
Yield:

Helping food sensitivity clients heal their relationship with food and expand their diet.

Lime and Ginger Marinade

This isn’t a flexible recipe, but it’s so good! I 
hope you like (and tolerate) lime and ginger. 
Use as marinade or dressing.

• Wisk all ingredients together. Let sit for at least ½ hour to let the flavors blend.

Ingredients Quantity Comments

Lime juice 3 Tbsp.

Olive Oil 3 Tbsp.
Any vegetable oil should work, but would alter 
the taste.

Honey 1 Tbsp. Other sweeteners could be substituted.

Grated ginger 2 tsp
You could try a different herb, but ginger gives it 
a nice zing.

Salt ¼ tsp

Instructions

½ cup


