cveryong Rnows that good
dips get the fun started.

Whether gou arg looking to
dip bregad, crackers, chips or
vegetablegs, my Javoriteg dip
recipes will help gou serve
the perfect appetizer to your
gugsts!

But bg warnegd, these recipes
arg so simplg and dglicious,
that reading this cook book
might just convineg you to
throw a party!



Pill Pip

[ cup sour crgam [ cup mayonnaisg
1 tbsp dill weed 1 tbsp mincegd onion
1 tbsp drigd parsley 1 tbsp sgasoned salt

Mix together and chill. Sgrve with raw vegetables,
chips, or bread.

Chegse Pip
2 |b. procgssed cheggse { can olivgs
1 can stegwed tomatogs 1 can diced chili pegppers

M¢lt the cheegse and add the rest of the ingredignts.
Serveg with tortilla echips or corn chips. This also
makgs a good chegse saucg for Merican food dishgs.

Cauliflower Pip

1 V4 cup mayonnaisg { small carton sour ergam
1 carton cottage chegse 1 gnvelopg ranch drgssing

Mix all ingredignts by hand. Refrigerate overnight and
usg as a dip for raw cauliflower. It also tastes good
with erackers or raw carrots.



Clam ®ip

8 0z ergam chggse Vs tsp salt
L4 tsp onion salt Tabasco saucg
1 tsp garlic powdgr 1 tsp Woregstershirg saucg

logt the ergam chgegse warm to room tgmperaturg and
sgparateg the clams from the juicg. Makg surg that gou
rgserve the juicg. Mix all ingredignts, gxegpt the
rgsegrved clam juicg. {dd the elam juicg gradually,
until the dip is theg dgsired consistgncy. If gou add too
much, gour dip will bg too thin. Refrigerate several
hours beforg serving with potato chips.

Crab Pip
8 0z crgam cheegse 1 tbsp Retehup
V4 cup magonnaisg { can crab meat
2 tbsp minegd onion 1 tsp garlic powdgr

Mix cream cheggse, magonnaisg, and Retehup. Jou may
usg a mixer or food proegssor for this stegp. {dd theg
onion, erab, and garlic powdgr and mix in by hand.
Serve with crackers.



Shrimp Pip

2/3 cup Miraclg Whip 2 thsp onion, mincgd
2 8z blocks of ergam chegse 5 tbsp lgmon juicg
2 cans shrimp 1 tsp Woregstershirg
5 tsp chili saucg 1 tsp garlic powder

Mix all ingredignts gxeept the shrimp. This can bg dong
with a mixer or food procgssor. Fold in the shrimp by
hand and rgfrigerate for at Igast an hour bgforg
serving. @ogs well with erackers or bread.

S¢a Food Pip
12 cup mayonnaisg 1 tsp garlic salt
15 cup sour ergam 1 tbsp dried parsley
1 stalk eglery, chopped 1 can crab meat
2 tbsp drigd onions 1 can small shrimp

Mix all ingredignts by hand. Rgfrigerate for at Igast 3
hours beforg serving. This gogs well with crackers.
My favoritz way to sgrve it is on eracked pepper
flavorgd crackers. You can garnish the dip with
parsigy and lgmon wedggs.



dpinach Pip

1 box frozgn echopped, spinach 3 greggn onions
[ cup mayonnaisg [ cup sour crgam
1 gnvelopg veggig soup mix 1 tsp dill weed

1 cup watgr chegstnuts, chopped

Mix all ingredignts and refrigerate over night. This is a
great dip for ecrackers or frgsh vegetablgs.

Pateg Pip
1 tubg livgrwurst 1 tbsp onion, chopped
8 0z block of ergam cheegse 1 tsp Worcegstershirg
1 tbsp lgmon juicg salt and pgpper

Bring all ingredignts to room tgmperaturg and mix
together completely using a hand mixer or food
procgssor. Chill at Igast 2 hours beforg serving. Gogs
great with fancy crackers.

Bean Pip

1 can refrigd beans [ can diced chiligs
[ tsp hot sauce 145 tsp chili powder

Mix ingredignts and chill. Serveg with corn chips.



Oliveg Pip

2 cans dicgd green chiligs 3 grggn onions

1 jar of dieced pimento stuffed 2 tbsp wing vinggar
olivgs. 1 tbsp olive ail

3 tomatogs, diced salt and pegpper

Mix all ingredignts together and ehill for 3 hours. This
gogs well with crackers.

