
DIRECTIONS 
1. Put all ingredients into a jar with a tight 

fitting lid.  Shake vigorously to mix.   

2. Taste and adjust seasoning. 

Shake well prior to using. 

 

 

 

*Dijon, brown or grain mustards are best.   

** Red wine, cider or balsamic vinegar pre-
ferred. 

 

 

Honey Mustard Vinaigrette Dressing 
2 servings 

INGREDIENTS 

• 1 clove of garlic, finely 
minced (or 3/4 tsp. gran-
ulated) 

• 2 tsp. of mustard * 

• 2 Tbsp. oil   

• 2 Tbsp. vinegar ** 

• 1 1/2 tsp. honey 

• 1 Tbsp. water 

• Salt and pepper, to taste 
 

 

Become a Recipe Tester and enter to win a $100 gift card!                   

Visit VT Fresh for recipes, videos &more! vtfoodbank.org/
vtfresh This material was funded in part by USDA's Supplemental Nutrition 

Assistance Program (SNAP). USDA is an equal opportunity provider and employer.  
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