
Creamy Tahini
Dressing

¼ c extra-virgin ol ive oi l
¼ c tahini

2 to 3 T lemon juice,  to taste
2 T whole grain mustard

2 tsp maple syrup or honey
½ tsp sea salt

Freshly ground black pepper,  to taste
2 T ice-cold water,  more as needed

I N G R E D I E N T S

D I R E C T I O N S

In a jar with a l id,  combine the ol ive oi l ,  tahini ,  2 T lemon
juice,  mustard,  maple syrup, salt ,  and black pepper.  Whisk

unti l  thoroughly blended.
 

Add the cold water,  and whisk again.  Taste,  and add more
lemon juice (for z ing)  and pepper,  i f  desired.  I f  your

dressing is  too thick,  whisk in more water,  1 tablespoon at a
t ime. Store refr igerated for up to 1 week,  thinning with

water i f  necessary.  
 

Pairs wel l  with salads made with greens,  tomato,  pepper,
radish,  fennel ,  cucumber,  onion,  fresh herbs,  chickpeas,

lenti ls ,  whole grains,  pine nuts,  almonds.
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