Buttermilk Ranch Mix

3 teaspoons dried dill weed
3 teaspoons dried chives
3 teaspoons dried parsley
3 teaspoons garlic salt 
3 garlic powder 
1 1/2 teaspoons onion powder
1 1/2 teaspoons black pepper
Store in an airtight container. 

***If you prefer a smoother dressing, add all the ingredients to a herb grinder or food processor until you reach the desired consistency.***

To make dressing:
Add 3 teaspoons of ranch mix (above recipe) to the following ingredients:
¼ cup mayonnaise
½ cup sour cream or Greek yogurt
½ cup buttermilk
1-2 teaspoons of lemon juice

Mix well and refrigerate.

To make a classic ranch dressing, substitute the buttermilk for extra mayonnaise and/or sour cream. Ratio is based on your preference. We use 1 cup mayonnaise and ½ cup sour cream for classic ranch. I do add in 4-6 tablespoons of milk to get a thinner consistency. Added milk is not necessary if you are using buttermilk.  
