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??????	 	

Inspired by one of my favorite salad dressings, Annie’s All Natural Woodstock dressing, I decided to try a version of my own at home. Must say, it turned out pretty darn tasty. Now I just need a more creative name for it!  

¼ cup Olive or Flaxseed Oil (Flaxseed is a little more ‘neutral’ tasting)	
¼  Lemon 
2 tbsp. Nutritional Yeast 
1 1/2 tbsp. all natural Ketchup
1 tbsp. Apple Cider Vinegar
1 tbsp. Tahini
4 full squirts (about ½ tbsp) Bragg’s Amino Acid (it comes in a spray bottle) 
Dash Chili Powder (that’s my spicy touch but you can omit!)

Add all ingredients in a liquid measuring cup and then pour into an already used salad dressing bottle. Shake vigorously and well. Say goodbye to store bought! 
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