Blue Clieese Dip

Ingediestls:

1 Cup Organic Sour Cream
1/2 Cup Primal Kitchen Olive Oil Mayonnaise
3 Tablespoons Organic Valley Buttermilk
2 Tablespoons Red Wine Vinegar
1/2 Teaspoon Worcestershire sauce
1/4 Teaspoon Garlic Salt
1 1/2 Teaspoons ground black pepper
4 Ounces Blue Cheese
4 Chives, diced

Instruetions:

Whisk all of the ingredients together, reserving a few blue cheese crumbles and chives for a
garnish. Make ahead and refrigerate for a few hours to mesh for best flavor.
Serve with Buffalo Wings or a even a salad if you would like.



