Orange Blossom Florida Honey Bee Vinaigrette

Neomi’s Grill, Trump International Beach Resort
Created by Executive Chef Kurtis Jantz
Yield approximately: 1 quart 
1 oz 


shallots

½ Tb. 


olive oil

½ cup 


Florida organic honey (or favorite honey of choice)
2 cups 


orange juice

2 oz 


apple cider vinegar
¾ cups 


olive oil blend
Dash cayenne pepper

Kosher salt to taste
 

In a small sauce pan, over medium heat, saute the shallots until tender in ½ Tb. olive oil.
Add orange juice and reduce by half.
Remove from heat and let orange juice cool to room temperature

In a small mixing bowl add reduced orange juice and whisk in honey.

Slowly whisk in olive oil then vinegar.

Season to taste with cayenne and kosher salt.

Store in airtight container till using.

Stir well before using.

Will hold for 2 weeks in the refrigerator.

