
A g r i c u lt u r e  ex p o  2 0 2 5  

Ranch Dressing  
 

¾cup   whole-milk plain Greek yogurt  
⅔cup  buttermilk  
3 tbsp   mayonnaise  
1 tbsp  finely chopped chives  
1tsp  fresh lemon juice  
1  garlic clove, finely grated  
¼tsp  dried oregano  
¼tsp   freshly ground black pepper  
¼tsp  mustard powder  
¼tsp   onion powder  
to taste Kosher salt  
  
Step 1:  Whisk yogurt, buttermilk, mayonnaise, chives, lemon juice, garlic, oregano, pepper, 
mustard powder, and onion powder in a medium bowl; season with salt. Chill at least 20 
minutes to let flavors meld before serving.  
  
Step 2: Do Ahead: Dressing can be made 1 day ahead. Cover and keep chilled.  
  

   

  


