Black Peppercorn Balsamic Dressing

Yields:  1 cup

Ingredient:

· 2 oz Balsamic Vinegar

· 3 oz Extra Virgin Olive Oil

· 3 oz Grape seed Oil

· 1 tea. Dijon

· 1 TB. Cracked Black Pepper

· TT Salt and Pepper

Procedure:

· In a blender put the balsamic vinegar and Dijon mustard and start to blend.  Slowly start adding both oils until well emulsified.  Put the dressing into a bowl and fold in the crushed black peppercorns.  This dressing should sit over night to achieve the best flavor.  

