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= ﬁi % 3 MOST POPULAR RECIPES <«
DILL Fresh. Bright. Naturally Herbal.
v % =
Dill is a delicate, c S .,."\' ;
feathery herb loved for CREAMY DILL DIP - NP2
its fresh, tangy flavor A cool, creamy dip made with fresh dill N\
and classic use in for vegetables, crackers, or chips. '\ WV :
. ? > N4
sagpTjdiiEs 9% KEY INGREDIENTS ¢ N\
Its bright taste pairs i SN\ \VZ | /i,
beautifully with Sour Cream *+ Mayonnaise * Fresh Dill \ \ /’ =
: Garlic Powder + Lemon Juice * Salt & Pepper =\ {1
vegetables, fish, dips, WA
andpickled recipes. WHY YOU’LL LOVE IT S\ ==
Smooth, herby, and perfect for snacking 7 / S
or party trays. N
FRESH r
FLAVOR T N\
KITCHEN g DILL PICKLES 3%‘ [
FAVORITE Classic homemade pickles infused N/ \ R
with dill, garlic, and tangy brine. N
‘ gél}:gEN - KEY INGREDIENTS 4=
- N Cucumbers ¢ Fresh Dill « Garlic *
DOWNLOAD Vinegar » Water ¢ Salt « Pickling Spices
THIS PAGE WHY YOU’LL LOVE IT
Crisp, flavorful, and a timeless favorite
for sandwiches or snacks. >
\
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€ LevoN DILL SALMON

Tender salmon baked with lemon
and dill for a fresh, simple dinner.

<>~ KEY INGREDIENTS ¢

Salmon Fillets ¢ Fresh Dill « Lemon
Olive Oil * Garlic « Salt & Pepper

WHY YOU’LL LOVE IT
Light, flavorful, and easy enough
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g " for weeknights or special meals. % ‘é
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