®
SHOPPING LIST

Balsamic Vinaigrette

©) olive o

@ Balsamic Vinegar

First, check off the items
you already have at home.

\

VEGETARIAN TIME MAKES

000

YES

Under 30 min.

( YOU WILL NEED

%2 cup olive oil

%3 cup balsamic vinegar

I garlic clove, minced

I teaspoon Dijon mustard

Cup

2

P p———

|
|

DIRECTIONS
ATTENTION KIDS: Always cook with a grownup!

[N

mustard in a bottle, cover, and shake well. Add the
remaining olive oil, cover and shake again. Keep
refrigerated up to one month. If the oil separates from
the vinegar, shake it vigorously. [f it solidifies, leave out
at room temperature and shake well before serving.

STEP 1: Combine "4 cup of the oil, vinegar, garlic and [
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