TAMARIND & GINGER DRESSING

A vinegar-free salad dressing option.. Agave nectar makes a nice alternative to sugar as the sweetener. This recipe serves as a base dressing with which you can get a variety of different flavors by adding grapefruit or orange zest. Adding a little lime juice gives it a Thai taste. Ginger dressings aren't always sweetened, so omit the sweetener sometimes if you want, and add soy sauce for a different taste.

Serves: 9
Time to Table: 30 minutes

Ingredients*
1 T. tamarind concentrate
1 T. agave nectar
1 T. grapeseed oil
1 cup warm water
1 tsp. minced fresh ginger
pinch of salt 

*Select organic ingredients for optimum nutrition.
Preparation
Whisk all ingredients together in a glass bowl, or shake together in a glass jar. Serve over your favorite greens. Refrigerate leftover portion.

