
Next-Level AMAZING Vegan Caesar 

Dressing 

 

Steps 

1. Place all the ingredients in a container, and blend with an immersion blender 

until smooth. Store in the fridge, and shake before using. 

 

Recipe from Very Vegan Val (https://veryveganval. com/) 

Ingredients 

• ¼ cup olive oil 

• 2 tbsp. unsweetened, unflavored vegan yogurt 

• 2 tbsp. canola oil 

• 1 tbsp. umeboshi paste 

• 1 tbsp. nutritional yeast 

• ½ lemon, juice only 

• 1 clove garlic 

• 1 tsp. mustard 

• ¼ tsp. black pepper 

• ¼ tsp. black salt (kala namak) 


