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Hey there! 

I am so excited you're diving in to creating your own vegan
condiments. 

When I first went vegan, I really missed all of the old sauces and
condiments I was accustomed to eating with my food. 

I quickly realized I didn't miss meat. Meat alone without any added
flavor is pretty bland and undesirable. It's what we put on the meat
that makes it taste so good. And what I missed most was the dairy
based sauces - ranch dressing, sour cream, Alfredo sauces, etc.

Although there's now plenty to choose from in grocery stores, they're
usually expensive, ladened with oil, added sugars, and
preservatives.

I set out to create a creamy base that I could transform into
practically any creamy condiment. The cream base I share with you
in this recipe is just 4 ingredients - no oil, no added salt, and full of
healthy plant-fiber. 

I hope your family loves these recipes as much as mine do.

It's pretty amazing how much flavor can be derived from just plants! 

- Nicolette Wax
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BUTTER BEANS

CAULIFLOWER

CASHEWS

THE SECRET FORMULA

for rich and savory texture

for plant-based fat

for creaminess

WATER
for smoothness

MISO PASTE
for saltiness
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HOW TO USE THIS
SECRET SAUCE

This secret sauce is my starting base for all of the sauce recipes in
this ebook. I call it my secret sauce because it can be turned into
practically any condiment. 

I recommend prepping whichever sauces you know you'll use
throughout the week on Sundays to make weeknight dinner prep
faster and easier. You can even prep a batch or two of just the secret
sauce and decide what to turn it into as the week goes on. 

Every sauce is super versatile and can be added to practically any
meal to instantly boost flavor without oil, sugar, preservatives, and
processed ingredients. 

Finally, feel free to experiment with them and mix and match! I
regularly use the secret sauce as a "cheese" in vegan baked ziti or
use the white sauce as an Alfredo sauce, etc. You could even use
the Tzatziki as a coleslaw dressing instead of mayonnaise. 

Use my recipes as inspirational guides and build off of them to make
your own versions! 
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EQUIPMENT NEEDED TO
SUCCEED

In order to enjoy these sauces to the highest potential, it is
imperative to use a high speed blender. 

I highly recommend the Vitamix. I have owned one for over 5 years
now and use it several times a week. If you are serious about
cooking plant-based at home, a Vitamix will serve you very well.

Vitamix blenders are quite the Investment, but you can buy
refurbished versions at a discounted cost, or get great deals on them
at wholesale stores like Costco. 

Any comparable high speed blender should work as well. In a pinch,
you can use single serve cups from smaller blenders like the
Nutribullet.

If you are using a non-high speed blender, I cannot guarantee the
results will be the same for you, especially because blending nuts
like cashews completely smooth really requires a powerful blender.

The one blender I urge you to stay away from is the Ninja®
Professional Plus Blender. Because this blender has blades going up
the stem as opposed to at the bottom, it is incapable of making
smooth sauces. You need a blender that will pull everything to
bottom and process smooth. The Ninja blender really only finely
chops and it is impossible to make silky smooth sauces in it.
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HOW TO STORE FOR
OPTIMAL RESULTS

DO store in glass. 

DO store in an airtight container.

DO store sauces separately.

DO allow to cool before refrigerating.

DO label with date and sauce name.
I do this with a white chalk pen - comes right off with water

stays fresh longer than storing in plastic

with these methods, sauces should last up to 5 days 
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THE RECIPES
RANCH DRESSING NACHO CHEESE

SOUR CREAM TZATZIKI

WHITE SAUCE MAYONNAISE
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SECRET SAUCE
INGREDIENTS

15 ounce can butter beans
1 cup cauliflower florets
6 ounces water
1/2 cup cashews
1 1/2 teaspoons miso paste

Drain and rinse butter beans. Set aside.
Boil cauliflower florets in pot of water until florets are fork tender. Drain
boiling water. 
Blend all ingredients together in high speed blender until completely
smooth.

1.
2.

3.

DIRECTIONS

Makes 2 cups!
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RANCH DRESSING
INGREDIENTS

1 cup secret sauce recipe

4 ounces non-dairy milk

1 tablespoon dried parsley

1 tablespoon dried onion flakes

2 teaspoons freeze dried chives

1 1/2 teaspoon cream of tartar

1/2 teaspoon dried dill

1/2 teaspoon garlic granules

1/2 teaspoon miso paste

1/4 teaspoon pepper

Whisk together all
ingredients.
Chill until cold in the
fridge, about 2 hours. 
Enjoy! 

1.

2.

3.

DIRECTIONS



NACHO CHEESE
INGREDIENTS

1 cup secret sauce recipe

1 cup Hannah sweet potato,

diced 

1 cup carrot 

1/4 cup your favorite salsa

1 1/2 tsp miso paste

2 tbsp nutritional yeast 

Optional: 1/4 cup non dairy

milk

Boil the sweet potato
and carrot in a pot of
water until fork tender.
Once fork tender,
blend all of the
ingredients together
until smooth. Add the
optional non-dairy milk
for a thinner cheese
sauce. 

1.

2.

DIRECTIONS
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SOUR CREAM
INGREDIENTS

1 cup secret sauce recipe

4 ounces silken tofu

2 tablespoons lemon juice

1/2 teaspoon apple cider

vinegar

Blend ingredients together
until completely smooth. 
Chill in the fridge for 2
hours, then enjoy. 

1.

2.

DIRECTIONS
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TZATZIKI
INGREDIENTS

1 sour cream recipe

1 grated cucumber (about 1 1/2

cups-2 cups before squeezing

out excess liquid)

1 clove garlic minced

1 Tablespoon apple cider

vinegar

1 Tablespoon fresh mint, finely

diced

Sea salt to taste, if needed

Grate the cucumber on a
clean tea towel. Then,
ring out excess liquid in
grated cucumber over the
sink. 
Blend together the cream
base, silken tofu, lemon
juice, apple cider vinegar,
and minced garlic until
smooth. 
Fold grated cucumber
and diced mint into sauce
until combined. 
Add salt to taste.  

1.

2.

3.

4.

DIRECTIONS
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WHITE SAUCE
INGREDIENTS

1 cup secret sauce recipe

2 cups unsweetened, non-dairy

milk 

2 tablespoons tapioca starch

2 tablespoons nutritional yeast 

1 tablespoon lemon juice

2 teaspoons mustard powder 

1 clove garlic minced 

1 tablespoon miso paste

Sea salt to taste 

Heat all ingredients
together in a sauce pan,
whisking frequently.
Warm through completely
until slightly thickened.
Add salt to taste. 
Enjoy as a pasta sauce
or creamy cheese in
baked casseroles.

1.

2.

3.
4.

DIRECTIONS
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MAYONNAISE
INGREDIENTS

1 secret sauce recipe (2 cups)

2 tablespoons lemon juice

1/2 teaspoon apple cider

vinegar

1/4 teaspoon date syrup

In a stand mixer with the whisk
attachment or with handheld
beaters, whip together all
ingredients until a lighter
whipped texture, 5 minutes.
Chill until cold in the fridge,
about 2 hours. 
Enjoy!

1.

2.

3.

DIRECTIONS
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What's Next?
Send me a direct message on Instagram @homecookedroots and let me
know what sauces you've tried!

Then, watch your inbox, as I'll be sending you more tips and tricks over the
weeks to help you feel confident as ever cooking vegan recipes in your
kitchen at home. 

Happy Cooking!

Nicolette Wax

Click here to explore
more vegan recipes!
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