Blue-Cheese Dressing – recipe makes about 4 – 6 servings
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Don’t buy the stuff with all the salt and chemicals from the store! Make a wonderful, homemade blue-cheese dressing to serve over lettuce wedges, sliced tomatoes or with Buffalo hot wings and crisp celery sticks. 

Ingredients:

4 ounces blue cheese, crumbled into chunks
½ cup buttermilk

¼ cup Greek-style yogurt
½ cup of real mayonnaise

4½ teaspoons lemon juice
1 teaspoon salt 
1 teaspoon ground, white pepper
1 teaspoon fresh thyme, leaves only, chopped – or ½ teaspoon dried (optional)

Preparation:

In a small bowl, whisk together all of the ingredients. 

Store in an air-tight container in the fridge and use within 1 week’s time (it gets runny after a week).
