TENNESSEE ONION DIP 5
1 
tablespoon unsalted butter

2 
pounds Vidalia or sweet onions (about 2 large), diced (about 5 ½ cups)

¾ 
teaspoon kosher salt

8 
ounces cream cheese, cut into 8 pieces

4 
ounces sharp cheddar cheese, shredded (about 1 cup), divided

4 
ounces smoked Gouda cheese, shredded (about 1 cup), divided

1 
ounce Parmesan cheese, finely grated (about ¼ cup)

½ 
cup sour cream

¼ 
cup mayonnaise

1¼ 
teaspoons dry mustard powder

1¼ 
teaspoons  garlic powder

¾ 
teaspoon smoked paprika

¼ 
teaspoon cayenne pepper


Finely chopped fresh parsley leaves, for garnish (optional)


Crackers, chips, or baguette slices, for serving

Melt 1 tablespoon unsalted butter in a large ovenproof skillet over medium-high heat. Add 2 pounds diced Vidalia onions and ¾ teaspoon kosher salt. Cook, stirring occasionally, until softened and lightly browned, 11 to 13 minutes. Meanwhile, arrange a rack 5 to 6 inches from the broiler element. Heat the oven to broil.

Reduce the heat to medium. Add 8 ounces chopped cream cheese, 2 ounces of the shredded sharp cheddar cheese, 2 ounces of the shredded smoked Gouda cheese, 1 ounce grated Parmesan cheese, ½ cup sour cream, ¼ cup mayonnaise, 1 ¼ teaspoons dry mustard powder, 1 ¼ teaspoons garlic powder, ¾ teaspoon smoked paprika, and ¼ teaspoon cayenne pepper. 
Cook, stirring frequently, until the cream cheese is melted and the dip is evenly combined, about 2 to 3 minutes.

Sprinkle with the remaining 2 ounces shredded sharp cheddar and 2 ounces shredded smoked Gouda cheeses. Transfer the skillet to the oven. Broil until the cheese on top is melted and golden brown, 3 to 5 minutes.

Let cool for at least 5 minutes before serving. Garnish with finely chopped fresh parsley leaves if desired. Serve with crackers, chips, or baguette slices.

RECIPE NOTES

Storage: Refrigerate leftovers in an airtight container for up to 4 days.
Makes: 5 cups, SERVES: 12 
