
Garlic’n Dill
Dip Mix

Garlic dill dip mix is a versatile seasoning blend that can
be used in a variety of delicious ways. Here are some
creative uses for garlic dill dip mix:

Classic Dip: Mix with sour cream, Greek yogurt, or
mayonnaise to create a delicious dip for vegetables,
chips, or crackers.
Salad Dressing: Combine with olive oil and vinegar (or
lemon juice) to make a tangy and flavorful salad
dressing.
Marinade: Use the mix as a base for marinades for
chicken, fish, or shrimp. Combine with olive oil and
lemon juice for best results.
Sandwich Spread: Blend with cream cheese or
mayonnaise to create a tasty spread for sandwiches
and wraps.
Pasta Salad: Add to pasta salad for a burst of flavor.
Mix with olive oil, lemon juice, and a bit of Greek yogurt
or mayonnaise.
Roasted Vegetables: Toss vegetables like potatoes,
carrots, or zucchini with olive oil and the dip mix
before roasting.
Compound Butter: Mix with softened butter to create
a flavorful compound butter. Use it to top grilled
meats, fish, or vegetables.
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Baked Potatoes: Use as a seasoning for baked potatoes or
potato wedges. Mix with sour cream and chives for a 

       loaded baked potato topping.
Creamy Soups: Stir into creamy soups like potato or 

       broccoli soup to enhance the flavor.
Garlic Bread: Mix with softened butter and spread on bread
before baking to make garlic dill bread.
Seafood: Use as a seasoning for grilled or baked fish. Mix
with olive oil and lemon juice for a flavorful coating.
Cheese Ball: Combine with cream cheese and shredded
cheese to make a garlic dill cheese ball. Serve with crackers
or bread.
Yogurt Sauce: Mix with Greek yogurt and lemon juice to
make a tasty sauce for gyros or as a dip for falafel.
Cucumber Salad: Mix with sliced cucumbers and sour cream
or Greek yogurt for a refreshing cucumber salad.
Tzatziki Sauce: Combine with Greek yogurt, grated
cucumber, garlic, and lemon juice to make a tzatziki sauce.
Meatballs: Add to ground meat mixtures for meatballs to
enhance their flavor.
Stuffed Mushrooms: Use as a filling for stuffed mushrooms
by mixing with cream cheese and breadcrumbs.

Garlic dill dip mix is incredibly versatile and can be used to add
a burst of flavor to a wide variety of dishes. Experiment with it
to find your favorite uses!
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