
    

 
 
 

 
Red Wine Vinaigrette 

 
½ cup    Red wine vinegar        
 
¼ cup    Water      
 
1 tsp      Mustard      
 
2 tbsp    Sugar       
 
½ tsp     Garlic minced     
 
1 ½ cup Olive oil (light) or veg oil    
 
Salt and pepper to taste 
 
1. Combine vinegar, water, mustard, sugar and garlic. 
2. Slowly pour in oil to emulsify with a hand mixer 
3. Season to taste 
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