RED WINE VINAIGRETTE
Makes a little less than 1 % cup of vinaigrette

This is a good basic vinaigrette recipe that goes well with your choice of wine vinegar and/or fruit-flavored wine vinegar,
including the addition of fruit juices. ~ Joy

INGREDIENTS

* 1 shallot, minced

* 2 tablespoons red wine vinegar
* 2 tablespoons raspberry vinegar
* 2 teaspoons granulated sugar

* 1 teaspoon Dijon mustard

* 1 cup extra virgin olive oil

* salt

* freshly cracked black pepper

PREPARATION
1. Combine shallots and vinegars in a medium bowl and let it stand for 15 minutes.
2. Whisk in sugar and mustard. Slowly add oil in a slow and steady stream, whisking until well

blended. Season with salt and pepper.

Vinaigrette can be covered and refrigerated for up to a week.
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