
 
 Wild Blueberry  

Balsamic Vinaigrette 

Serves:       Prep Time:  Cook Time: 
                

 

Ingredients: 
 
1/3 Cup Crofter’s Organic 
Premium Wild Blueberry Fruit 
Spread 
 
2 Tbsp Dijon Mustard 
 
½ Cup Balsamic Vinegar 
 
1 Clove Fresh Garlic 
(Minced) 
 
¼ Cup Extra Virgin Olive Oil 
 
Pinch of Salt 
 
Pinch of Pepper 
 

Directions: 
 
1. Begin by adding all the ingredients into a small sauce pot and stirring until 

well combined with a whisk.  
 

2. Once vinaigrette is thoroughly mixed, pour into an air-tight jar or container 
and store in the refrigerator until ready to use. We used an empty Crofter’s 
fruit spread jar for ours. Enjoy! 
 
 

Dairy free   gluten free   vegan   Vegetarian 

 Recipe courtesy of Crofter’s Organic https://croftersorganic.com/recipes/              
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