
Basil & Mint Vinaigrette 

*Can be used as a Vegetable dip, a marinade, and 

topping for meat, fish and Tofu 

 

3-ounces fresh Basil tops and leaves 

1-ounce Fresh Mint Tops and leaves 

¼ cup Chopped shallots or white onion 

1 large clove of garlic 

1 Tablespoon of sugar or honey 

1 Tablespoon of Dijon Mustard 

¼ teaspoon salt 

½ teaspoon pepper (may use red, black and white 

pepper combo) 

¼ cup red wine vinegar 

¼ cup of lemon juice 

½ cup of light olive oil 

½ cup extra virgin olive oil 

*Put all ingredients except oils into blender 

packing leaves at bottom of blender. Blend 

to a puree 

*with blender on low, slowly add oils 

*adjust flavors to taste – should be a little sweet. 

Have a nice acidic bite and be balanced. 

*Always stir/shake before serving 


