
Miso Honey Vinaigrette with Salad
Tools

•	 (1) 16oz jar with tight fitting lid
•	 Fork
•	 Large bowl
•	 Cutting mat

•	 Measuring cups
•	 Measuring spoons
•	 Paring knife
•	 Tongs or large spoon

Ingredients 

•	 2 tablespoons white miso
•	 1 tablespoon mayonnaise
•	 2 teaspoons honey
•	 ¼ cup rice vinegar 

•	 ¼ teaspoon salt
•	 ¼ cup plus ¼ cup extra virgin 

olive oil
•	 ¼ cup vegetable oil
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1. For the dressing, add miso, mayonnaise, and honey to a jar. Use a fork 
to stir mixture until well combined.  

2. Add vinegar and salt and cover jar with lid to seal. Shake until smooth, 
about 10 seconds.  

3. Remove lid. Add ¼ cup olive oil and re-cover jar with lid. Shake until 
combined, about 10 seconds. Add remaining ¼ cup olive oil and repeat 
shaking. 
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Dressing

•	 4 cups mixed baby lettuce  
(4 ounces)

•	 1-2 cucumbers 

•	 1 cup assorted spring vegetables 
•	 1 tablespoon toasted sesame 

seeds

Salad



Discussion Questions
•	 In what ways is cooking a science? Think about how chefs may  

experiment with new flavors, ingredients, or techniques.  
•	 How do you choose new recipes to try?   
•	 Have you ever created your own recipe? Give it a try! You can  

start by experimenting with recipes in the cookbook. Change one  
or two ingredients or steps, test it out, and tweak as needed. Keep 
trying until you find the perfect flavor. 

Extend the Fun!

Make sure to share a picture of 
the completed recipe with us 
by tagging @EVPLibrary on  
social media or sending an email 
to programming@evpl.org.
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4. Add vegetable oil and shake until dressing is smooth and slightly  
thickened. (Refrigerate for up to one week. Shake briefly before using.) 

5. For the salad, start by slicing your cucumbers and other spring  
vegetables into bite-size pieces. Then, combine them with the lettuce 
in a large bowl. Measure out ¼ cup dressing and drizzle over salad. Use 
tongs to toss until salad is well coated with dressing. Sprinkle salad with 
sesame seeds and serve! 
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