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Italian bread dip seasoning

PLACE larger spices like red pepper and dehydrated 
garlic and onion in a sealable plastic bag and roll over 
it with a rolling pin to break them down so they are 
more even in size with the other spices. 

MIX all ingredients. 

POUR into glass jar and seal tightly. 

CREATE your own label or use this printable version 
with directions on how to make an olive oil dip:

•	 Pour olive oil into a shallow dish. Drizzle with 
balsamic vinegar. Sprinkle seasoning on top. Dip 
bread of choice and enjoy!

ADHERE label to the lid of the jar. 

Makes 1/2 pint

RECIPE FROM: I Heart Naptime

PREP TIME: 5-10 minutes

1 Tbsp dried oregano

2 tsp dried rosemary

1 Tbsp dried basil

1 Tbsp dried parsley

1 Tbsp garlic powder

½ to 1 tsp black pepper (to taste)

2 tsp crushed red pepper

1 tsp thyme

1 Tbsp dehydrated onion

½ Tbsp dehydrated garlic

Half pint glass jar

https://blogs.sas.com/content/efs/files/2020/12/Italian-bread-dip-seasoning-label.pdf
https://www.iheartnaptime.net/delicious-spice-mix/
http://bubblynaturecreations.com/2013/11/dip-mix-ornaments.html

