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Vinaigrette Demo – Matthews Farmers’ Market – May 02, 2009

Vinaigrette
Vinegar means literally sour wine.  The generally accepted ratio for vinaigrette is about three parts oil to one part vinegar.  Juice may replace all or part of the vinegar.  Stock or water may replace some of he oil.  The rtio will vary according to the acidity and strengths of the vinegar or juice.  You must taste for a proper balance.  Always choose nice quality oil for vinaigrettes and dressings, as it will be a large part of what you taste.  Good quality olive and nut oils are good choices for salad dressings.  You do not want the vinegar to mask the flavor of the oil.

Vinaigrettes are temporary emulsions. They stay blended for only a short period of time before the water and oil phases separate.  Always remix your dressing right before service.  Otherwise the balance of flavors will be lost, and it will likely be very acidic and will be unpleasant to eat.

Steps for making a vinaigrette are:

1.  Combine vinegar and seasoning

2.  Slowly whip in the oil

3.  Let sit for about 1 hour to let flavors blend

4.  Whisk together and serve.

Emulsified Dressing:

Have about the same ratio of acid to oil as do vinaigrette, but tey contain some kind of emulsifying agent to keep the particles in suspension.  The most common emulsifying agent is egg yolk.  Think of mayonnaise or Cesar Salad dressing.  But if you want a lighter dressing and do not want to use egg yolks you can try items such as Dijon mustard, honey, a little mayonnaise, yogurt, grated Parmesan, herbs and spices.

Depending on which you use, and how much, you can form either a permanent or semi-permanent emulsion.

Steps for an emulsified vinaigrette are:

1.  Beat the egg yolks until frothy

2.  Add a small amount of vinegar, lemon, mustard, anchovy paste etc.

3.  gradually incorporate oil

4.  Add any more lemon juice if needed, and any additional seasoning or flavoring.  

Notes:

If using egg yolks in your dressings be sure to refrigerate or keep on ice at all times.

Salad dressings should compliment, not mask the flavors of the salad ingredients.

The more delicate the flavor and texture of the salad ingredients, the lighter the dressing should be.

Red Onion Vinaigrette

1 pint olive oil

1 pint walnut oil

16 oz Champagne wine vinegar

4 Tbsp sugar

2 pounds red onions – sliced thin

salt and white pepper – to taste

1.  Heat oil, vinegar, sugar to 200 F then plunge the onions into the mixture.  Take off the heat and let cool down.

2. Remove 75% of the onions and reserve for salads.

3.  Take the remaining onions and puree with the oil and vinegar.

4.  Season with salt and pepper.

Store the vinaigrette and onions in the refrigerator.

Ginger Vinaigrette

1/3 cup fresh lime juice

3 Tbsp fresh ginger juice – or finely minced ginger

1/8 teaspoon hot red pepper sauce

7 oz grape seed or canola oil

1 Tbsp shallot – finely minced

1 clove garlic – mashed

1.  Assemble all ingredients and equipment needed to prepare the recipe.

2.  In a medium bowl, whisk together the lime juice and hot pepper sauce.

3.  Gradually whisk in the oil until the vinaigrette has emulsified.

4.  Whisk in the shallot and garlic.

5.  Season with salt and pepper.

6.  Add additional lime juice or oil to balance the dressing if needed.

7.  Serve as required.

8.  Properly wrap, label, store, chill and rotate.

Balsamic Vinaigrette

2 each shallot – sliced thin

3 cloves garlic – sliced thin

1 teaspoon Dijon mustard

1 cup olive oil

½ cup lemon juice

½ cup balsamic vinegar

10 basil leaves – torn

Salt and pepper to taste

1.  In a sauté pan combine the shallots, garlic and oil.  Heat to about 140 then let steep for about 15 minutes.  DO NOT BROWN THE SHALLOTS & GARLIC. Let cool.

2.  Place Dijon, vinegar & lemon juice in a blender.

3.  Turn on and slowly add in oil.  Add in basil. Adjust seasoning with salt and pepper.

Options:

1.  Omit the mustard.

2.  OR roast 1 or 2 heads of garlic and add it in the blender with the vinegar and lemon juice.

3. OR replace part of the oil with bacon fat.

4. OR steep rosemary and/or thyme with shallots and garlic.

Bacon-Molasses-Balsamic Vinaigrette

4 oz bacon - diced

4 oz onion – diced

3 cloves garlic – chopped

1 Tbsp fresh rosemary – chopped

4 oz balsamic vinegar

3 Tbsp dark molasses

4 oz chicken stock

8 oz oil

Salt and black pepper – to taste

1.  Saute bacon until crisp.  Add the onions and sweat. 

2.  Add garlic and sweat  Don’t brown.  Add chopped rosemary and cook 1 minute.

3.  Deglaze with the balsamic and the stock.

4.  Add the molasses.

5.  Whisk in the oil to form a temporary emulsion.

Note:  During service keep the dressing in a warm water bath.  Not on ice.

Orange-Ginger Vinaigrette

1 quart orange juice

¼ cup jalapeno – diced

¼ cup shallots – diced

¼ cup ginger – minced

1 Tbsp honey

1 oz red wine vinegar

1 oz rice wine vinegar

¼ cup canola oil

1 Tbsp sesame oil

1.  Mix orange juice, peppers, shallots, and ginger.  Reduce by 3//4  until thickened.

2. Add the vinegar.

3.  Emulsify in the oil with a burr mixer.  Adjust seasoning.

Tangerine Vinaigrette

½ teaspoon tangerine zest – minced

4 Tbsp tangerine juice – fresh

2 teaspoons Champaign vinegar

¼ teaspoon salt

5 Tbsp light olive oil

1.  Assemble all ingredients and equipment needed to prepare the recipe.

2.  Combine all ingredients ad equipment needed to prepare the recipe.

3.  Serve as required.

4.  Properly wrap, label, store, chill and rotate.

This is a temporary emulsion, whisk or shake before using.

Tomato Salad with Feta and Creamy Garlic Dressing

Salad:

8 oz fennel – sliced paper thin

6 oz haricots verts – ends pinched off

2 ½ pounds Ripe Tomatoes

Salt and fresh  ground pepper – to taste

1 Tbsp olive oil

1 Tbsp fresh chives – minced

3 basil leaves – chiffonade

4 ounces feta cheese

½ cup Mediterranean Olive – pitted, sliced

Vinaigrette:

2 Tbsp mayonnaise

2 Tbsp red wine vinegar

1 Tbsp fresh lemon juice

1 Tbsp Dijon mustard

1 clove garlic – mashed with salt

1 cup olive oil

Salt and white pepper – to taste

Salad:

Soak the fennel in ice water for about 1 hour, not more than 2 hours.  Drain and dry.  Cook the haricots verts until crisp tender.  Put in ice bath then drain.  Peel, seed, and Julienne the tomatoes, reserve.

Dressing:

In a blender mix the mayo, vinegar, lemon juice, mustard, and the garlic.  With blender running slowly add the oil until the dressing is smooth and thick.  Season with salt and pepper.

In a bowl mix some of the beans, tomatoes, mixed greens, and a little fennel.  Drizzel with the vinaigrette, toss well to cover the vegetables.  Place the salad in te center of a 12 inch plate, mound it to get it high.  Scatter cheese, herbs, and olives over the plate.  Drizzle wit basil oil.

