
 

Holiday Dip Mix Ornaments 
Adapted From: Bubbly Nature Creations 

 

 

These dip mix ornaments make the perfect holiday 

gift for anyone on your list. Add each of these dip 

mixes to glass ornaments and attach a card with 

directions on how to make each dip. 

 

 

Fiesta Dip Mix 

 

Ingredients 

 

Spices for ornament: 

 1 ½ tsp dried parsley 

 1 ½ tsp dried minced onion 

 1 ½ tsp chili powder 

 ¾ tsp ground cumin 

 ¼ tsp salt 

 

Add: 

 ½ cup plain Greek yogurt 

 ½ cup olive-oil based mayonnaise* 

 

 

Dill Dip Mix 

 

Ingredients 

 

Spices for ornament: 

 1 tsp dried dill 

 ¼ tsp salt 

 1 tsp dried minced onion 

 1 tsp parsley flakes 

 

Add: 

 ½ cup plain Greek yogurt 

 ½ cup olive-oil based mayonnaise or reduced-fat sour cream* 

Directions 

1. In a medium bowl, combine ingredients and whisk 
together. 

2. Refrigerate 2-4 hours before serving. 

 

* For an added boost of protein, you can substitute an 

additional ½ cup of plain Greek yogurt for the 

mayonnaise. 

 

Directions 

1. In a medium bowl, combine all ingredients. 

2. Refrigerate at least 2 hours before serving to allow the 
flavors to blend.  Pairs great with fresh veggies! 

 

* For an added boost of protein, you can substitute an 

additional ½ cup of plain Greek yogurt for the 

mayonnaise or sour cream. 

 

http://bubblynaturecreations.com/2013/11/dip-mix-ornaments.html


 

Ranch Herb Dip and Dressing Mix 

 

Ingredients 

 

Spices for ornament: 

 2 tsp dried parsley flakes 

 1 ½ tsp dried thyme 

 1 tsp dried minced onion 

 ½ tsp garlic powder  

 ⅛ tsp salt 

 ⅛ tsp coarsely ground black pepper 

 

Add: 

 1 ½ cups reduced-fat sour cream or plain Greek yogurt 

 ½ cup olive-oil based mayonnaise* 

 2 tsp lemon juice  

 

Holiday Dip Mix Ornament Assembly 

 
What You’ll Need 

Small to medium glass ornaments from a local craft store (you can pick any shape you like!) 

Clear tape 

Aluminum Foil 

Dip Mix (from recipes above) 

 

Directions 

 

1. Remove tops and clean each ornament with warm, soapy water.  Rinse well and let dry.  Make sure the 

ornaments are completely dry before filling! 

2. To ensure that ornaments won’t chip at the opening, secure a small piece of clear tape around the rim of the 

opening. 

3. Mix spices, according to dip recipes above, and fill ornaments with spice mix using a funnel.   

4. Wrap a small piece of aluminum foil around the opening of each ornament to help prevent spices from spilling. 

5. Replace the ornament tops.  The metal wires will puncture the foil, but should not create a hole big enough that 

the spices would come out.  Shake each ornament to ensure everything stays in place.  If not, repeat the foil 

process.  

6. Place a card on each ornament with the dip mix name and directions on how to make each dip (ie: Add…).  You 

can handwrite the cards or print them on the computer.  I attached mine with a festive piece of curling ribbon. 
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Directions 

1. In a medium bowl, combine all ingredients. 

2. Refrigerate at least 4 hours before serving. 

3. Pairs great with fresh veggies! 

 

* For an added boost of protein, you can substitute an 

additional ½ cup of plain Greek yogurt for the 

mayonnaise. 

 


