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Combine Red Wine Vinegar Zweigelt and
the finest “extra vergine” olive oil in a ratio of
1:2 with a small amount of smooth mustard,

a tiny pinch of sugar, black pepper and fine

sea salt.

Stir in an ample amount of finely chopped
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yl or (a small amount of) sage.

herbs, such as oregano, rosemary, basil and/

If the juice from a couple of fully ripe
bl tomatoes is added to this Italian dressing,
it becomes a tomato dressing, which goes

wonderfully with such tangy lettuce types as

radicchio and Belgian endive (chicory).
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TIPP: The easiest way to make tomato

juice is to cut open the tomatoes and crush

them in your hand — a rustic but sensuous

experience.




