Salad Dressing

Orange-Lime Vinaigrette

	Orange-Lime Vinaigrette

	2
	cups orange juice (see note) 

	3
	tablespoons fresh lime juice (from 2 limes) 

	2
	tablespoons extra-virgin olive oil  

	1
	tablespoon honey  

	1
	tablespoon minced shallot  

	1/2
	teaspoon table salt  

	1/2
	teaspoon ground black pepper  

	


	  

	


1. For Vinaigrette: Bring the orange juice to a boil in a small saucepan over medium-high heat. Reduce the heat to medium and simmer briskly until the juice is thick, syrupy, and measures 2/3 cup, 25 to 35 minutes. Transfer the orange juice syrup to a small bowl and refrigerate until cool, about 15 minutes. (The syrup can be refrigerated in a covered container for up to 2 days.)

2. Transfer the cooled orange juice to a jar and add the lime juice, olive oil, honey, shallot, salt, and pepper. Seal the lid and shake the mixture vigorously until emulsified, about 20 seconds. The dressing can be refrigerated for up to 7 days; bring to room temperature, then shake vigorously to recombine before using. 

