Crème Fraîche Salad Dressing
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I always seem to be preparing recipes that only require a small amount of crème fraîche, which I can only find sold by the 8-ounce container. So what to do with the rest of it? I culled this lovely Mediterranean recipe off the Internet and tweaked it.
Ingredients:
6 - 8 ounces crème fraîche
3 cloves garlic, peeled and minced

Salt

½ teaspoon ground black pepper

Juice of ½ a lemon (about 2 tablespoons)

1 teaspoon fresh chives, chopped

¼ teaspoon dried oregano

⅛ - ¼ teaspoon crushed red-pepper flakes, to taste
Preparation:
Sprinkle the garlic with a generous amount of salt. Mash it until it becomes a paste. I do this on a cutting board using the side of a large knife.

Put the garlic mash in a small bowl. Squeeze the lemon over it and add another pinch of salt. Add the crème fraîche to the bowl along with the remaining ingredients, and whisk the mixture to thoroughly combine. I pour it back into the air-tight crème fraîche container to store it.

Refrigerate for 1 hour before serving to allow flavors to blend.

