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…Such as color changes or the 
development of a haze or 
sediment, this is only an aesthetic 
change. The product can still be 
used and enjoyed with 
confidence.” More at:  
http://www.versatilevinegar.org/f
aqs.html  
Oil, “as long as it’s stored away 
from heat and light, an unopened 
bottle of good quality olive oil 
will be fine for up to two years 
from the date it was bottled. 
Once the bottle is opened, it 
should be used within a few 
months.” More at: 
http://www.oliveoiltimes.com/fa
q/how-long-can-i-keep-a-bottle-
of-olive-oil?qa_faqs=how-long-
can-i-keep-a-bottle-of-olive-oil 
 
VANILLA VEGETABLE 
SALAD – SERVES 4 
From the award winning 
Around My French Table (2), 
Dorie Greenspan’s salad is as 
easy to prep as it is to plate! 

 
  Photo by Terese Miller © 2012  
2- young, sweet carrots, 
trimmed and scrubbed or 
peeled 
2 – young, yellow summer 
squash, trimmed 
1-1/2 – 2- tablespoons extra-
virgin olive oil 
About 1-tablespoon fresh 
lemon juice 
About 1/4- teaspoon pure 
vanilla extract 
Salt, preferably fleur de sel, 
and freshly ground pepper 
4 handfuls mixed salad 
greens or mesclun 
“Cut the vegetables into 
ribbons with a vegetable 
peeler, or use a mandoline, 
Benriner slicer (3), or a V-
slicer (4)…   
 
  
 
 
 

OXO® also makes a mini 
spinner for herbs (available at 
Bed Bath & Beyond).     
GLOSSARY OF GREENS 
Is it mâhe, mesclun, or 
mizuna?  To be sure, click: 
http://www.epicurious.com/articl
esguides/seasonalcooking/farmto
table/visualguidesaladgreens  
HOUSE VINAIGRETTE  
Quick, what’s yours?  Don’t 
have one?  No worries.   
Basic vinaigrette, 3 parts oil 
to 1 part acid, is easy.  Ms. 
Wizenberg uses a 1 
(tablespoon Dijon) – 3 
(tablespoons vinegar) – 5 
(tablespoons oil) ratio and 
suggests up to 7 tablespoons 
oil depending on the vinegar.  
That’s too much oil for my 
waistline! 
More like it, Mark Bittman 
http://markbittman.com/ 
recommends starting out with 
the 3 to 1 formula but prefers 
2 parts oil (extra virgin olive) 
to 1 part (or more) acid (he 
uses milder vinegars) adds 
Dijon for creaminess and 
shallots (they’re to dressing 
“what garlic is to pesto”).  
Full article and recipes:   
http://www.nytimes.com/1998/0
3/11/dining/the-minimalist-a-
great-vinaigrette-goes-beyond-
acid-and-oil.html?src=pm 
STORE OIL & VINEGAR 
In my pantry, I have a variety 
of vinegars (balsamic, 
banyuls, champagne, rice, 
sherry, wine, both red and 
white) along with Bertolli’s 
Extra Light Tasting Olive 
Oil!  
“Vinegar’s shelf life is almost 
indefinite. Because of its acid 
nature, vinegar is self-preserving 
and does not need refrigeration. 
White distilled vinegar will 
remain virtually unchanged over 
an extended period of time. And, 
while some changes can be 
observed in other types of 
vinegars… 
 
 
 
 
 

…Slice each carrot on one 
side, continuing until you 
reach the core. Turn the 
carrot and continue slicing, 
turning until you’re left with 
a rectangular piece of carrot. 
Slice off a small piece from 
all four sides of the summer 
squash so that the first cut 
produces a slice that has skin 
only on the edges.  Slice until 
you reach the seeds and 
continue around the squash.   
Combine the oil, lemon juice, 
vanilla extract, salt and 
pepper in a jar and shake or 
whisk together. Taste and 
adjust. This is a light, lemony 
dressing and the vanilla 
flavor should be present but 
not strong.  In a bowl, season 
greens with S & P and toss 
with a bit of vinaigrette, 
likewise for the carrot and 
squash. Divide the greens on 
four plates, top with the 
carrots and squash plus a 
pinch of fleur de sel.” (5) 
 
Approximate KCAL per 
serving: 137, Fat: 4.7g, 
Saturated Fat: 1.1g, 
Cholesterol: 0mg, Sodium: 
369mg, Carbohydrate: 16.5g, 
Fiber: 5.8g, Sugars: 4.4g 
Protein: 4.3g  
(1) 
http://www.npr.org/2012/04/19/1
50904485/the-well-dressed-
salad-tips-for-keeping-it-fresh  
(2) 
http://www.huffingtonpost.com/2
011/06/03/iacp-2011-cookbook-
award-winners_n_870833.html  
(3) 
http://www.cutleryandmore.com/
benriner.htm  
(4) 
http://www.cutleryandmore.com/
borner.htm  
(5) Around My French Table by 
Dorie Greenspan, Houghton 
Mifflin Harcourt © 2010 
http://doriegreenspan.com/aroun
d-my-french-table.html 
 

 
GASOLINE OR 
GROCERIES  – DIY 
SALAD & DRESSING 
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Pre-washed, bagged salad 
and bottled dressing (often 
containing unpronounceable 
preservatives), albeit 
convenient are costly 
healthwise, dollarwise and 
lack freshness.    
Although I’ll never give up 
Feast From The East’s 
Sesame Dressing®, Molly 
Wizenberg’s 
http://orangette.blogspot.com/ 
NPR interview plus recipes, 
http://www.npr.org/2012/04/19/1
50904485/the-well-dressed-
salad-tips-for-keeping-it-fresh 
AND Dorie Greenspan’s 
http://doriegreenspan.com/ 
Vanilla Vegetable Salad 
(served at a recent dinner 
party) have inspired me to 
dust off the salad spinner. 
 
KEEP GREENS FROM 
SPOILING by following 
Ms. Wizenberg’s protocol. 
“The first thing that I always 
do when I bring home a head 
of lettuce is I go ahead and 
the minute I take it out of the 
shopping bag, I wash it, I 
layer it in paper towels, put it 
in a closed Ziploc® bag, and 
it's ready to go whenever I 
want it. That's sort of my No. 
1 way of making salad easy 
and enjoyable." (1) 
Me too. For loose greens, I 
fill the sink with cold water, 
agitate them, and wait for the 
dirt to settle, rinse, drain, and 
then centrifuge in my salad 
spinner to store in a similar 
manner. 
 
 

 
 
 


