
INGREDIENTS
1/4 cup mayonnaise Hellman’s

1/2 cup sour cream

1/2 cup buttermilk

1/2 tsp dried chives

1/2 tsp dried parsley

1/2 tsp dried dill weed

1 tsp garlic salt

1/4 tsp onion powder

1/4 tsp pepper

1-2 tsp lemon juice

DIRECTIONS
1. Whisk together mayo, sour cream and milk in a 
large bowl until smooth. 

2. Add chives, parsley, dill, garlic salt, onion powder 
and pepper. Add lemon and whisk until smooth. 
Add additional garlic salt if needed. 

3. Cover and refrigerate for 30 minutes before 
serving.
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