
Directions:
Whisk all ingredients in a bowl until well combined. Season to taste with additional salt 
and pepper if necessary.

Store in an airtight container in the refrigerator for up to 2 weeks.

Homemade Buttermilk Ranch 
Dressing
Ingredients:
3/4 cup mayonnaise
1/2 cup sour cream
1/2 cup Greek yogurt
1 Tbsp olive oil
1 Tbsp lemon juice
1/2 cup buttermilk (less if you like a thicker 
consistency)
1/4 cup finely chopped scallions
2 Tbsp finely chopped parsley
2 tsp dried dill (or 1 tsp fresh)
1 large clove garlic (very finely minced or 
microplaned)
1 tsp salt
1/2 tsp black pepper 
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