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Chickpea Salad

(Makes 4 servings)


In a large salad bowl measure


4 cups chopped Romaine Lettuce


1 tomato, cut into cubes


1 cucumber, cut into cubes


2 carrots, shredded


1 bell red pepper, cut into ½ inch pieces

Toss together, then add


1 cup Curried Chickpeas

Toss again and serve with Tofu Ranch Dressing below:

Tofu Ranch Dressing

Place in a blender
12 oz package of silken soft tofu
2 Tablespoons lemon juice
1 small garlic clove, minced
3 Tablespoons sweet onion, chopped fine
2 Tablespoons Nutritional Yeast
½ teaspoon salt
Blend together until smooth. Then add
1 Tablespoon fresh parsley, chopped (1½ teaspoon dried parsley)

1 Tablespoon fresh dill, chopped (1 teaspoon dried dill)
Pulse until just mixed, and store in a sealed container for 1 hour before serving. Dressing will keep in the refrigerator for up to 1 week. Add soy milk as needed to thin the dressing.
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