SAVORY DIP MIXES
CHEAT SHEET

Make every gathering feel festive with these cozy, crowd-pleasing holiday dips!

Each recipe starts with a rich, creamy base of 1 cup sour cream and 1 cup mayonnaise, creating the perfect
texture for blending bold, seasonal flavors.

Mix the ingredients, chill for at least an hour, and serve cold.
Each recipe yields about 2 cups — ideal for holiday parties, appetizer trays, or family nights.
Keep refrigerated and enjoy within 3 days for best flavor and freshness.

MAPLE BACON & CHIVE CRANBERRY HERB W
Pairs With: Pretzels, kettle chips, Pairs With: Crackers, baked brie,
sweet-potato fries, turkey sliders sliced turkey, crostini Pairs With: Breadsticks, roasted

potatoes, warm baguette

2 thsp dried chives cranberries 4-5 cloves roasted garlic, mashed

1 cup cooked chopped bacon 3 tbsp finely chopped dried
2 tsp smoked paprika ﬁ 1tbsp chopped parsley Y cup grated Parmesan cheese

1 tsp onion powder 1tsp chopped fresh thyme 1 tsp crushed rosemary

1 tsp brown sugar 1tsp chopped rosemary ¥ tsp onion powder

Pinch salt & black pepper 1tsp minced garlic Y4 tsp black pepper

1tsp lemon zest Pinch of salt
Pinch of salt :5 & \
&

SMORY CHIPOTLE CARAMELIZED ONION &

RANCH THYME

Pairs With: Sweet-potato fries, Pairs With: Potato chips, veggie Pairs With: Roast beef, pretzel

tortilla chips, shrimp skewers trays, roast-beef crostini rods, crackers, celery sticks

2 tbsp ranch dressing mix 1 cup caramelized onions 1 cup shredded sharp cheddar

1-2 tsp chipotle chili powder (to Y2 tsp dried thyme cheese

taste) % tsp onion powder 1 tbsp prepared horseradish

1tsp garlic powder Y2 tsp Worcestershire sauce 1tsp garlic powder

1 tsp onion powder Pinch of salt & pepper %2 tsp onion powder

1tsp dried dill Pinch of black pepper \

Pinch of salt )

PUMPKIN HERB HOLIDAY HERB GARDEN SUN-DRIED TOMATO &

Pairs With: Pita chips, crostini, Pairs With: Fresh veggies, bread BASIL

roasted carrots, or veggie sticks cubes, or roasted chicken bites Pairs With: Pita chips, focaccia,
mozzarella sticks, or pasta salad

Ya cup pumpkin purée 2 tbsp chopped parsley

1 clove garlic, minced 1tbsp chopped dill 3 tbsp finely chopped sun-dried

Y2 tsp cumin 1tbsp chopped chives tfomatoes

1 tsp lemon juice (or a drizzle of
apple cider vinegar) Salt to taste

Salt and pepper to taste

Y2 tsp smoked paprika 1% tsp minced garlic 2 tbsp chopped basil
Y tsp dried sage Salt to taste 1tsp minced garlic L
Pinch crushed red pepper
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