
from the Springhower kitchen. Hope you will enjoy this recipe as much as we did  

 

 

 

 

 

Cilantro Jalapeno Dip 
 
1 bunch cilantro (adjust to your taste) 
1-2 jalapeno peppers (adjust to your taste) 
1-2 cloves garlic (adjust to your taste) 
1 cup sour cream/ Greek yogurt 
1/4 cup mayonnaise 
1 packet Dry Ranch seasoning 
 

 Puree cilantro, jalapenos and garlic in a food processor 
 

 Mix cilantro/ jalapeno puree with sour cream, mayo and dressing 
 

 Start eating with your favorite spoon or chill for an hour or so 
 

Great for dipping veggies, chips, on sandwiches/ hamburgers 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


