
Cilantro Lime 
Dressing 

Looking for something with a little zing? Make 

this fresh dressing for your next taco night! 

Prep time: 5 minutes/ Yields: 3/4 cup 

Ingredients 

2 tablespoons lime juice 

l cup cilantro leaves and tender stems. lightly packed

1/2 cup Greek yogurt* 

1/4 cup mayonnaise 

2 tablespoons olive oil 

l tablespoon water

1/2 teaspoon maple syrup (or honey or sugar) 

1/2 teaspoon each garlic powder and onion powder 

1/4 teaspoon kosher salt 

Instructions 

l. Place all ingredients in a blender or food processor

(or use an immersion blender) and blend for 

several minutes until pureed and creamy, stopping 

and scraping down the bowl as needed. 

2. Serve immediately or refrigerate for up to l week.

*Bring to room temperature prior to serving.

Everyday 
Salad Dressing 

This dressing goes with everything! Add to your 

favorite salad and enjoy. It's as simple as that! 

Prep time: 5 minutes/ Yields: 7/3 cup 

Ingredients 

3 tablespoons olive oil 

l small garlic clove, pressed or minced

(or 1/2 teaspoon garlic powder) 

l tablespoon freshly-squeezed lemon juice

{or red wine vinegar) 

l teaspoon Dijon mustard

1/2 teaspoon fine sea salt

1/4 teaspoon freshly-cracked black pepper 

Instructions 

l. Combine ingredients in a small bowl and whisk

together in a small bowl. Or, combine in a jar and

shake vigorously until combined. 

2. Serve immediately over your favorite salad and

enjoy! Or, store in the refrigerator for 1-7 days.

*If you refrigerate the dressing, it will need to be stirred

or shaken again prior to serving. 




