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HOMEMADE RANCH

SERVES: 10 SERVING SIZE: 2 TABLESPO@NS

INGREDIENTS:

2/3 cup milk or buttermilk
1 tsp lemon juice

1/3 cup plain yogurt

1/3 cup mayonnaise

1 tsp onion powder

3/4 tsp garlic powder

1/8 tsp pepper

1 TBSP fresh chives or 1 tsp'dried
1 TBSP fresh dill or 1 tsp dried
1 TBSP fresh parsley or 1 tsp dfi
1/4 tsp salt

DIRECTIONS:
1. Combine milk and lem@n juice In'e
bowl and let sit 10 minutes.
2. Blend yogurt into milk mixture arnsEss
then mix in all other ingredients. g
3. Store in the refrigerator.



