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exas frash Cream Cheese
Party Dip That Disappears Fast

Few things bring the party like a hot, cheesy, bubbling dip fresh from the oven-and

OVEN TIME PRINT SAVE

350 F 25 min Recipe Card PDF

INGREDIENTS

8 0z cream cheese, softened

1/2 cup sour cream

1/2 cup mayonnaise

1 cup shredded cheddar cheese

1 cup shredded mozzarella cheese
1/2 cup chopped green onions

1/2 cup chopped cooked bacon
1/2 cup sliced jalapeaeos (jarred or fresh)
1/2 cup crushed tortilla chips

1/4 tsp garlic powder

1/4 tsp onion powder

1/4 tsp paprika

Salt and pepper, to taste

? Swaps & Add-Ins:

Swap jalapeaeos for diced green chiles for a milder
version.

Add a dash of hot sauce or chipotle powder for
smoky heat.

Sub in pepper jack or Monterey Jack for a spicy
cheese twist.

Make it vegetarian by skipping the bacon-or go bold
with crumbled sausage instead.

??7? Instructions:
Preheat the OvenSet oven to 350 F (175 C).

Mix the Baseln a large bowl, beat together cream
cheese, sour cream, and mayonnaise until smooth and

fluffy.
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Stirin the Good StuffAdd cheddar, mozzarella,
green onions, bacon, jalapeaeos, and crushed
tortilla chips. Sprinkle in garlic powder, onion
powder, paprika, salt, and pepper. Mix until evenly
combined.

Bake It UpTransfer the dip to a greased baking dish
or cast iron skillet. Bake uncovered for 20-25
minutes, or until hot, golden, and bubbly on top.
Serve HotServe immediately with extra tortilla
chips, toasted baguette slices, or even celery
sticks for dipping.

? Tips for Success:

Soften your cream cheese ahead of time for the
smoothest texture.

Want that extra browned topping? Broil for the
final 2 minutes.

Make it ahead and store in the fridge-just add 5
more minutes to the bake time when ready to cook.
? Serving Suggestions & Pairings:

Beer Cheese Dip for double the cheesy fun

Dorito Casserole if you want to serve a bold
entr@e after

Crockpot Nacho Dip for an easy, low-effort second

dip

Sheet Pan Quesadillas to feed a hungry group DIRECTIONS

This Cheesy Hot Dip if you're into mashup madness . Preheat the : OvenSet oven to 350 F (175 C).

? Storage & Leftovers: 2. Mix the : Baseln a large bowl, beat together cream

cheese, sour cream, and mayonnaise until smooth and
fluffy.

3. Stirin the : Good StuffAdd cheddar, mozzarella, green
onions, bacon, jalapeaeos, and crushed tortilla chips.
Sprinkle in garlic powder, onion powder, paprika,
salt, and pepper. Mix until evenly combined.

4. Bake : It UpTransfer the dip to a greased baking dish
or cast iron skillet. Bake uncovered for 20-25
minutes, or until hot, golden, and bubbly on top.

5.  Serve : HotServe immediately with extra tortilla
chips, toasted baguette slices, or even celery sticks
for dipping.

6.  ? Tips for Success: Soften your cream cheese ahead
of time for the smoothest texture.

7.  Want that extra browned topping? Broil for the final 2
minutes.

8. Make it ahead and store in the fridge-just add 5 more
minutes to the bake time when ready to cook.

9.  ? Serving Suggestions & Pairings: This is a
perfect starter for parties, game day, or casual
hangs. Round out the spread with:

10. Beer : Cheese Dip for double the cheesy fun

11. Dorito : Casserole if you want to serve a bold entr@de
after

12. Crockpot : Nacho Dip for an easy, low-effort second
dip

13. Sheet : Pan Quesadillas to feed a hungry group

14. This : Cheesy Hot Dip if you're into mashup madness
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15.

16.

17.

18.

19.

20.

21.

22.

23.

24.

25.

Pair it all with cold drinks, a side of guac, and

plenty of napkins.

? Storage & Leftovers: Store: Cover and refrigerate
leftovers for up to 4 days.

Reheat: Microwave in short bursts or reheat in a

350 F oven until hot and bubbly.

Freezing not recommended: Cream cheese may separate
when thawed.

? More Recipes You'll Love: Love this dip? Don'’t

miss these other flavor-packed favorites:

This : Beer Cheese Dip Is My Favorite Party Starter
That Disappears in Minutes

How | : Turned a Classic Sandwich Into the Ultimate
Cheesy Hot Dip

This : Dorito Casserole Is My Favorite Weeknight
Dinner Shortcut

This : Crockpot Nacho Dip Is the Reason | Never Have
Leftovers

These : Sheet Pan Quesadillas Are My Favorite Way to
Feed a Crowd Fast

? Final Thoughts: This Texas Trash Cream Cheese Dip
is comfort food chaos in the best possible way-creamy,
crunchy, spicy, and absolutely crowd-pleasing. Whether
you're hosting a party or just making a snack for the
family, it's the kind of dish that gets scraped clean
every time.

TIPS FOR SUCCESS

Soften your cream cheese ahead of time for the smoothest texture.

Make it ahead and store in the fridge-just add 5 more minutes to the bake time when ready to cook. ?

More recipes: ChefManiac.com

Original recipe: https://chefmaniac.com/texas-trash-cream-cheese-dip-the-ultimate-baked-party-dip-that-disappears-fast/
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