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Whether you’re serving this with a fresh Wedge Salad, fresh vegies for dipping, or Buffalo Chicken Wings, this is my favorite homemade Blue Cheese Dressing - fresher and better when you make it yourself!
INGREDIENTS:

1 cup sour cream
1 cup mayonnaise 

2/3 cup buttermilk 
1 tablespoon fresh lemon juice

1 tablespoon grated sweet onion
1 teaspoon Worcestershire sauce 

1 teaspoon sugar 

½ teaspoon dry mustard 

½ teaspoon garlic powder 
½ teaspoon salt
½ teaspoon fresh ground black pepper 
Dash cayenne pepper
4 ounces blue cheese (crumbled) 

DIFFERENT KINDS OF BLUE CHEESE:
· Roquefort blue hails from southwestern France. It's made from sheep's milk, unlike most other blue cheese, and is the strongest flavored. It's soft and crumbly.

· Stilton comes from one of three British counties: Derbyshire, Leicestershire and Nottinghamshire. It's made from local cow's milk only and has to rise to the standard set by governing boards to be sold as Stilton. It's relatively firm for blue cheese and its intensity falls between Roquefort and Gorgonzola.

· Gorgonzola comes from Northern Italy and is a favorite in the United States. It is made from cow's milk and has the mildest flavor of the three most prominent blues. Gorgonzola is used as a spread on crackers because of its creamy character. It's also good for melting in pasta dishes and risottos.

· American blue cheese is typically made from cow's milk. Highly recommended are Maytag (Iowa), Salem Blue (Ohio), Point Reyes Blue (California), Hook's Blue Paradise (Wisconsin), Great Hill Blue (Massachusetts) and Oregon Blue (Oregon), and Kirkland Signature Creamy American Blue Cheese (Wisconsin).
HOW I MAKE THIS:
1. Whisk together the sour cream, mayonnaise, buttermilk, lemon juice, Worcestershire sauce, sugar, mustard, garlic powder, salt, pepper and cayenne pepper.
2. Once this is thoroughly mixed, stir in the crumbled blue cheese; cover and refrigerate at least 8 hours before serving.  Overnight is even better!
3. Taste for and adjust seasoning with sugar, salt or black pepper, and ALWAYS add some more crumbles before serving – I’m just sayin!

YIELD:  about 3 cups
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