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Cucumber Salad Dressing

This Cucumber Salad Dressing is a cool, creamy, and refreshing blend, perfect for drizzling over salads or as a dip. Fresh cucumbers provide a crisp, hydrating base, while vegan mayo and sour cream create a rich, velvety texture. A mix of garlic, red onion, scallions, and dill adds a savory depth, balanced by a touch of cane sugar and bright lemon juice. Light yet flavorful, this dressing is a delicious way to elevate any dish with a burst of fresh, herby goodness!

Ingredients:
2 Cucumbers (peeled & seeded) 
1 Cup Vegan Mayo 
1 teaspoon Garlic, minced 
2 Scallion OR Green Onions 
2 Tablespoons Lemon Juice 
2 Tablespoons Vegan Sour Cream 
2 Tablespoons Cane Sugar 
1 Tablespoon Red Onion (minced) 
1 teaspoon Dill 
Salt to taste

Directions: 
Blend then strain to remove any chunks, to make it smooth.
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