
 

 

 
 
 Candied Orange Peel Vinaigrette 
 
2 tablespoons candied orange peel syrup* 
2 tablespoons white wine vinegar 
1 clove of garlic, minced 
1 teaspoon Dijon mustard 
1/3 cup extra virgin olive oil 
1/2 teaspoon sea salt 
Freshly ground pepper, to taste 
 
The Steps: 
 
 Whisk orange peel syrup, white wine vinegar, garlic, Dijon mustard, salt and pepper 

together well.  
 Slowly whisk in oil until well emulsified. 
 Serve immediately or cover and refrigerate until ready to serve.  
 
* recipe follows  
 
THE LOVE: Has to be homemade orange peel syrup - that’s the magic… 
 

 


