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Garden Salad with Homemade Ranch Dressing

8 cups romaine Lettuce (or other favorite lettuce)
washed, dried and torn into bite sized pieces
2 cups raw vegetables, like carrots, bell peppers,
mushrooms, red cabbage and sliced onion diced or
sliced into small pieces
1 cup light mayonnaise
1 cup buttermilk
1 Tablespoon dried parsley
�⁄� teaspoon garlic powder
�⁄� teaspoon onion powder
�⁄� teaspoon salt
�⁄� teaspoon pepper
Optional topping: Croutons, cheese, nuts or
sunflower seeds (will affect nutritional information)

Ingredients: Directions:
Wash your hands well with soap and hot water.
Combine all dressing ingredients in a jar and shake or
whisk until smooth. Cover and chill until ready to
serve.  Toss lettuce and raw vegetables in a large
bowl. Add some of the ranch dressing and toss to
coat or serve undressed with dressings on the side.
Top with croutons, cheese, nuts or sunflower seeds if
desired.

Refrigerate leftovers within 2 hours. Use dressing
within 2 weeks. 

Serves 12

Per serving: 72 calories, 5g fat, 2g protein, 5g carbohydrate, 1g fiber, 170mg sodium

Source: laxf2s.org
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