
  

BOURBON MAPLE
SYRUP VINAIGRETTE

½ cup olive oil

¼ cup apple cider vinegar

2 tablespoons Iron Fish
Bourbon Barrel Aged 
Maple Syrup

1 tablespoon dijon 
mustard

1 Pinch salt and pepper

1 teaspoon minced garlic 
or shallots, optional

Bourbon Maple
Syrup Vinaigrette

Combine all ingredients:
In a medium mixing bowl, add olive oil,
apple cider vinegar, maple syrup,Dijon
mustard, garlic or shallots (if using),
and a pinch of salt and pepper.

Whisk or blend until combined:
Whisk together the dressing
ingredients until well combined,
about 30-60 seconds. Alternatively
you can add all ingredients to a
food processor or blender and
pulse until smooth.
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