
Balsamic Vinaigrette 

For more information contact The Living Whole 
Employee Wellness Program at (909) 651-4007 or email livingwhole@llu.edu. 

Servings: 12 

Ingredients: 
½ cup balsamic vinegar  

4 tsp. Dijon mustard 

2 Tbsp. Bragg’s Liquid Aminos  

3 Tbsp. ground flax meal 

2/3 cup water  

2 Tbsp. shallots, chopped 

Instructions: 
1. Combine all ingredients in a blender. Blend at 

high speed for 10 to 15 seconds, until mixture 
is emulsified and looks creamy.   

2. Let the vinaigrette sit at room temperature for 
at least 15 minutes, so that it will thicken to de-
sired consistency.  

3. Store in a covered container, refrigerated, for 
up to a week. Makes about 1 ½ cups, 12 serv-
ings. Serving size: 2 tablespoons. 


