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Cilantro-Lime Vinaigrette 
 
 

Prep Time: 10 mins 
Total Time: 10 mins 
 
 
Ingredients 

 1 cup(s) cilantro, packed  
 1/2 cup(s) oil, olive, extra virgin  
 1/4 cup(s) lime juice  
 1/4 cup(s) orange juice  
 1/2 teaspoon salt  
 1/2 teaspoon pepper, black  
 1 pinch garlic, minced  

 
 
Preparation 
Puree cilantro, olive oil, lime juice, orange juice, salt, pepper and garlic in a blender or food processor until 
smooth.  
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