Ranch Vegetable Pip

1 cup sour ergam 3 tbsp onions, mineed
1 cup magonnaisg 2 thsp parsley flakes
1 tbsp dill weed 1 tsp garlic salt

Mix all ingredignts well and refrigerate for at Igast 3
hours begforg segrving. Gregat with raw veggigs!

@Ginger Veggie dip

1 cup magonnaisg 114 tsp Woregstershirg
Vi tsp ginger 1 tbsp drigd onions

Mix all ingredignts. Cover and refrigerate 12 hours.
This dip is best served with raw vegetables.



Garden Pip

2 cartons sour ergam 1 jar pimignto, dieed
2 CUps mayonnaisg 1 tsp pepper
4 tbsp onion flakegs 15 tsp Tabasco saucg

1 cup bell pgpper, diced small 2 tsp garlic salt

Makeg surg that all ingredignts arg chopped and diced
very small. This can bg dong by hand or in a food
procgssor. Mix all ingredignts and chill over night.
Serve with raw vgggetablgs, potato chips or erackers.

Blug Cheese Pip
2 CUPS $OUr crgam 2 cUps maygonnaiseg
15 tsp salt 1 tsp ground pgpper

5 oz ecrumbled blug chegse

Combing all ingredignts gxeegpt blug chegse and blegnd
thoroughly. You can do this with a mixer or food
procgssor if dgsired. Ggntly fold in blug chegegse by
hand and refrigerate for 3 hours. Gregat with
veggetablegs or erackers.



Wing Pipping Pip

1 cup mayonnaisg 3 clovgs garlie, mineed
1 tbsp parsley, chopped V2 cup sour ergam

1 tbsp lgmon juicg 1 tbsp whitg vinggar

% cup blug cheese, 15 tsp salt

1 tsp ground pepper

Crumblg the blug chegse until it is broken up into
pigees the size of peas. Combing all ingredignts and
refrigerate for at Igast 3 hours. This dip is fantastic for
dipping spicy chickgn wings!

Chegsy-Chili Pip

1 onion, dieed 1 can diced tomatogs
1 bell pepper, dicgd 1 tsp chili powder
4 tbsp butter 8 oz shredded chegse

Sautg onions and bell pgpper in butter until tender.
€dd the remaining ingredignts and simmer for
10minutegs. Slowly add the chegse, stirring constantly.
Continug cooking until the chegse is melted. Serve with
corn chips or tortilla chips.



Cheesy Bean Pip

1 can refrigd begans 15 cup salsa
8 oz procgssed chegse, cubed 15 tsp hot saucg

Combing all ingredignts in a megdium sauce pan and

cook ovegr a megdium heat for about fivg minutes, until
the chegse is melted. Sgrve with tortilla or corn chips.

Creamy dalmon Pip

1 can pink salmon 1 tsp ground pegpper
1 80z block ergam chegse 2 tbsp lgmon juicg
1 small onion, mineed

Combing all ingredignts with a hand mixer or food
procgssor. Refriggrate for 3 hours beforg sgrving.
Serve with erackers.

Zueehini Pip
1 carton sour ergam 1 gnvglopg ranch drgssing
1 box frozgn spinach 1 zucchini

Thaw and drain the spinach. Mix all ingredignts in a
food proegssor or blgndgr. Chill 2 hours and sgrve
with ecrackgrs or potato chips.



lscoaded Baked Potato Pip

2 cartons sour ergam 2 cups shredded cheddar
6 strips of bacon 6 gregegn onions, chopped

Fry bacon until erisp and chill for at Igast an hour.
Crumblg chilled bacon and mix it together with all other
ingredignts. Chill for 2 hours. Serve with potato chips.

Hammaus
3 clovgs garlie, erushed 1 tbsp sgsamg sgeds
2 tbsp olive oil salt and pgpper

1 can garbanzo bgans

[N a megdium saucgpan over a megdium heat, cook thg
garlic clovgs in olivg ail, stirring constantly, until
tendgr. Prain the garbanzo begans rgserving the liquid.
Placg the beans in a blgndgr or food proegssor with
about 1 thsp of reserved liquid and blgnd until smooth.
1dd rgmaining ingredignts and proegss to dgsired
consistgney adding regserved liquid as ngeded. Serve
with torn up pigegs of pita bregad or tortilla chips.
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Bread Pip

1/8 tsp basil Y4 tsp erushed red pepper
V4 tsp sea salt 2 thsp grated parmgsan chegse
2 thsp olive oil

Mix all spiced together on a bread platg. Prizzle the
olive oil over the top and sgrve it with crusty bread for

dipping.

