
 

 
Cleo Coyle’s Creamy  
Italian Blue Cheese  
Dressing  
 
Recipe text and photos copyright (c) 2012 by Alice Alfonsi 
who writes The Coffeehouse Mysteries as Cleo Coyle 

with her husband, Marc Cerasini 

 

Gorgonzola is my favorite blue for this recipe 

(it's Italian, after all), but you can use 
Roquefort, Stilton, or your favorite. Left thick, 
this dressing can be tossed with leafy greens or 
used as a dipping sauce for raw veggies or hot 
wings. Made thinner, you can pour it over a 
wedge of iceberg for a classic chop house salad. 
One final note: The single anchovy will not make  
the dressing taste fishy. Instead, it will enrich the dressing with 
a delicious note of umami. To learn more about umami, one of 
the basic notes of flavor beyond sweet, salty, bitter, and 
sour, click here, and… Eat with joy! ~ Cleo 

 
Makes 1 cup 
 
4 ounces gorgonzola cheese, crumbled 
1 Tablespoon finely chopped scallions  
6 Tablespoons mayonnaise 
1 Tablespoon extra virgin olive oil 
1 Tablespoon sour cream* 
1 teaspoon fresh lemon juice  
¼ teaspoon white pepper  
¼ teaspoon sea salt  
1 anchovy, mashed (optional but I always add it!)  
 
*To thin this dressing, stir in about 1 T. of milk or buttermilk or add a bit more sour cream. 
 
Directions: In a large bowl, mix the ingredients and blend until smooth and creamy. You can 
leave the dressing thick or thin it out by adding a bit more sour cream or a tablespoon (or so) of 
milk or buttermilk and... 

 

Eat with Joy!  ~ Cleo Coyle,  
author of The Coffeehouse Mysteries 

 

To get more of my recipes, win free coffee,  

or learn about my books, visit my website:  

www.CoffeehouseMystery.com 
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