avocado ranch dressing
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The combination of avocado, fresh herbs and flavors is out of this world!  The flavor of this delicious dressing will vary a little with each batch, depending on the avocado size, flavor and ripeness.  This recipe is a guideline only – adjust the spices so that it is perfect for you!  
INGREDIENTS:

2 large avocado, ripe
1 cup buttermilk (divided)
¼ cup mayo

¼ cup sour cream or Greek yogurt

2 Tablespoons white wine vinegar

¼ cup Italian parsley, chopped

2 green onions, sliced

2 tablespoons chives, chopped

1 garlic clove, minced

1 tsp. fresh dill

1 tsp salt

½ tsp pepper
Juice from ½ lime

1 tsp. honey (optional)

HOW I MAKE THESE:
1. Scoop the flesh from the avocado into a food processor or blender.  
2. Add ½ cup buttermilk, and all remaining ingredients; pulse until well blended. 
3. Add remaining buttermilk ¼ cup at a time until dressing reaches your desired consistency.  Add additional buttermilk 1 tablespoon at a time, if necessary.  
4. Refrigerate in an airtight container for up to one week.
Yield:  approximately 2 cups dressing
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