Basic Herbal Vinegar


Herbal vinegars are a wonderful way to experiment with culinary herbs.  The basic recipe I use is a ratio of 1 quart of quality vinegar (any type) to about 1 cup of fresh herbs.  There are so many different combinations for different tastes and accompaniments that no set rules are needed.  To create some wonderful flavors for immediate use or to give as future gifts, the method is the same, the only difference being the addition of decorative sprigs to the bottle for serving or presentation time.  Because the sprigs will break down and become unsightly with passing time, I strain the vinegar and bottle it in the pantry without the extra sprigs. Or, you can add a gift tag with the instructions for removing the sprigs after using the gift vinegar the first time.  This simple step will keep the stored vinegar clear and pretty.

Basic Recipe:

· 1 Quart 

Quality vinegar (rice, wine, Champagne, etc.)

· 1 Cup


Fresh herbs, bruised

· 1 Teaspoon

Citrus, seeds, pepper, other spices, and




seasonings.


Heat vinegar to just boiling and pour over fresh bruised herbs (single herb or any combination along with citrus zest or added seeds and spices). Cover and steep until strength desired in a heat resistant glass jar.  It’s just like steeping a cup of tea.  When desired strength is achieved, cool and strain vinegar into decorative bottle containing fresh herb sprig. (An additional straining with a coffee filter makes a very clear product).  Seal bottle and it’s ready for the table or gift giving.

Combination to get you started:

· Chives and chive blooms – mild onion flavor.

· Tarragon – great for chicken and fish.

· Mint – fruit, pork and lamb.

· Dill – vegetables and fish.

· Rosemary, sage, tarragon – in wine vinegar for marinades.

· Thyme – great on anything.

· Basil – rice vinegar for vegetables and fruit.

These vinegars are not only tasty as is but are also wonderful as additions to recipes for creamy salad dressings, marinades and sauces.

Experiment with your own combinations, have fun and enjoy!  Rule of thumb: If you like the scent of the herb, you’ll probably love the taste of the vinegar.

***If you enjoy fresh garlic in your vinegar add it separately to the dressing or dish. Do not store fresh garlic in the bottled vinegar.

Creamy Dill Salad Dressing

· 1 Cup
Mayonnaise

· ½ Cup
 Sour Cream

· 2 Tablespoon  Fresh, Chopped Dill Weed

· 1 Tablespoon  Sugar 

· 1 Tablespoon
 Lemon Juice

· 2 Tablespoons Fresh Grated Lemon Zest

Mix all ingredients in a glass bowl, chill and serve over veggies or salad.

Spicy Balsamic Dressing

Ingredients: ½ cup good quality balsamic vinegar, 1 tablespoon sugar, ½ teaspoon salt, ½ teaspoon  black pepper, ½ teaspoon hot sauce, ½ cup canola oil

Mix together all ingredients except oil. Drizzle in and whisk briskly to incorporate oil and create a thick emulsion. (A blender or food processor works well.) Makes 1 cup. Refrigerate, and when serving, let dressing sit out for 15-30 minutes for easier pouring. Delicious on both a savory or fruit salad.

