Raspberry Vinaigrette ©
½ pint of fresh raspberries 

¼ cup of Olive Oil

2 T dark balsamic vinegar

Salt and Pepper to taste

Combine the oil and vinegar with a whip. Add the raspberries and smash and gently whip. Keeps well covered in the refrigerator.

For a very effortless delicious salad simply washed and cut up 2 heads of red lettuce, added ¾ pints of blue berries and tossed with all whole recipe of the vinaigrette. Of course shredded carrots, red onions and other ingredients will showcase the berries beautifully. 
You can substitute other fruit and berries for the raspberries.

Rebecca Schirber, Lenox, MA, acupuncturist, chef, and health educator. Reach Rebecca at 410-868-5178, rebecca.schirber@gmail.com more recipes at www.GoingBeyondWellness.com.

