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T O T A L  T I M E

25 min

P R E P

5 min

C O O K

20 min

S E R V E S

8

P E R  S E R V I N G

$0.46

C A L O R I E S

291 kcal

The recipe French Onion Dip From Scratch is ready in approximately 25 minutes and is

definitely a great gluten free and lacto ovo vegetarian option for lovers of Mediterranean food.

This recipe serves 8. One portion of this dish contains about 1g of protein, 30g of fat, and a total

of 291 calories.

Ingredients

½ teaspoon garlic powder ¼ teaspoon ground white pepper

½ teaspoon kosher salt 1 cup mayonnaise

2 tablespoons olive oil 1½ cups chopped onion

1 cup sour cream

E Q U I P M E N T   Frying pan

Method
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1 Heat the oil in a large skillet over medium heat; add the onions and 1/4 teaspoon of kosher salt. Cook and
stir until the onions are caramelized to a nice golden brown, about 20 minutes.

2 Remove the onions from the heat and cool.

3 Mix together the sour cream, mayonnaise, garlic powder, white pepper, and remaining kosher salt. Stir
in the onions when they are cool. Cover and refrigerate the dip for at least 2 hours before serving.

Nutrition per serving

291
K C A L

1 g
P R O T E I N

30 g
F A T

4 g
C A R B S

Saturated Fat 6.7 g · 42% of daily needs

Fibre 0.5 g · 2% of daily needs

Sugar 2.4 g · 3% of daily needs

Sodium 333 mg · 15% of daily needs

Cholesterol 28.7 mg · 10% of daily needs

Vitamin C 2.5 mg · 3% of daily needs

Adapted from Allrecipes. Find this recipe, ratings and more ideas at whatsheate.com/french-onion-dip-from-scratch-148552

whatsheate.com/french-onion-dip-from-scratch-148552 Page 2 of 2


