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Don’t take our word for it.  
Try it yourself.

Combine all dry ingredients and 
set aside

In seperate bowl combine all wet 
ingredients

Marry dry ingredients into wet 
ingredients. Whisk until well 
incorporated.

If necessary, stick blend to break 
up any dry ingredient clumps

Serve

Creamy Vegan  
Garlic and Herb Dip
Spoiler alert: Dips can still be creamy, 
indulgent, delicious – and vegan. The secret 
ingredients here are Bluegrass’ vegan sour 
cream and vegan cheez concentrate.

Control Weight %

Vegan Mayo (see our recipe here!) 80.00 g 61.66

Water 30.00 g 23.12

Apple Cider Vinegar 5.00 g 3.85

BGI Vegan Sour Cream 
NP19146-2 3.00 g 2.31

Rice Starch-Remypure S52P 2.50 g 1.93

Granulated Garlic 2.00 g 1.54

Sea Salt 1.50 g 1.16

BGI Vegan Cheez Concentrate 
CNC0016 1.50 g 1.16

Sugar 1.00 g 0.77

Nutrava Citrus Fiber 0.29 g 0.22

Parsley 0.10 g 0.08

Onion Powder 0.40 g 0.31

Rice Syrup-Remylose P32 0.25 g 0.19

Black Pepper 0.20 g 0.15

Dried Dill 0.10 g 0.08

Dried Chive 0.08 g 0.06

Evora E40 0.91 g 0.70

BioVontage 7374 0.91 g 0.70
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Enhanced 
creaminess

https://bluegrassingredients.com/formulas/vegan-mayo/


The Agile Kitchen at Bluegrass is a creative space that 
blends innovation and insights to deliver formulations and 
products that align with pressing consumer trends. Bluegrass 
Ingredients food scientists and culinary experts partner with 
customers to use these powders and all our products to invent 
and improve the future of food. 

Delivering Great Taste  

Bluegrass Ingredients operates at the cutting edge of taste and 
flavor trends. The Bluegrass Agile Ingredient Innovation® 
Model is custom built to help brands and flavor houses achieve 
the rapid food innovation they need to stay ahead of today’s 
dynamic consumer taste and dietary demands.
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