The ANY Sauce Formula

Create creamy, flavorful sauces for anything.

START WITH CREAMY BASE
Gives richness « %-1cup + Choose 1 —
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@Cashews ‘ %Whit& Beans J\ j

) White Tofu .o Tahini |@ Hummus
(ap

Brightens and balances + 1-3 Tbsp « Choose 1-2

ADD FLAVOR DEPTH - '

Your personality - 1-3 Tbsp » Choose 1-3

Nutritional | Miso | Tamari | Tamari Coconut
Yeast Soy sauce | Aminos | Aminos

b 100 5007 IR

Additional structure + 1-2 Tbsp « Choose 1
K_‘% Tahini ‘ 7 Nut Butter seed Butter

AD]UST TEXTURE

fr_?@'—-f‘ﬁ

Water | Unsweetened| Plant Milk Uegetable
(TiBsp ar atime) | Plant Milk | (for lightness) Broth

——— Taste. Adjust. Repeat.——

The 5-Question Sauce Check

v A creamy base

v Acid

v Salt

v Umami

v Fresh element (herbs or zest)

v Fesh element (rerbs; zest, or brightnes)

; __ Taste. Adjust. Repeat.

If you answer all five correctly, you've nailed it.

The ANY Dmssmg Fomuda

Quick, zesty oil-free dressings in minutes:

B

> START WITH A BASE
Gives body and helps erhulsily * %—% cup + Choose 1

< Tahin | @ iy =)

\@ Cashews - w;%ite Beans - Silken Tofu

@ Hummus @

®Aquaf abg
{fﬂr light c veegetness)

)| % Dijon

The backbone of a great dressing—bright and essentad -

Lemon juice Lime juice A[:Ek& Cu:!er Red- Balamic
Vinegar

inegar Vinegar
Dijon Pickle juice
ﬁ ) % -:nrHepeF] Bams.

~ BUJLD FLAVOR &
Where your dressing comes to life « 1-3 Tbsp total

[ 1..':"

ADD ACID iS5
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Garlic ﬁ Slufex | Tamari  Reo Woiter ghe
(Tbb or Bessh) O sauce  Vinegar V'negngr

BALANCE (i_ Water,

Rounds everything out « 1-2 tsp -

THIN TO POUR ==

Water + Unsweetened Plant Milk - Vegetable Broth
(monetable anr bightnes)

This is what makes it pop * 1-2 Tbsp or to taste

ﬁ BLEND & TASTE until smooth and creamy.

v Does it taste bright?

v Does it fesl balanced?

v s it pourable?

v’ Does it need a pinch of salt?

v Does it need a tauch of sweetness?

That's where the megie happers 2
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