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YIELD 1½ cups      SPECIAL DIETS  Vegetarian, Gluten Free, Sugar Free, Dairy Free

Peachy Tomato-Basil Dressing
INGREDIENTS
1 cup or 1 large Tomato, very ripe (roma or slicing

    variety), diced with juice included

½ cup    Peaches, very ripe, peeled, diced

    with juiced included

½ cup    Fresh basil leaves, washed, loosely  

    packed

1 clove    Fresh garlic, peeled, pressed or   

    chopped

1-2 Tbsp   Umeboshi Plum vinegar 

    (or raspberry vinegar)

1-2 Tbsp   Extra virgin olive oil 

    (organic preferred)

    Sea salt & Fresh ground pepper 

    to taste

Method  Place tomatoes, peaches, basil, garlic, vinegar and olive oil 
in blender. Process dressing in blender for 1-2 minutes until smooth 
and well mixed. Scrape down ingredients in blender as necessary. 
Taste dressing and season with extra sea salt and pepper.

Tips  I like to make this simple dressing when tomatoes and peaches 
are at their height of  flavor and ripeness. This dressing is a delicious 
accompaniment to salad greens, grilled salmon or tossed in with 
steamed or grilled vegetables
   

Carrot-Ginger Vinaigrette
INGREDIENTS
4 Tbsp  Rice Vinegar

2 Tbsp  Shoyu

2 tsp  Ginger, freshly grated

2 tsp  Toasted sesame oil

2 tsp  Scallions or chives, minced

1 each  Garlic clove, smashed or finely minced
2/3 cup  Extra Virgin Olive Oil

2 tsp.  Flax oil

¾ cup   Carrot pulp, (from juicing) or finely grated

OPTIONAL
¼ tsp  Crushed red pepper 

Method  Place all of  the ingredients in a jar and shake vigorously to 
incorporate. Taste dressing and adjust seasonings as needed.

Tips This is a great all purpose vinaigrette; toss with raw sliced bok 
choy for an asian style salad, use with steamed vegetables or as a light 
dressing with sliced grilled chicken. Start to incorporate pulp from 
juicing into your dressings, it’s a great way to use up what you might 
otherwise throw out.

This dressing will keep for several weeks in the refrigerator

   

YIELD 1¾ cups      SPECIAL DIETS  Vegetarian, Gluten Free, Sugar Free, Dairy Free
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