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Acai Pomegranate Vinaigrette  

 

1 cup    Acai Pomegranate Vinegar 

1 ½ Cups   Oila Green Tea Oil 

1 ½ Tsp    Sea Salt 

1 tsp     Black Pepper 

1T    Dijon Mustard 

2T    Honey 

2t    Herbes De Provence 

 

 

Combine the vinegar, salt, black pepper, mustard & honey together.  

Slowly whisk in oil until both liquids are emulsified and thickens 

slightly.  Allow the flavors to develop for about 1 hour before using.  

Dressing should be stored in the refrigerator.  


