                      Tofu Sour Cream


· 1 10.5-ounce package lite 
Silken Tofu (firm), crumbled 

· ½ c. 

                        Olive Oil 

· 3 Tablespoons 

Fresh Lemon Juice 

· 2 teaspoon 


Agave 

· 1 teaspoon 


Real Salt 

· 1  ½  t.  


Onion Powder

· Dash



Garlic Powder

1) Place all the ingredients in a food processor or blender and blend.
Process several minutes until the mixture is very smooth and creamy. 

2) Transfer the mixture to a storage container, and store it in the refrigerator.
It will keep for about 5 days. 

Yield: about 1 1/4 cups 

