Asian Sherry Vinaigrette Xi '
4

10 1

This vinaigrette provides a pleasant twist from conventional dressings.

2 tbsp. WD Sherry Wine Vinegar

1 tsp. Chinese mustard

1 tsp. freshly squeezed lime juice

Ground kosher salt, to taste

Freshly ground black pepper, to taste

2 tbsp. freshly chopped cilantro

6 tbsp. WD Asian Wasabi Stir Fry Oil or WD Roasted Garlic EV Olive QOil

Whisk WD Vinegar, lime juice, salt, pepper, and mustard until thoroughly
blended. Whisk in WD Oil until emulsified, and stir in cilantro. Immediately toss
with noodles to coat, scatter vegetables over top and serve.

WD Tip: Try the vinaigrette tossed with Asian Udon noodles, chopped scallions,
carrots, and bean sprouts for an authentically Asian experience!


http://www.wildlydelicious.com/products/vavinegar.html
http://www.wildlydelicious.com/products/infuoil.html
http://www.wildlydelicious.com/products/virgoil.html

Basil - Lime Vinaigrette H Y
4

2 tbsp. lime juice

Salt

Freshly ground black pepper
5 tbsp. WD Basil EV Olive QOil

Whisk lime juice, salt and pepper in a medium bowl. Gradually, add WD Oil and
whisk until smooth. Serve immediately.


http://www.wildlydelicious.com/wildly_olive_oil.htm

Chili Caesar Dressing Xi '
4

10 1

Fresh tomato adds a wonderful contrast in flavour to this Spicy Caesar!

1/2 cup WD Spicy Hot Chili Oil

1 egg yolk

1 can anchovies

1 tbsp. dijon mustard

1 tsp. WD lItalian Country Vinegar
1 lemon

1 tsp. black pepper

Tomato (for garnish)

Parmesan cheese (for garnish)

Place egg yolk, anchovies, WD OQil, garlic, and mustard in a bowl. Whisk
together to break up anchovies and incorporate all other ingredients. Slowly
add Chili oil to emulsify. Add WD Vinegar and a squeeze of lemon juice with
black pepper. In a large bowl tear one head of romaine lettuce. Dress salad
and garnish with Parmesan cheese and fresh tomato.

WD Tip: Try using other WD Oils & Vinegars for different variations of a Caesar
dressing.


http://www.wildlydelicious.com/wildly_oil_vinegar.htm
http://www.wildlydelicious.com/wildly_oil_vinegar.htm
http://www.wildlydelicious.com/wildly_oil_vinegar.htm

Cilantro Soy Ginger Vinaigrette @ Xi Y

10 4 1

2 tbsp. WD Mango Thai Vinegar
2 tbsp. light soy sauce

2 tbsp. chopped fresh cilantro

1 tbsp. freshly grated ginger

1/2 tsp. minced garlic

5 tbsp. WD Grapeseed Oil

1 tsp. pure sesame oil

Combine all ingredients in a bowl and whisk until emulsified. Serve immediately.


http://www.wildlydelicious.com/wildly_oil_vinegar.htm
http://www.wildlydelicious.com/wildly_grapeseed_oil.htm

Cucumber & Cilantro o0
Chardonnay Vinaigrette 'Y
4

10 1

Leave traditional dill in the garden! This vinaigrette is cool, fresh and
sparkles with the crispness of Champagne vinegar.

2 tbsp. WD Chardonnay Wine Vinegar

6 tbsp. WD Grapeseed Oil

1 tsp. lemon juice

2 tbsp. minced shallots

1/3 cup English Cucumber, seeded, peeled and chopped
1 tbsp. chopped fresh cilantro

Freshly ground black pepper, to taste

Ground kosher salt, to taste

1/2 tsp. sugar

Place all ingredients in the bowl of a food processor, reserving WD Oil

While slowly streaming WD Oil into the feed tube, blend on medium to liquefy the
cucumber and emulsify the dressing. Serve in a bowl for spooning, or toss with
mixed greens and serve immediately.


