Here is a recipe from Joel Fuhrman's book EAT TO LIVE!
Caesar Salad Dressing/Dip

Serves 4

4 cloves garlic

2/3 cup unsweetened soy,hemp or almond milk

1/3 cup raw cashew butter or 2/3 cup raw cashews (soaked)

1 tablespoon plus 1 teaspoon fresh lemon juice

1 1/2 tablespoons nutritional yeast

2 teaspoons Dijon mustard

dash black pepper

Preheat the oven to 350 degrees. Break the garlic cloves apart, leaving on the papery skins. Roast for about 25 minutes, or until mushy. When cool, remove the skins and blend with remaining ingredients until creamy and smooth.

This works quite well in my bullet processor. 

