
From the kitchen of… .. 

 

 

 

o Add the mayonnaise, buttermilk and ranch seasoning 
to a tall container suitable for an immersion blender.  

o Using an immersion blender, blend until the mayonnaise, 
buttermilk and seasoning are completely combined 
and the dressing is smooth.  

o Give your ranch a taste before adding the spinach. 
Add additional ranch seasoning if needed, then blend 
again to incorporate. This is the time to get the ranch 
flavor exactly where you want it.  

o Remove any large stems from the fresh spinach and 
add a generous handful to the ranch.  

o Blend until the spinach is completely broken down 
and incorporated into the dressing. Your ranch 
should be smooth, creamy and evenly green 
throughout.  

o Transfer to a covered container and refrigerate 
until cold. Give the dressing a good stir or shake 
before serving.  

Fresh spinach ranch dressing  
 

Servings:  1 PINT  

Time to Prep: 5  minutes  

Chill time: 2 HOURS  

Ingredients  

8  Oz  Mayonnaise  

7  Oz  Buttermilk  

15  Grams  Hidden valley ranch 
seasoning, or to taste  

15  Grams  
Fresh spinach, stems 
removed  

directions  

✓ Have fresh herbs on hand? Dill, chives or 
parsley would fit right in.  

✓ Want a little heat? Add fresh jalape ño before 
blending.  

Tips & Tricks  


