FROM THE KITCHEN OF...

BIRDY
PRETZELS

FRESH SPINACH RANCH DRESSING

INGREDIENTS
8 oz MAYONNAISE
7z oz BUTTERMILK SERVINGS: 1 PINT
15  GrAMs HIDDEN VALLEY RANCH TIME TO PREP: 5 MINUTES
SEASONING, OR TO TASTE CHILL TIME: 2 HOURS
FRESH SPINACH, STEMS

15

GRAMS DpEMOVED

DIRECTIONS

O

ADD THE MAYONNAISE, BUTTERMILK AND RANCH SEASONING
TO A TALL CONTAINER SUITABLE FOR AN IMMERSION BLENDER.

USING AN IMMERSION BLENDER, BLEND UNTIL THE MAYONNAISE,
BUTTERMILK AND SEASONING ARE COMPLETELY COMBINED
AND THE DRESSING IS SMOOTH.

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.

REMOVE ANY LARGE STEMS FROM THE FRESH SPINACH AND
ADD A GENEROUS HANDFUL TO THE RANCH.

BLEND UNTIL THE SPINACH IS COMPLETELY BROKEN DOWN
AND INCORPORATED INTO THE DRESSING. YOUR RANCH
SHOULD BE SMOOTH, CREAMY AND EVENLY GREEN
THROUGHOUT.

TRANSFER TO A COVERED CONTAINER AND REFRIGERATE
UNTIL COLD. GIVE THE DRESSING A GOOD STIR OR SHAKE
BEFORE SERVING.

TIPS & TRICKS

v

v

HAVE FRESH HERBS ON HAND? DILL, CHIVES OR
PARSLEY WOULD FIT RIGHT IN.

\WANT A LITTLE HEAT? ADD FRESH JALAPE{iO BEFORE
BLENDING.



