
The “Best” Tahini Sauce    

Source: CookieandKate.com 

Part of: Sauces as Flavor Boosters for Stuffed Peppers, Grain Bowls and other 

dishes 

 

INGREDIENTS 

4 medium-large cloves of garlic, pressed and minced 

¼ cup lemon juice 

½ cup tahini 

Pinch of cumin 

Optional: ½ teaspoon fine sea salt 

6 T. ice water 

Optional: ¼ cup chopped fresh herbs: parsley, basil, dill, cilantro 

 

INSTRUCTIONS 

In a medium bowl, combine garlic and lemon juice. Let stand 10 minutes to allow garlic to infuse lemon 

juice. Pour liquid through a fine sieve, pressing garlic to extract all of the liquid. Discard garlic 

Add tahini, optional salt and cumin to bowl. Whisk 2 T. ice water into liquids. The mixture will seize up 

and that is expected. Continue to add up to 4 T more ice water. This will help the mixture become liquid.  

Store in refrigerator until ready to use. If it becomes too thick, add a bit more ice water until it is the 

consistency you like. 

 

 

 

 

 

 

 



Herbed Goat Cheese Sauce - for cheese lovers!   

Tastes delicious on a rice bowl, burrito bowl with roasted vegetables. 

Source: TheKitchn.com 

Part of: Sauces as Flavor Boosters for Stuffed Peppers, Grain Bowls and other 

dishes 

 
INGREDIENTS 

4 ounces soft goat cheese 

1 T. olive oil 

2 T. water 

¼ cup fresh herbs: chives, parsley, basil, mint 

Salt and pepper to taste 

INSTRUCTIONS 

Place all ingredients in a blender. Makes ½ cup. Leftovers can be refrigerated. 

 

 

 

 

 

 

 

 

 

 

 

 

 



MOJO Sauce 
A lovely green healthy topping for rice dishes and salads 

Source: platingsandpairings.com 

Part of: Sauces as Flavor Boosters for Stuffed Peppers, Grain Bowls and other 

dishes 

 
INGREDIENTS 

1 bunch cilantro 

½ bunch parsley 

2 cloves garlic 

1 lime juiced 

1 jalapeno diced (remove all ribs and seeds to reduce heat/spiciness) 

¼ cup Olive Oil 

1 T. white wine vinegar 

Salt to taste 

 

INSTRUCTIONS 

Add all ingredients into a blender. 

Makes 1 cup. Keeps up to 5 days.   

 

 

 

 

 

 

 

 

 



Mediterranean Olive Sauce 
Great with Greek or Italian (tomato based) dishes, zucchini 

Part of: Sauces as Flavor Boosters for Stuffed Peppers, Grain Bowls and other 

dishes 

 

 

INGREDIENTS 

1 cup pitted olives 

2 T. olive oil 

2 T. lemon juice 

2 T. water 

¼ cup fresh parsley 

2 cloves garlic 

¼ teaspoon red pepper flakes 

 

INSTRUCTIONS 

Add all ingredients into a blender or food processor until smooth. 


