Many people wanted the Maple Vinaigrette recipe from our tasting on December 12th. The FEED Cafeteria committee adapted the Shelburne Farms Cookbook  recipe by replacing the shallot with yellow onion; and by using all canola oil. It still tasted great. Here are both recipes. Enjoy!
MAPLE-GINGER VINAIGRETTE

From Cooking With Shelburne Farms, 2007
1 medium clove garlic
1 medium shallot

1-inch piece of fresh ginger coarsely chopped

2 Tbl Dijon

2 Tbl soy

2 Tbl maple syrup

3 Tbl balsamic vinegar

½ cup olive oil

½ cup canola oil

Salt to taste

Pepper to taste

1) In a blender or food processor, combine all ingredients Except oils, salt, pepper.

2) With motor running on low, pour oils in gradually and blend until emulsified

3) Add salt/pepper to taste

AS ADAPTED FOR SCS SALAD BAR

MAPLE VINAIGRETTE

1 medium clove garlic
Yellow onion to equal 1 shallot
1-inch piece of fresh ginger coarsely chopped

2 Tbl Dijon

2 Tbl soy

2 Tbl maple syrup

3 Tbl balsamic vinegar

1 cup canola oil

Salt to taste

Pepper to taste

1) In a blender or food processor, combine all ingredients Except oils, salt, pepper.

2) With motor running on low, pour oils in gradually and blend until emulsified

3) Add salt/pepper to taste

