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This vinaigrette is delicious served on a garden salad made 
with assorted greens. 

2 	 tsp. tea leaves of choice or 1 tea bag
1/3 	 cup white wine vinegar

1–2 	T bsp. honey

1 	 tsp. chopped fresh thyme 

1 	 tsp. minced shallots

	F ine sea salt and ground black pepper

1 	 cup sunflower or canola oil

Place tea leaves, if using, in a tea ball. Place tea ball or bag and vinegar 
in a small saucepan and bring to a boil over high heat. Lower heat and 
simmer, covered, 1 minute. Remove pan from heat and set aside, allowing 
tea to steep in the vinegar until cooled. Remove the tea ball or tea bag 
and gently squeeze the bag or leaves to extract as much vinegar as 
possible into the pot.

Transfer vinegar to a medium glass or stainless-steel bowl. Add honey, 
thyme, shallots, and salt and pepper to taste; whisk until blended and 
smooth. Continuing to whisk, gradually add oil in a slow, steady stream 
until blended. The mixture will not emulsify. Transfer to a jar, cover 
tightly, and refrigerate for at least 4 hours. Store covered in refrigerator 
for up to 2 weeks. Shake well before serving. Makes about 11/3 cups.
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