
CRANBERRY VINAIGRETTE

1/3 cup Cranberry Sauce
2 tbsp Sherry Vinegar or Red Wine Vinegar
1 tsp Dijon Mustard
1/2 tsp Lemon Juice
1/3 cup Olive Oil
1/2 tsp Kosher Salt
To taste Freshly Ground Black Pepper

In a blender, blend the cranberry sauce, vinegar, Dijon mustard, lemon juice, salt & 
pepper together until smooth.

While the blender is still running on a lower speed, slowly drizzle in the olive oil. 
Once the olive oil is fully incorporated and combined, taste and adjust the seasoning 
with salt and pepper. 

Toss into your favorite salad and enjoy!

Please inform a manager if you have a food allergy. 
We are not an allergen-free facility, and cross-contamination is possible.

RECIPES FROM


