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For more information, please contact: 

Benteh Nuutah  

Valley Native Primary Care Center 

Wellness Center 

(907) 631-7630 
southcentralfoundation.com 

 
 

Ingredients: 

 
3/4 cup plain Greek yogurt 

1 garlic clove, finely minced or 1 teaspoon garlic powder 

1/4 cup fresh minced parsley or 1 tablespoon dried parsley 

1/4 medium onion, diced (about 2 tablespoons) or 2 teaspoons dried 

onion powder 

2 tablespoons fresh minced chives or 1 tablespoon dried chives 

1 teaspoon kosher salt 

1/4 teaspoon black pepper 

2 teaspoons Dijon mustard 

Juice of 1/2 lemon (about 2 tablespoons) 

1/4 cup buttermilk 

Directions: 
 

1. Combine all ingredients in a jar with a tight-fitting lid; shake until well combined. Alternatively, 
you can combine all ingredients in a food processor or blender and pulse until well combined 
and smooth.  

2. Refrigerate and let flavors marinate for at least 30 minutes, preferably 2 hours, before serving. 

Greek Yogurt Ranch Vinaigrette 

Source: wholefully.com 
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