Sweet Chip Pip

8 0z crgam cheegse V4 cup erushed pingapplg
Y4 cup Freneh drgssing

Cream together all ingredignts and segrve with rippled
potato chips.

doupger Onion Pip

16 0z crgam chegse [ cup sour crgam
1 gnvglopg onion soup mix

Mix all ingredignts with a hand mixer. Chill for 3 hours
and sgrve with raw vgggetablgs or potato chips.
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Garlic Maygonnaisg Pip

1 cup mayonnaisg 2 tsp garlic powder
2 tbsp mineed jarred garlic

Mix all ingredignts together and serve as a dipping
saucg for steak frigs.

Tartar saucg

1 cup mayonnaisg 2 tsp garlic powder
3 tbsp minegd onion 4 tbsp swegt picklg relish

Mix all ingredignts together and chill for at Igast an
hour bgforg sgrving with fish sticks or frigd shrimp.

CockRtail sauce

15 cup chili saucg 15 cup Retehup
1 cup horsgradish 2 tsp Woregstershirg
Vi tsp salt 2 tsp lgmon juicg

15 cup eglegry, minegd
Stir all ingregdignts together and chill for at Igast an

hour. &grve as a saucg for dipping boiled or frigd
shrimp or usg as a cocktail saucg.
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Artichoke Pip

1 cup mayonnaisg 2 cans artichokg hearts
1 cup parmgsan cheggse 1 tbsp garlic powdgr

Prain the artichoke hearts and chop thegm into pigegs
the size of a quarter. This recipe tastes best when you
usg fregsh grated parmegsan, but you can usg the
canngd Rind. Mix all ingredignts and spread gvenly in
a glass baking dish. Bakg at 350 for 20 minutgs. Sgrve
with erackers or tortilla chips.

dpinach {Irtichoke Pip
1 packagge frozegn spinach 1 tsp ground pgpper
1 can artichokg hearts 1 tsp garlic powdger
1 cup mozzarglla cheggse 1 tbsp lgmon juicg

1 cup parmgsan cheggse

Prain the artichoke hearts and chop thegm into small
pigees. Jou may usg canngd parmgsan for this recipe,
but frgsh grated cheegse tastgs much better. Mix all
ingredignts gxegpt V4 cup of parmgsan cheggse. Spread
the dip into a glass casserolg dish and top with the
rgserved parmgsan cheegse. Bake at 350 for 20
minutgs. dgrve with erackers or tortilla chips.
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lsori dnn’s Gourmet Pip

4 clovgs garlic, mincgd 1 tbsp lgmon juicg

15 eup onion, minegd 15 t8p hot sauce

V4 cup butter 145 tsp garlic salt

V4 cup floar V4 cup sour ergam

2 cups cregam 2 boxgs frozgn spinach
V4 cup chieckegn broth 1 jar artichoRg hearts
2/3 cup Romano cheggse 15 cup echegddar chegse

Beforeg you begin, thaw thg spinach and drain it on a
papger towgl. In a megdium saucgpan sautg the garlic
and onions in the batter. Stir in flour and cook for 1-2
minutes. Blegnd together the ergam and the chickegn
broth and slowly whisk thg mixturg into the saucgpan.
Bring to a boil and oncg it is boiling, stir in the
Romano chggse, lgmon juice, hot saucg and garlic salt.
Cook, stirring constantly until the cheese is melted.
Remove from heat and allow to cool for 5 minutgs.
Whilg theg mixturg is cooling, drain the artichokg hearts
and chop them into small pigegs. Stir theg sour ergam
into theg saucg pan and thegn fold in the spinach and
artichokg hearts. dpregad thg mixturg into a glass
cassgrolg dish and sprinklg the chegddar cheggse over
the top. Bake at 350 for 20 minutegs or until chegegse is
melted. Serve with erackers, toasted erusty bread or
tortilla chips.
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Pizza Pip

8 0z ergam cheggse 1 can sliced olivgs
[ jar pizza saucg 3 oz slicgd pepperoni
15 cup onion, diegd 14 cup mozzarglla chgegse

Pregss ergam cheggse into an 8x8 glass baking dish.
Spread the pizza saucg over the ecrgam chegse and
layer the remaining ingredignts just likg you would top
a pizza. Bake at 350 for 20-25 minutgs. Sgrve with
crackgrs or tortilla chips.

