Ranch Dressing  / Roasted Garlic           Emeril                 
1 head garlic 
1/4 teaspoon olive oil 

3/4 cup buttermilk 
1/4 cup mayonnaise 
3/4 teaspoon Essence, recipe follows 
1/4 teaspoon kosher salt 
1/4 cup parsley leaves 
2 tablespoons chopped chives 
1/4 teaspoon orange zest 

Dressing: 

Cut the top 1/2-inch off the head of garlic. Put the garlic in an ovenproof dish and drizzle about 1/4 teaspoon olive oil. Cook until garlic is soft, about 1 hour. Set aside until cool enough to handle. 
Halve the head of garlic widthwise. Press on the garlic to press out the cloves, and then put the garlic in a blender. Add the buttermilk, mayonnaise, Essence, salt, parsley, chives, and zest and pulse until blended. Set aside. 