http://www.wildlydelicious.com/wildly_grapeseed_oil.htm

Fig Balsamic Vinaigrette Xi L
4

10 1

2 tbsp. WD Franciscana Fig Balsamic Vinegar
1 tbsp. WD Sherry Wine Vinegar

1 tsp. sugar

1/2 tsp. salt

1/4 tsp. ground black pepper

1 cup WD Grapeseed Oil

Whisk all ingredients in a medium bowl, except WD Oil until mixed. Gradually
add WD Oil until smooth. Serve on top of your favorite salad.


http://www.wildlydelicious.com/wildly_balsamic.htm
http://www.wildlydelicious.com/wildly_grapeseed_oil.htm

French Provincial Vinaigrette Xi '
4

10 1

This vinaigrette is perfect when used to dress light greens such as Boston
or Mescaline lettuce.

2 tbsp. WD Provincial Herb Vinegar

1/4 tsp. kosher salt

6 tbsp. WD Herbes de Provence Oil

1/2 cup finely chopped Italian flat leaf parsley
2 small shallots, minced

Freshly ground black pepper

Blend salt and WD Vinegar in a small bowl until dissolved. Add parsley and
shallots, toss to coat. While whisking, drizzle in WD Oil to emulsify, and finish
with several generous grinds of black pepper.


http://www.wildlydelicious.com/wildly_oil_vinegar.htm
http://www.wildlydelicious.com/wildly_oil_vinegar.htm

Lemon and Chive Vinaigrette Xi '
4

10 1

When a lighter fare is desired, this vinaigrette is wonderful when used to dress
greens garnished with tart green apples.

1 tbsp. WD Chardonnay Wine Vinegar

1 tbsp. freshly squeezed lemon juice
Ground kosher salt, to taste

Freshly ground black pepper, to taste

2 tbsp. freshly chopped chives

5 tbsp. WD Lemon Infused Grapeseed Oil

Whisk together WD Vinegar, lemon juice, salt and pepper. Add chives and
drizzle in WD Oil while continuing to whisk until emulsified. Chill until ready
to use.

WD Tip: Try this vinaigrette tossed with grilled shrimp, scallops, crabmeat,
scallions and flat leaf parsley for a refreshing seafood salad.

WD Fact. Grapeseed Oil will not solidify when chilled!


http://www.wildlydelicious.com/wildly_grapeseed_oil.htm
http://www.wildlydelicious.com/wildly_grapeseed_oil.htm

o0
New Age Red Classical Vinaigrette @ A' '

10 4 1

This recipe provides a modern spin on an old French classic and is appropriate
for almost any salad. The use of our Zinfandel Wine Vinegar adds a bold, fruity
richness to this dressing which offsets wonderfully against mixed greens.

1 tbsp. WD Zinfandel Wine Vinegar

3 tbsp. WD Grapeseed Oil

1 tsp. dijon mustard

1 pinch kosher salt

Several turns of coarse ground black pepper

Combine salt, pepper, WD Vinegar and dijon mustard in a bowl. While whisking,
drizzle in WD Oil until emulsified. Drizzle over salad and fold in using a pair of
tongs until evenly distributed. Serve immediately.


http://www.wildlydelicious.com/wildly_grapeseed_oil.htm

New Age White Vinaigrette H Y
4

10 1

This recipe is similar to the New Age Red Vinaigrette except that a Chardonnay Wine Vinegar
is used. The taste is noticeably lighter and crisper than the Zinfandel vinaigrette
and is perfect on hot summer days when a light flavour is desired.

1 tbsp. WD Chardonnay Wine Vinegar

3 tbsp. WD Grapeseed Oil

1 tsp. dijon mustard

1 pinch kosher salt

Several turns of coarse ground black pepper

Combine salt, Chardonnay WD Vinegar, pepper and Dijon mustard to bowl.
While whisking, drizzle in WD Oil until emulsified. Drizzle over salad and fold in
using a pair of tongs until evenly distributed. Serve immediately.


http://www.wildlydelicious.com/wildly_grapeseed_oil.htm