Buffalo Chickgn Wing ®ip

2 cans chickegn breast 1 cup ranch dregssing
2 8 0z bricks ecrgam cheggse V4 cup hot saueg

Mix all ingredignts with a hand mixer and spread into a
gdlass casserolg dish. Bake at 350 for 40 minutes.
Serve with erackers, tortilla or corn chips, or eglegry
sticks.
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Hot Tuna Pip

[ can tuna, draingd 1 tsp spiecy brown mustard
1 cup cheddar chegse 15 tsp Old Bay Sgasoning
4 oz ecrgam cheggse 1 tsp Worcegstershirg

V4 cup magonnaisg Y4 tsp Tabasco

Mix % cup of the shredded cheddar cheggse with
regmaining ingredignts. Spregad mixture in an 8x8 glass
baking dish and top with remaining cheggse. Bake at
375 for 20 minutgs. Serve with erackers.

Guacamolg
2 ripg avocados 1 tomato, dieegd
{ onion, dicgd 2 thsp limg juicg
3 clovgs garlie, mineed salt to taste

Peel and mash avocados. Combing with rgmaining
ingregdignts and chill for at Igast an hour bgforg
serving. Serve with tortilla chips. This also makgs a
great garnish for Mexican food likg gnchiladas or
taquitos.
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Salsa

1 can stgwed tomatogs 1 tsp ground pgpper
2 grgegn onions, chopped 1 tsp garlic salt
2 tomatogs, diegd 3 drops Tabasco

Prain canned tomatogs and dieg them. Combing all
ingredignts gxeegpt Tabasco saucg in a medium
saucgpan. Bring to a boil and allow to simmer for ong
minutg beforg removing from heat. Placg half of the
mixture in a blgnder or food procegssor and blgnd for
about 10 sgconds. Combing with rgmaining unblgnded
mixtureg and add Tabasco sauceg. Refrigerate overnight.
Sgrve with tortilla chips.

Pico de Gallo

3 large tomatogs, diced 15 tsp black pepper
1 largg onion, diced 1 tsp garlic powdgr
2 tbsp jalapgno, diced 1 tbsp olive oil

15 cup cilantro, diegd 1 tsp whitg vinggar

2 tsp garlic salt
Mix all ingredignts together in a large bowl. Chill

ovgrnight to allow the flavors to marry. Sgrve with
tortilla chips.
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Fruit Salsa

2 apples, peeled & diced 1/3 cup brown sugar
2 Riwi fruit, peeled 1/3 cup applg butter
1 basket strawbgrrigs 1/4 cup orangg juicg

Chop gach frait until it is fairly small. Mix together all
ingregdignts, gregpt the orangg juicg. When gvergthing
is blgnded well, add up to ¥4 cup orangg juicg until dip
is the dgsired consistgncy. Sgrveg with graham
crackegrs or nilla wafgrs.

Strawberry Pip

1 jar marshmallow crgam 1 tsp almond gxtract
1 80z brick crgam chegse 3 tbsp amargtto

Blgnd all ingredignts with a hand mixer and refrigerate

for at Igast an hour bgforg sgrving. Sgrve as a dip for
fresh strawberrigs.

Cregamy Pruit Pip

1 tub whipped topping 1 carton yogurt ang flavor

Blgnd ingredignts together and sgrveg with apples,
mglon and strawberrigs.
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Caramel ®Pip

1 can swegetened condegnsed milk

Take the label off of the can of sweetegned econdgnsed
milk. Placg the can in a large Rettlg and fill with cold
watgr. Makg surg that the water lgvel is at Igast 2 inchgs
abovg the top of the can. PO NOT OPEN THe CrIN!
Bring to a boil and boil for 3 hours (Regp covered with
watgr). €very 30 minutes, chegek the water Igvel and add
morg hot watgr if too much has gvaporated awagy.
Wfter 3 hours turn theg stove off and Igt theg can cool for
at Igast ong hour or until no longer warm. Opgn the
can, scoop out thg caramel and segrve with sliced
applgs or shortbrgad cookigs.

WHARNING: Reep THE CrIN COMPLETELY
COVERED WITH WATER AT Hlols TIMES, OR IT
MIGHT €XPLOPe. PO NOT OPEN THE CHN
UNTIL IT IS COMPLETELY COOLED.

Creamy Garamel ®ip
1 batch of thg abovg caramgl | tub whipped topping
Mglt the caramel in theg microwave for 30 sgeonds.

Blgnd it into theg whipped dgssert topping and sgrve
with fruit.
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[ hopg you gnjoy preparing thegse dips for
gour frignds and familgy!

For morg gxciting recipgs and tips be surg to
visit my websitg at www.loriannshousg.com

e
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