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Ba 
Guacamole with Blue Diamond Baked Nut Chips* 
By: Nancy Sherry Baker,‘Globally Gluten-Free’
 

 2 avocados   1 tablespoon fresh lime juice  
 ½ teaspoon of cumin 1 teaspoon of tequila (optional)   
 ½ teaspoon of cilantro ¼ teaspoon of salt  
 1 teaspoon of olive oil 1 clove of pressed garlic 
 ½ teaspoon of paprika or chili powder
 
Place all ingredients in a blender or processor.  Mix to desired consistency.  

Garnish with olive oil, cilantro and paprika. Serve with Blue Diamond Baked 
Nut Chips. 
 
 
 

 
Make your summer soiree sizzle with these delicious gluten-free recipe ideas. Easy to make and
even easier to eat, these dishes are sure to be a hit with your celiac and non gluten-free guests alike!

 
 

 1-cup fat-free plain yogurt ½ cup reduced-fat mayonnaise 
 ½ cup fat-free sour cream 4 green onions, chopped   
 1 tablespoon dried parsley 1 teaspoon garlic powder 
 1 teaspoon onion powder 1 teaspoon prepared horseradish  
 ½ teaspoon dried basil ½ teaspoon dried thyme   
 ½ teaspoon ground black pepper ¼ teaspoon paprika
 ¼ teaspoon chili powder ¼ teaspoon sea salt   
 ¼ teaspoon dried dill weed
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 CeliacCentral.org/bd 

 

*Sour Cream and Chive, Sea Salt and Nacho flavored varieties available

Recipes 
Zesty Dip paired with Blue Diamond Baked Nut Chips* 
By: Christina Gentile, NFCA Volunteer Staff Writer 

Place the yogurt, mayonnaise, sour cream and green onions in a mixing bowl. Season with parsley, garlic powder, 
onion powder, horseradish, basil, thyme, pepper, paprika, chili powder, sea salt and dill. Mix until evenly blended. 
Cover and chill several hours to allow flavors to meld. Serve with Blue Diamond Baked Nut Chips. 

 


