SIMPLE & SATISFYING SALAD DRESSINGS

Mewver eat a boring salad again! Thess simple and satisfying dressing s will add bright, bold and delicious
flanvors with whole focd ingredients. Not only for salads, feel free to drizzle these dressings ongrain bowls and
roasted veggies or use themas dips; and as a nowrishing bonus, learm a basic hurmmus recipe to have onhand,
to make an instant dressing and have as a dip or spread. Blend all ingredients in a high-powered blenderor
food processor until nice and creany.

Lemon Tahini Dressing Lemon Tahini Dressing
[serves 2-4) [serves 4-8)

= Vi cup tahini = Ve cup tahini

= 2to 4 thsp water = 4- & thsp water

= 2to 3 thsp lermon juice « Juice of 1 kermon

= 1garlic clove, minced = 2 garlic cloves, minced

« 1tbsp mapke syrup « 2tbhsp maple syrup
= V4 tsp salt « Vs teaspoon salt (opticnal)

Peanut Sauce or Dressing  Peanut Sauce or Dressing
(serves 2-4) (serves 4-6)

» Vi cup natural peanut butter = V2 cup natural peanut butter
= 1-2tbsp gluten-free taman 3-4 thsp gluten-free tameari
= 1 thsp mapk synp 2 thsp maple syrup

= 1tbsp lirre juice 2 thsps limme juice

- V4 tsp cayenne (optional) V; teaspoon cayenne (optional) {“ N
= Water to thin = 'Water to thin -

Fresh Raspberry Dressing  Fresh Raspberry Dressing
[serves 2-4) [serves 4-8)
= V& cup raspbe mies, mashed or = 1 cup raspbernes, mashed or
pureed pureed
= Vi tsp Dijon rmustard = 1 teaspoon Dijon mustard
= 2 tsp balsamic vinegar = 4 feaspoons balsarmic vinegar
= ¥z 15p maple syrup = 1 teaspoon maplke syrup

= Salt and pepper to tasie = Salt and pepper to taste



Balsamic Dressing
(serves 2-4)

« ¥a cup Balsamic vinegar

« 2tbsp Dijon rmustarnd

« 2 tbhsp nutritional yeast

« 1tsp maple syrup, optional

« ¥ cup water + more to taste
« 1¥: tsp dried basil ororeganc
loptional)

Simple Hummus Dressing
(serves 2-4)

« ¥ cup hummus

« Juice of ¥ lermon or

~1 table spoon

« ¥z teaspoon garlic powder
« 1tablespoon mapke syrup
or honey

« Water to thin

Cashew Ranch Dressing

« Vo cup raw cashews, soak for
1-howr if youdon't have a high
speed blender

« ¥ cup water

« ¥z thsp lemon juice

« Ya tsp garlic powder

« V4 tsp onion powder

« ¥ tspdned dill or

1tbsp freshdill

« Ya tsp salt, optional

Balsamic Dressing
(serves 4-6)
« b tablespoons balsamic vinegar

(a bit more than 1/3 cup)

« 4 tabkspoons Dijon mustard

(Vacup)

« 2 tablespoons maple syrup
- More water to taste (optional)

Simple Hummus Dressing
(serves 4-6)

« ¥ cup chickpeas
« Juice of 1 small lermon or

~2 tablespoons

« 1tablespoon + 1 teaspoon tahini

« 1V teaspoon garlic powder

« 2 tablespoons maple syrup or honey
« Salt, pepper and paprika to taste

« Waterto thin

Cashew Ranch Dressing
« lcup mw cashews, soak for

1-howr if youdon't have a
high-speed blender

« 1 cup water

« 1tablespoon kBmon juice

« V2 teaspoon garlic powder
« Vo teaspoon onion powder
« 1teaspoon dried dill or

1 tablespocn fresh dill

« V2 teaspoon salt (optional)




