
Serves 4:

1 Tsp. mustard, 1 tomato,
2-3 Tbsp. wine vinegar  
(white or red), salt,  
pepper from the grinder,
6 Tbsp. oil (sunflower oil,  
olive oil and some nut oil)

Preparation:

Strongly whisk the mustard, vinegar, salt and pepper with the eggbeater. Pour in the oil  

and stir everything until creamy. Blanch tomato, skin, core, chop into tiny cubes and mix 

into the vinaigrette. Season.

TOMATO VINAIGRETTE

bowl · ø 13,5 cm, h 7 cm · no. 4771 / 147, jar · h 7 cm, ø 6,5 cm · no. 4877 / 147, bowl · ø 30 cm, h 10 cm · no. 5042 / 147
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