
GREEN 
�GODDESS

Seasonal Edition

GREAT AS A DIP, ON A  
SALAD OR IN A WRAP
Experience the taste of freshness with a blend of fragrant herbs, Greek style yoghurt, avocado and lemon. 
This versatile creation is perfect for dipping, dressing salads or filling wraps.

AUSTRALIAN MADE • KEEP REFRIGERATED AT 0 - 4˚C. 

nutrition information
SERVINGS PER PACK: 18          SERVING SIZE: 10 g

AVG QTY PER 
SERVING

AVG QTY  
PER 100G

ENERGY 75 kJ 754kJ 
PROTEIN 0.5 g 5.1 g
         - GLUTEN ND^ ND^

FAT - TOTAL 1.4 g 14.2 g
         -SATURATED 0.4 g 4.3 g
CARBOHYDRATE - 
TOTAL 

0.8 g 8.3 g

         - SUGARS 0.7 g 6.7 g
SODIUM 50 mg 495 mg

INGREDIENTS: Yoghurt 65% (Reconstituted Milk, �Milk Solids, Emulsifier (452), Cultures (Milk)), Avocado Puree 9% (Avocado 98%, 
Salt, Acids (270, 300)), Water, Vegetable Oil, Fetta (Milk), Mayonnaise (Egg), Spring Onion, Lemon Juice 1%, Garlic Puree, Salt, Herbs 0.3%, 
Thickener (415), Sugar, Spice, Preservatives (211, 202), Natural Flavour, Colour (141i).

Contains: Milk, Egg.

^NO DETECTABLE GLUTEN



FOR MORE INFORMATION CONTACT:
PH: +61 3 9253 5100   |   E: CUSTOMERSERVICE@MONDENISSIN.COM.AU    |   WWW.BLACKSWAN.COM.AU/BUCKETS/DIP

GREEN �GODDESS salad

Ingredients Method
Tub of Black Swan Green Goddess Dip

Iceberg Lettuce (1x half head)

Cucumber (Lebanese)

Spring Onions

Avocado

Mint (bunch)

Chives (bunch)

Olive Oil (Extra Virgin)

Corn Chips

SERVING SIZE: 4-6    PREP TIME: 10 MINS      COOKING TIME: N/A

1.	 Thin out the Black Swan Green Goddess with EVOO 
to a dressing consistency in mixing bowl with a 
fork/whisk and set aside.

2.	Finely shred lettuce and mint leaves.

3.	Finely dice cucumber and avocado.

4.	Thinly slice spring onions and chives.

5.	Combine ingredients and toss with dressing.


