Vinaigrette

(This recipe is courtesy of Merlin of Eastwatch)

1 jar of fruit preserves

½ c cider vinegar

½ c oil

½ tsp powdered mustard

Heat the preserves so that it is a liquid; strain the seeds out if there are any.

Whisk in the cider and mustard.

Right before serving, whisk the cider mixture as you drizzle in the oil.

You can make any flavor vinaigrette just by changing the preserves/combination of preserves.  I didn’t scale this recipe; this is the amount I made for the feast.

