
 

vanilla 

dark balsamic vinegar 
 

 
5 wonderful ways to enjoy our vanilla balsamic vinegar  
 

 drizzle over a warm brownie on ice cream  
 blend with our blood orange olive oil (equal parts of each) for  

our “creamsicle” vinaigrette – great on yogurt or on mixed greens with  
sliced oranges, feta cheese and pine nuts  

 wonderful poured over fresh strawberries  

 stir into caramelized onions (last 5 minutes of cooking)  
 drizzle over baked or stewed fruit  

 

try blending with any of the following extra virgin olive oils 
 

 blood orange extra virgin olive oil 
 persian lime extra virgin olive oil 

 lemon extra virgin olive oil 
 

scroll down to check out the following recipes 
 

 dark chocolate and aged vanilla balsamic truffles   

 red wine & aged vanilla balsamic poached pears with  
honey cinnamon marscarpone  
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dark chocolate and aged vanilla balsamic truffles   
 
 

ingredients 
 

 1 pound quality dark chocolate, chopped (cocoa 56%+)  
 8 oz. heavy whipping cream 
 2 tablespoons dana shortt gourmet vanilla balsamic vinegar  

 1/3 cup good quality cocoa powder 
 ¼ teaspoon salt 

 
method 
 

1. Place chopped chocolate in a wide, heatproof bowl.  
2. In a heavy bottom pan, bring the heavy cream and salt to a boil.  Turn down the heat and let 

the cream simmer for a full minute.  Stir often, making sure the cream does not burn. 
3. Immediately take the cream from the heat and pour evenly over the chopped chocolate.  

Resist the temptation to stir.  Allow to sit for 2-4 minutes in order to melt the chocolate.  

4. When the chocolate has melted, stir the ingredients together with a heatproof rubber spatula.  
Use the spatula to stir any larger pieces of chocolate in to the warm cream to dissolve.  You 

should end up with a smooth, glossy mixture referred to as ganache. 
5. Add the vanilla balsamic to the ganache and mix thoroughly.  The ganache will thicken as it 

cools and when it reached room temperature, can be piped.  To make traditional truffles, pipe 
small portions (approximately 2 teaspoons) of ganache on to parchment paper or another 
non-stick surface.  These portions will continue to cool and solidify and can then be rolled in 

to small balls.  Dredged the balls in to cocoa powder. 
 

    Note:  If used while warm, the ganache can be poured over cakes or used to dip fruit.  
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red wine & aged vanilla balsamic poached pears with honey cinnamon marscarpone  
 
 

ingredients for the pears 
 

 4 medium, firm pears such as bosc or d'anjou peeled, cored and halved 
 A bottle of fruity red wine such as malbec or pinot noir  
 1 cup dana shortt gourmet vanilla balsamic vinegar 

 2 star anise 
 1 cinnamon stick 

 1 cup granulated sugar 
 
ingredients for the honey cinnamon mascarpone 

 
 one 8 oz. container mascarpone cheese 

 2 tablespoons heavy cream  
 3 tablespoons honey 
 1 teaspoon ground cinnamon 

 
method 

 
1. In a medium, heavy saucepan mix the red wine, vanilla balsamic, sugar, cinnamon stick and 

star anise.  Bring to a simmer and reduce by 1/3 (about 15 minutes).  Place the pear halves 
in to the hot poaching liquid and simmer for 25 minutes or until the pear halves are vivid red 
and tender when pierced with a knife tip. 

2. Chill the pears in the poaching liquid.  Meanwhile, make the honey-mascarpone.  Using a 
stand mixer or in a medium mixing bowl, whip the mascarpone, honey and cinnamon 

together until light and airy. 
3. Serve the chilled pears with a dollop of mascarpone. 
 

 
 


