
Balsamic Vinaigrette 
Makes about 11/4 cups 

 
This is a perfect pantry dressing—use it as your go-to for your 
favorite salad or as a marinade for grilled or roasted vegetables. — 
DS 
 
1 cup balsamic vinegar 
1/4 cup brown rice syrup 
2 tablespoons Dijon mustard 
3 tablespoons roughly chopped shallot 
Freshly ground black pepper 
 

1. In a small bowl, whisk together the vinegar, brown rice syrup, 
mustard, shallot, and pepper to taste. 
2. Use immediately or store in an airtight container in the refrigerator 
for up to 1 week. 
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