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This black pepper Italian Vinaigrette recipe has more uses
than just being a delicious salad dressing.

It’s  the  prefect  marinade  for  chicken,  fish  and  roasted
vegetables. The pungent taste of  freshly ground pepper adds a
restaurant  quality  flavor  to  this  Italian  inspired
vinaigrette.

Once  you  make  this  Italian  salad  dressing/marinade  you’ll
wonder  what  took  so  long,  to  go  from  so-so  store  bought
Italian salad dressing to the Wow of a  homemade vinaigrette.

Why Your going to love this black
pepper  Italian  vinaigrette  salad
dressing
The first reason your going to love, love, this black pepper
Italian vinaigrette is,  it’s delicious. This salad dressing
is so good you won’t want to buy store bought again.

Second,  and  just  as  important  as  the  first  reason,  this
Italian vinaigrette is so easy to make you will make it often.

And third this easy salad dressing recipe uses few readily
available  ingredients, that together produce a vinaigrette
you can use not only as a salad dressing but to marinade food
when your craving Italian flavors.

https://lorianasheacooks.com/black-pepper-italian-vinaigrette/
https://lorianasheacooks.com/black-pepper-italian-vinaigrette/
https://amzn.to/3uUGWqp


One more thing this dressing will keep fresh in your fridge up
to two weeks.

Lastly,  you  guys  know  I  love  hearing  from  you,  it’s  my
favorite part!! Please leave me a comment let me know your
experience with this easy vinaigrette recipe. And please don’t
forget to tag me on Instagram with your creations!!! If your
looking for more easy homemade vinaigrettes try  one of my
personal favorite Raspberry vinaigrette salad dressing or my 
black pepper Italian vinaigrette

Ingredients
2 Tbls. chopped garlic
2 Tbls. chopped onion
1 Tbls. fresh  black ground pepper
1 Tbls. each honey and Dijon mustard
1/2 cup white wine vinegar
1/4 cup lemon juice
3 cups extra virgin olive oil
1 cup canola oil
Salt to taste

Instructions
In a food processor add the all the ingredients up to1.
the vinegar and olive oil
With the motor running slowly add the white wine vinegar2.
and lemon juice
Then with the motor running  pour in the olive oil in a3.
slow steady stream
ENJOY!!!4.

https://lorianasheacooks.com/raspberry-vinaigrette-salad-dressing/
https://lorianasheacooks.com/black-pepper-italian-vinaigrette/
https://www.amazon.com/Ninja-BN601-Professional-Processor-1000-Peak-Watts/dp/B089TP3K77/ref=sr_1_4?crid=28BAP6QKA6FLW&dib=eyJ2IjoiMSJ9.sMHptzFb3m-8-Jd17aZWPGGPrM3V7WgUcySNPumgpHaAmUh9-2L-hmHZEikWLrpEnjp8ebzorVcvQ7j9vxesp8f2EAKZJR3_iw1GnzmmZH0q4DZrMAGfnK0x-7IVc33YYpo-XRTK43Th6aKBifG3N0OmqcrwIT_P0U-crt2LANUk1Wu3pCi7QoE1bDFN3EFU_VuZ3KqK32cGXtZrIM1JP7a2ZhCWn3j8_ujgaxhtc90.-Zkd1FLoh9cUy38lIqNmorwUQ16Boik5M8vaTgbCJzo&dib_tag=se&keywords=food%2Bprocessor&qid=1750439868&sprefix=food%2B%2Caps%2C172&sr=8-4&th=1

