
Creamy Garlic and Tahini Dressing 

For more information contact The Living Whole 
Employee Wellness Program at (909) 651-4007 or email livingwhole@llu.edu. 

Servings: 11 

Ingredients: 
½ tsp. extra-virgin olive oil    

3-4 cloves fresh garlic, minced   

1/3 cup tahini (sesame seed paste)   

1/4 cup water      

3 tbsp. lemon juice  

1 tbsp. fresh dill, chopped 

1 tbsp. low-sodium soy sauce 

2 tsp. honey 

½ cup soft silken tofu or non-fat plain yogurt 

Instructions: 
1. Sauté garlic in olive oil until tender.   

2. In blender, combine all ingredients and blend 
until smooth.   

3. Refrigerate until serving time.   

4. Makes about 1 1/3 cups, 11 servings. Serving 
size: 2 tablespoons. 


