
30 Day Detox Salad Dressings

Garlic Basil Vinaigrette

1 1/2 tsp basil 
1/2 tsp salt 
1/4 tsp pepper 
1 packet stevia 
1/4 cup apple cider vinegar 
1 1/2 Tbsp olive oil 
1 Tbsp lemon juice 
1 Tbsp minced garlic 
2 tsp dijon mustard 
1 1/2 tsp basil 
1/2 tsp salt 
1/4 tsp pepper 
1 packet stevia 
Instructions 
Place all ingredients in a blender or mini food 

Lemon-Garlic Dressing  

In food processor or chopper, combine 1/2 
cup olive oil, juice of 1 lemon, and 3 cloves 
chopped garlic. Add salt and pepper. Blend 
until there are no garlic pieces left. Refrigerate. 

Great on fish, chicken, quinoa, cooked 
veggies! 

Creamy Avocado Dressing 

1 avocado 
3 tablespoons olive oil  
1 tablespoon lemon juice 1⁄2 cup water  
1⁄4 teaspoon celtic sea salt 1⁄4 teaspoon black 
pepper  

Clean Ranch Dressing
½ cup avocado oil mayo or olive oil mayo 
½ cup full-fat coconut milk (can) 
1 teaspoon onion powder OR ¼ small onion, 
minced finely 
1 teaspoon garlic powder OR 1 clove garlic, 
minced finely 
1 teaspoon dried dill OR 1 tablespoon minced 
fresh dill 
2 teaspoons dried parsley OR 2 tablespoons 
minced fresh parsley 
1 tablespoon dried chives OR 3 tablespoons 
minced fresh chives 
1 green onion, sliced 
½ teaspoon salt 
¼ teaspoon black pepper 
2 teaspoons apple cider vinegar (recommended: 
Bragg) 

Combine all ingredients in a bowl, whisk together 
until smooth. Transfer to a bottle or jar for storage, 
and refrigerate for at least 30 minutes before 
serving (longer if using dried herbs). 

Strawberry Vinaigrette Dressing 

8 oz strawberries, fresh or frozen thawed 
4 packets stevia 
¼ teaspoon sea salt 
¼ teaspoon ground black pepper 
2 tablespoons apple cider vinegar 
2 tablespoons olive oil 
1/2 tablespoon chia seeds 

Put the strawberries, stevia, salt and 
pepper in a blender and blend until 
smooth. While blending, gradually add the 
vinegar and olive oil in a steady stream. 
Process until thickened. 
Gently stir in the chia seeds and serve. 
Store covered in the refrigerator. The 
ingredients can separate while it sits, so I 
like to store it in a salad dressing shaker, 


