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� SEQ CHAPTER \h \r 1�Cheesy Bacon Dip from The Pampered Chef®


�1 package (8 ounces) cream cheese, softened


1/2 cup mayonnaise


1 garlic clove, pressed


1 cup (4 ounces) shredded cheddar cheese


6 slices bacon, crisply cooked, drained, and crumbled


1 large tomato, seeded and diced, divided (about 1 cup)


1/2 cup sliced green onions with tops, divided





  


Preheat oven to 350°F. In Classic Batter Bowl, combine cream cheese, mayonnaise measured in Measure-All Cup, and garlic pressed with Garlic Press; whisk with Stainless Whisk until smooth. Add cheese, bacon, half of the tomato, and half of the green onions to cream cheese mixture; mix well. Spoon into Mini Baker.  Bake 15-20 minutes or until heated through. Top with remaining tomato and green onions. Serve with cocktail bread slices or crackers, if desired.





Makes about 3 cups.








I would love to help you earn the products used in this recipe, and more, FREE!  Call and book your show soon to have the best choice of available dates!


  


Patty Davis


Independent Future Director & New Consultant Trainer


979.255.2938


www.pamperedchef.biz/pcmompatty





Book a Cooking Show


to be held within 3 months and receive a


FREE Mix ‘N Chop as an extra thank you gift!





Refer someone interested in starting their own Pampered Chef business and receive $25 in your choice of products after they become qualified!
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