Creamy Vinaigrette
Yield
f cup
Time
About 15 minutes to make and about 2 hours to steep
Cooking Remarks
The aged balsamic vinegar dropped in at the end brightens and deepens the finish of this
dressing.
Equipment Mise en Place
For this recipe, you will need a digital kitchen scale, a small heavy-bottomed saucepan, a small
whisk, a small bowl or jar, a small fine-mesh strainer, and a 1-cup liquid measuring cup or small
bowl.
Ingredients
0.2 ounces Anson Mills Carolina Gold Rice Flour
2 ounces spring or filtered water, plus more if needed
0.8 ounces apple cider vinegar
2 ounces mild extra-virgin olive oil
Fine sea salt and freshly ground black pepper
d teaspoon Dijon mustard
1 medium garlic clove, crushed and peeled
1 small shallot, minced
2 or 3 drops aged balsamic vinegar
Snipped fresh chives or other minced fresh herb, such as flat-leaf parsley, basil, or tarragon
Directions
1. In a small heavy-bottomed saucepan, combine the rice flour and water. Bring to a simmer
over low heat, whisking constantly, and cook until the mixture thickens to a slurry that bubbles
around the edges, 20 to 30 seconds. Remove the pan from the heat and immediately whisk in
the cider vinegar. Transfer to a small bowl or jar. Add the oil and whisk well, then whisk in the
mustard and ¼ teaspoon each salt and pepper. Stir in the garlic and shallot. Cover and let stand
at room temperature for a couple of hours.
2. Set a small fine-mesh strainer over a 1-cup liquid measuring cup or small bowl. Pour the
dressing into the strainer and press on the solids with a spoon to extract as much liquid as
possible. Thin with additional water if desired, then taste for seasoning. Stir in the balsamic and
herbs. Serve. (Covered tightly and refrigerated, the vinaigrette will keep indefinitely, but the
herbs may fade in color over time.)
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