TRADER JOE'S GREEN GODDESS SALAD DRESSING
1 
large avocado, pitted

¼
small yellow onion, finely chopped

3 
scallions, white and light green parts only

1 
clove garlic, peeled

¼ 
cup extra-virgin olive oil

¼ 
cup (or more) water 

3 
Tbsp. fresh lemon juice

2 
Tbsp. apple cider vinegar

¼ 
cup loosely packed fresh basil leaves

¼ 
cup loosely packed fresh parsley leaves

2 
Tbsp. sliced chives

Kosher salt

Freshly ground black pepper

In a food processor or blender, blend avocado, onion, scallions, garlic, oil, water, lemon juice, and vinegar until smooth.
Add basil, parsley, and chives and continue to blend, adding more water if needed to thin dressing to a pourable consistency, until combined; season with salt and pepper.
Make Ahead: Dressing can be made 1 day ahead. Store in an airtight container and refrigerate. 
A fan favorite at Trader Joe’s is their green goddess salad dressing. It’s simple and fresh with bright lemon flavor and creaminess thanks to avocado. It’s no wonder they can keep it in stock. 
Next time your local store runs out, you can make our copycat version instead. Everything blends together quickly and you’ll have a dressing that’s just as good on a Cobb salad as it is on a Greek salmon salad.

MAKES: 1 cup 
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