Lemon Shallot Vinaigrette

Allow 30 minutes for preparation 2 small shallots
2 tablespoons Champagne vinegar
2 tablespoons lemon juice
2 teaspon salt

Y5 cup extra-virgin olive oil

Peel and dice the shallots very fine. Put them in a small bowl
with the vinegar, lemon juice and salt. Stir and let the mixture sit
for 10 to 30 minutes. Then whisk in the olive oil.

Makes about 3 cup of vinaigrette.

Note: Bruce suggests chilling the shallots rst before mincing them,
to minimize the eye watering impact...
Alice Waters’ interpretation of a classic
French vinaigrette. In Chez Panisse
Vegetables.



