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Printable Recipe






Makes 1/2 cup                         5 minutes 




This sauce can be thin for a salad dressing or thick for a stir-fry. I use it for the Raw Spring Rolls it perfectly compliments the vegetables. Almost any nut butter will work. Tahini may be a little thin. You can control the thickness with the amount of water you add. Start small and add more if needed.




Ingredients




	¼ C nut butter
	¼ C Hoisin sauce
	½ lime juiced and zest





Directions




	Combine the nut butter, hoisin sauce, and lime juice in a small bowl or mini food processor and whisk.
	Add small splashes of water, about a tsp (5 ml) at a time, and continue until you achieve your desired consistency.
	Sprinkle with zest.
	Serve with salad rolls, dip, stir-fries, or my Raw Spring Rolls, and enjoy!





Abbreviations: C = cup; oz = ounce; Tbsp = tablespoon; tsp = teaspoon




Copyright Marty Davey, 2019. All rights reserved.

		

				

				
				
					
			
						
		

				

				

				
				
					
							
					
				

			
			
									
						
							Marty Davey						

					

				
									
						Marty Davey, MS, RD, LDN has been assisting clients to lower their A1c, weight, cholesterol and find great meals to work with food allergies since 1995. Her motto is, "I'm not here to judge you, I'm here to help you." Marty became a dietitian after working through her own diet challenges. She is an experienced nutrition researcher working on studies with Marywood University, the Physicians Committee for Responsible Medicine and the University of South Carolina for almost 10 years. So, she brings cutting edge research to help you achieve your health goals. Marty has a background in comedy which makes her a sought after presenter. She uses this skill to breakdown complex nutrition concepts for audiences whether at a medical conference or a kitchen table.  
Marty also loves cooking new foods as well as being outside hiking, camping, and kayaking with her husband.					

				
							

		

				

				

					

		

					

		
					

		

					

		
				

					
			
		
	



	
 
	


			
	
					
											
							
			

		
						

											
								
				

			

						

										

			





	
					
											
								
					Managing Your Diabetes Through Nutrition
	True Weightloss Through Better Nutrition
	Improving Cognitive Function through Nutrition
	About Marty Davey, RD
	Contact
	Blog
	Credits
	Privacy



			

							

											
									

										

			





	
					
											
								
				© 2024 Marty Davey, RD


			

						

										

			




	
	


































			
			    
		