt and pepper. 

4. Toss with mixed greens, sliced apples, walnuts, and crumbled blue cheese for a stunning salad. 

  

https://carsonvalleymeats.eatfromfarms.com/product/18-year-traditional-red-balsamic-vinegar-8-5oz
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