BACON-CHEDDAR DIP
1
cup diced cherry tomatoes (or use 1 cup prepared salsa)

1½
teaspoons hot sauce, plus a dash


Pinch of salt

8
ounces bacon, diced

1
bunch scallions, thinly sliced and separated into green and white pieces

1
(8-ounce) package cream cheese, cut into 2-inch pieces

1¾
cups sour cream

2½
cups extra-sharp Cheddar, grated

1
teaspoon freshly ground black pepper


Celery sticks or other veggies, tortilla chips, potato chips or crackers, for serving

Set an oven rack 4 inches away from the broiler and turn the broiler to high.

In a small bowl, combine tomatoes with a dash (or two) of hot sauce and a pinch of salt (or skip this step if using salsa). Set aside to marinate.

Heat an 8- or 9-inch cast-iron or broiler-safe skillet over medium-high. Add diced bacon and stir occasionally until crisp and browned, about 5 to 8 minutes. Using a slotted spoon, transfer to a paper towel-lined plate and reserve. Drain off most of the excess grease from the skillet, leaving 1 tablespoon bacon fat.

Add scallion whites and a pinch of salt to the bacon fat and sauté until tender, about 1 to 2 minutes. Stir in the cream cheese and keep stirring until it melts, about 3 to 4 minutes.

Reduce heat to low and stir in the sour cream, 2 cups grated Cheddar, black pepper, hot sauce and all but 1 tablespoon of the cooked bacon (save remaining tablespoon for garnish). Taste and add more salt and hot sauce if needed. Stir until the mixture is warm but not hot, 2 to 4 minutes.

Sprinkle top with ½ cup Cheddar. Broil for 2 to 3 minutes, or until the cheese is melted and the top is beginning to brown and bubble.

Remove from heat and top with scallion greens, reserved bacon and marinated cherry tomatoes. Serve with celery sticks, veggies, tortilla chips, potato chips or crackers.
Crisp bacon slivers are folded into a mix of cream cheese and sour cream that’s been zipped up with hot sauce. You can prepare the dip a few hours in advance, then broil it just before serving so that the Cheddar emerges melted, singed and bubbly on top. Marinated cherry tomatoes (or you can substitute prepared salsa), scallions and more bacon make for a colorful, juicy garnish. Serve it with anything you love to dip: Chips, veggies or crackers are all welcome.
Bacon and Cheddar, that time-honored pairing, meet up once more in this easy, spicy skillet dip. Grated Cheddar, the sharper the better, and
SERVES: 6-8 
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Tim5 days ago

This recipe is so indulgent it might be even better without bacon. That being said, if you are afraid the taste profile would be off without a salty protein, perhaps use some beans or a meat substitute.

Is this helpful? 18

Ole5 days ago

There's always another way. If I were serving this to vegetarians or anyone who avoids pork, I would fry up some Soyrizo (TJ's has a house brand) to cook off most of the moisture and use that instead.

Is this helpful? 16

Judy5 days ago

If serving to folks who don't eat bacon, would this recipe work without that ingredient?

Is this helpful? 15

Milo3 days ago

Put the bacon in the freezer for a few hours before dicing it. Much easier -- and safer.

Is this helpful? 5

Jude3 days ago

I have not made but looking at the photo I thought the tomatoes were chopped peppadews, and think those would be better than the tomatoes - briny with a bit of spiciness and snap.

Is this helpful? 4

