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BASE OILS
(PICK ONE)

SIMPLE ACIDS
(PICK ONE)

EXTRA FLAVOR
(OPTIONAL—MIX & MATCH)

Vegetable oil Balsamic vinegar Dijon mustard

Olive oil Red wine vinegar Red pepper flakes

Sunflower oil Champagne vinegar Crumbled bacon

Grapeseed oil Sherry vinegar Freshly grated Parmesan

EXTRA FLAVOR OILS 
(JUST ADD A LITTLE!)

Malt vinegar Honey

Apple cider vinegar Sour cream/yogurt

Peanut oil White wine vinegar Brown sugar

Sesame oil Rice wine vinegar Chopped:
Shallots
Garlic

Capers
Cornichons
Anchovies

Almond oil Lemon juice

Walnut oil Orange juice

Avocado oil

Coconut oil Chopped fresh herbs:
Chives

Oregano
Tarragon
Thyme

Rosemary
Marjoram

METHOD
1. Add oil, acid, and any extra flavorings to a jar.
2. Add a good pinch of salt & pepper. Put lid on jar. Shake.
3. Taste. Add more salt & pepper to taste. Shake again.
4. Let sit 5 minutes. Strain out bits if you like.
5. That’s it! Pour over salad & serve.

PRO TIP: 1 tsp of Dijon mustard will help your dressing stay mixed!

INSTANT  VINAIGRETTE
TO WIN ANY SALAD

THE BASIC RATIO:
        3 PARTS BASE OIL       +       1 PART ACID        +        EXTRA FLAVOR

EXAMPLES—DON’T FORGET THE SALT & PEPPER!
 » 3/4 cup extra virgin olive oil + 1/4 cup champagne vinegar + 2 tbl chopped shallots
 » 3/4 cup sunflower oil + 1/4 cup balsamic vinegar + 1 tsp Dijon + 1 tsp rosemary
 » 3/4 cup vegetable oil + 1/4 cup malt vinegar + 3 tbl crumbled bacon + 1/2 clove garlic
 » 3/4 cup grapeseed oil + 1/4 cup sherry vinegar + 2 tbl chopped capers
 » 3/4 cup extra virgin olive oil + 1/4 cup lemon juice + 2 tsp oregano + 1 tsp honey
 » 3/4 cup vegetable oil + 1/4 cup balsamic + 1 tbl shallot + 1/2 clove garlic



DID YOU LOVE THIS GUIDE?
Then click here to check out the Fearless Fresh Cooking 
Cheat Sheets. They’re printed in vivid color, fully laminated, 
and always at arm’s reach when you need them. They’re built 
to last and will make you feel like a total boss in the kitchen.

• Full color double-sided printing 

• 3-hole punched for use in any binder 

• Thickly laminated so they’re totally indestructible 

• Kitchen-proof and 99% waterproof 

Fearless Fresh Cooking Cheat Sheets are sold individually or 
in sets to suit your needs. I craft a new series every season, 
so be sure to jump on the mailing list to find out about our 
newest sets!
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Get fearless in the kitchen!

CHECK THESE OUT!
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NEED HELP?
Join the Fearless Fresh Kitchen Ninjas group on Facebook 
and get all of your cooking questions answered. There’s no 
drama or stupid blog post spam and we’re all really nice. 
Pinky swear!
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