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Salad with Balsamic Vinaigrette
Preparation time: 10 minutes

Level of difficulty: Easy
Serving: For 4 People
Ingredients:

· 300gr (10 ½ oz.) of mixed salads of your choice (lettuce, arugula, water-cress, etc.) 

· 1 onion

· 2 carrots

· Radishes (a bunch)

· 1 TSP Mazzetti 1 Leaf Balsamic Vinegar of Modena

· 4 TSP Extra Virgin Olive Oil

· Salt and Pepper

Instructions:
Clean and wash mixed salads, dry them delicately, and put them into a salad bowl. Peel and cut carrots into match slices, wash and cut radishes into segments, slice the onion; then blend all the vegetables with the already prepared salad. In a small bowl emulsify Olive Oil, Balsamic Vinegar, and a pinch of both salt and pepper. Once combined dress the salad with this “Vinaigrette” a few minutes before serving and enjoy.

