
 
 
 

SUMMER FRESH VEGETABLES WITH RUBY BEET 
VINAIGRETTE 

SERVES: Makes 1 cup vinaigrette 
PREP TIME: 25 MINUTES 

 
 

 
 

INGREDIENTS 

• 1 jar (16 ounces) Aunt Nellie’s Whole Pickled Beets 

• 2 tablespoons Dijon mustard 

• 2 cloves garlic, chopped 

• 2 tablespoons chopped fresh herbs (such as basil, chives, dill, oregano, rosemary) 

• 2 teaspoons honey 

• 1/4 teaspoon salt 

• 1/2 cup fruity olive oil 

• Freshly ground pepper to taste 

• Assortment of steamed fresh vegetable, asparagus spears, baby yellow and zucchini 

squash, baby carrots, green and wax beans, small halved new and fingerling potatoes, 

sugar snap peas 

NOTE: Vinaigrette tastes best if made several hours or 1 day ahead to develop flavors. 

 

 

INSTRUCTIONS 

1. Drain beets and reserve 1/2 cup of beet liquid.  Cut beets into halves or quarters and set 

aside. 

2. Place reserved beet juice, mustard, garlic, herbs, honey and salt in blender container.  

Blend on high 10 seconds.  Pour olive oil through hole in lid into mixture in slow steady 

stream with machine running.  Pour mixture into serving container. 



3. Arrange beets and vegetables on platter.  Serve vinaigrette as a dip or poured over 

vegetables. 

 

 

FIND IT ONLINE:  
https://auntnellies.com/2015-2-27-summer-fresh-vegetables-with-ruby-beet-vinaigrette/ 

FIND MORE GREAT RECIPES AT: 

www.auntnellies.com 

https://auntnellies.com/2015-2-27-summer-fresh-vegetables-with-ruby-beet-vinaigrette/
http://www.auntnellies.com/

