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Salad Dressings

Tomato-Basil Dressing

1 cup loosely packed fresh basil leaves

1 clove garlic

1 tbs. balsamic vinegar

1 tsp. French-style mustard

½ cup low-sodium tomato juice

-Combine all ingredients in a blender of food processor.  Puree until basil is finely chopped and the dressing is emulsified.  

Creamy Italian Dressing

1/3 cup red wine vinegar

2 scallions, thinly sliced

1/3 cup water

1 clove garlic, split

½ tsp. dried basil

½ tsp. dried oregano

1 tsp. honey

4 canned artichoke hearts, drained

1 tbs. olive oil

freshly ground pepper

-Combine all ingredients except the pepper in a blender or food processor.  Puree until smooth.  Add freshly ground pepper to taste.  

Cucumber-Yogurt Dressing

½ cup diced peeled cucumber

1 clove garlic, sliced

1 tbs. fresh dill

¼ tsp. salt

1 tbs. lemon juice

1 tbs. tahini

1 tbs. flaxseed or olive oil

¾ cup yogurt or silken tofu

Combine cucumber, garlic, dill, salt, lemon juice, tahini, oil, and ¼ cup yogurt or tofu in a blender or food processor.  Puree until smooth.  Beat in the remaining ½ cup yogurt/tofu with a fork.  
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