Homemade Ranch Dressing – recipe makes about 2 cups for 8 servings
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Over fifty years ago, a Nebraska-born entrepreneur settled in Santa Barbara, CA, where he founded the Hidden Valley Ranch. Guests came to enjoy the great outdoors and home-cooked meals. They were especially fond of the salads topped with a buttermilk dressing prepared by the proprietor using fresh herbs and spices - the original Ranch Dressing. You can avoid the MSG and all the salt and preservatives found in the commercially produced brands of the dried dressing mix by making it yourself with ingredients you probably already have – it’s easy.

Ingredients:

1 cup mayonnaise

¾ cup buttermilk

1¼ teaspoons dried parsley
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 ½ teaspoon granulated garlic powder
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 ½ teaspoon granulated onion powder
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 ½ heaping teaspoon crushed saltine cracker
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 ½ heaping teaspoon dried minced onion
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 ⅛ teaspoon dried dill weed
¾ teaspoon table salt
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 ¼ teaspoon lemon-pepper
Preparation:

Mix all the ingredients thoroughly. Chill for ½ hour before serving.

Note:

You can, of course, be creative and mimic some of the varieties of the basic commercial brands by adding other ingredients, to taste, like crushed red-pepper flakes to make the spicy version, a teaspoon of finely chopped scallions and half a teaspoon of dried chives to make the Hidden Valley “Garden Green Onion” flavor, or a little minced red bell pepper, a dash of paprika and a dash of cayenne to make their “Fiesta Ranch” version. You’re only limited by your imagination!

