Plavat-based Ghreerr Godldess
Dhesiing

Keep this dressing thick to use as a dip or thin it out to use as a dressing or sauce.
It will keep in the refigerator for 4-5 days.

Y2cup packed parsley leaves

Ya cup chopped chives or scallions
Ya cup packed basil leaves

Yacup packed tarragon leaves
1small garlic clove, peeled

Salt

Ya cup well-stirred tahini

Ya cup extra-virgin olive oil
3tablespoons apple cider vinegar
2teaspoons soy sauce

INSTRUCTIONS

1. Add the parsley, chives, basil or Sprinkle
witha pinch of salt and pulse until finely chopped.

2. Add 2 tablespoons cold water, plus the tahini, olive oil, vinegar and soy sauce. Process until
smooth and combined.

3. Add water, 1 tablespoon at a time, until y your desir i icker fora
dip, thinner for salad dressing).

4. Season to taste with salt.
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