
BLUE CHEESE 
DRESSINGS  
from Cathy’s Kitchen   

INGREDIENTS 

½ cup real mayonnaise 
½ cup blue cheese, crumbled 
½ cup sour cream 

Mix all ingredients, and then chill. If you find that it’s a 
little too thick, then you may thin it out with a little 
water. However, I have not had to do this as I prefer 
the consistency. Also, the dressing gets better as it 
ages for a few days or more. 

This recipe will serve 4 to 5 medium salads. 


