
2 tbsp tahini

1 tsp grated ginger

1 lemon, juiced

1 tsp Dijon mustard

Splash of water

Add all the ingredients to a small bowl 

and whisk until combined.

If you store your ginger in the freezer 

then when you grate it won't be all 

stringy! 

Use immediately or store in an airtight 

container for up to 2 days.
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INGREDIENTS METHOD

TAHINI AND
GINGER DRESSING
A healthy recipe by THE HEALTH BOOST 

For more recipes visit www.thehealthboost.co.uk


