
 

Basil Marinade 
Chef Stephen Forman  

RECIPE MAKES: 12 SERVINGS 

INGREDIENTS 

NUTRITION INFO 

PREPARATION 

 1 Tbsp. finely chopped basil 

 2 cloves raw garlic, minced 

 ½ fresh lemon 

 ½ tsp. Dijon mustard 

 1 oz. apple cider vinegar 

 3 oz. olive oil 

 Salt to taste 

 Black pepper to taste 
 
 

 

 

 

1. Place basil and garlic in a small bowl 

2. Add juice from ½ lemon, mustard and vinegar to bowl 

and whisk well 

3. Slowly add olive oil to bowl while whisking 

continuously 

4. Add salt and pepper to taste 

5. SET ASIDE UNTIL LATER 

 


