
ASIAN TAHINI SALAD DRESSING 
½ cup tahini 
¼ to ½ cup water 
2 tbsp lemon juice 
½ tsp garlic powder 
½ tsp onion powder 
½ tsp ginger powder 
1 tsp. maple syrup or agave 
1 tsp braggs liquid aminos 
1 tsp. dark sesame oil 
1 tsp sesame seeds 
Pinch of salt 
Whisk all ingredients together in a bowl until smooth  
 
 

TACO DRESSING 
INGREDIENTS 
½ cup raw cashews 
¼ cup salsa of choice. You can spice it up 
here if you like 
1 tablespoon apple cider vinegar 
1 clove garlic 
¼ teaspoon dried dill  
¼ teaspoon dried oregano 
¼ tsp cumin 
¼ tsp chili powder 
⅛ to ¼ teaspoon sea salt 
Add all to blender.  Mix until smooth. Add 
more water if needed 
 

 
 
CREAMY BALSAMIC DRESSING 
2 teaspoons balsamic vinegar   
1/8 cup water 
1 teaspoon Dijon mustard 
1 teaspoon nutritional yeast 
¼ teaspoon dried basil   
sea salt and freshly ground black pepper to taste  
Blend gently in blender until smooth. Adjust water as needed 
 
 

https://amzn.to/3c3sJNm
https://amzn.to/2LZE46D
https://amzn.to/3c0ypb7
https://amzn.to/3ejjTwA

