
Connecticut 
Connecticut Cheeseburger Dip 

Take everything you love about a big, juicy burger - and turn it into a dip! This creamy, mouth-
watering appetizer is flavored with McCormick® Brown Gravy Mix and loaded with ground 
beef, ketchup, mustard, onions, Cheddar, tomatoes, and pickles. (We weren’t kidding when we 
said “everything!”) Bake until melty and serve with steak fries or breadsticks. It’s game time. 

Prep Time:  10 minutes 
Cook Time: 25 minutes 
 
   1 pound lean ground beef 
1/2 cup chopped onion 
1/2 cup ketchup 
   2 tablespoons yellow mustard 
   1 package McCormick® Brown Gravy Mix 
   1 package (8 ounces) whipped cream cheese 
   1 cup shredded Cheddar cheese, divided 
1/3 cup chopped tomatoes 
   3 tablespoons chopped pickles 
 
1. Preheat oven to 350°F. Mix ground beef, onion, ketchup, mustard and Gravy Mix in large 

skillet until well blended. Cook and stir on medium-high heat until beef is no longer pink. 
Stir in cream cheese and 1/2 cup of the shredded cheese. 

 
2. Spoon into 2-quart baking dish. Sprinkle with remaining 1/2 cup shredded cheese.   
 
3. Bake 10 to 15 minutes or until cheese is melted. Sprinkle with tomatoes and pickles.  
 
Makes 4 1/2 cups or 36 (2-tablespoon) servings. 
 
Serving Suggestion: Serve dip with steak fries, sesame breadsticks or sesame crackers. 
 
Nutrition Information Per Serving: 55 Calories, Total Fat 3g, Saturated Fat 2g, Cholesterol 
15mg, Sodium 137mg, Carbohydrates 3g, Fiber 0g, Protein 4g	

	

	

	

	

	

	



Maine 
Maine Lobster & Spinach Dip 

 
Every bite of this six-ingredient dip is filled with luscious lobster flavor. Mix sour cream, mayo, 
lemon juice and McCormick® Spinach Dip Mix together. Gently fold in lobster meat and top 
with scallions. Serve with water crackers and score big at this weekend’s tailgate or football 
party.  

Prep Time: 5 minutes 
 
   1 cup sour cream 
1/2 cup mayonnaise 
   2 teaspoons lemon juice 
   1 package McCormick® Spinach Dip Seasoning Mix 
1/2 cup fresh Maine lobster meat, cooked and shredded or chopped 
   2 tablespoons finely chopped green onions  
 
1. Stir sour cream, mayonnaise, lemon juice and Seasoning Mix in medium bowl until well 

blended. Add lobster meat; gently stir to blend. Cover.  
 
2. Refrigerate at least 1 hour to blend flavors. Stir dip and sprinkle with green onions before 

serving. Serve with water crackers. 
 
Makes 2 cups or 16 (2-tablespoon) servings. 
 
Nutrition Information Per Serving: 84 Calories, Total Fat 8g, Saturated Fat 3g, Cholesterol 
13mg, Sodium 111mg, Carbohydrates 1g, Fiber 0g, Protein 2g	

	

	

	

	

	

	

	

	

	

	



Massachusetts 
Boston Baked Bean Dip 

 
Bacon + Beans + Beer = Boston’s best. Stir with brown sugar, ketchup and McCormick® Tex 
Mex Chili Seasoning Mix for a dip worthy of any game day spread. Top with Cheddar cheese, 
sour cream, green onion, and scoop away! 

Prep Time:  10 minutes 
Cook Time: 30 minutes 
 
   5 slices bacon, chopped 
1/2 cup onion, chopped 
   1 can (16 ounces) navy beans, drained and rinsed 
1/2 cup Boston lager beer, such as Samuel Adams® 
1/2 cup ketchup 
1/4 cup packed brown sugar 
   1 package McCormick® Tex Mex Chili Seasoning Mix 
 
1. Cook bacon and onion in large skillet on medium-high heat until bacon is crisp.  
 
2. Stir in remaining ingredients. Bring to boil. Reduce heat and simmer 20 minutes, stirring 

occasionally. 
 
Makes 2 2/3 cups or about 21 (2-tablespoon) servings. 
 
Serving Suggestion: Serve dip with crackers and assorted toppings, such as cubed Cheddar 
cheese, sour cream and thinly sliced green onions. 
 
Nutrition Information Per Serving: 53 Calories, Total Fat 1g, Saturated Fat 0g, Cholesterol 
2mg, Sodium 208mg, Carbohydrates 9g, Fiber 2g, Protein 2g 

	

	

	

	

	

	

	

	

	



New Hampshire 
New Hampshire Corned Beef Dip 

 
The tradition of the New England boiled dinner – a one-pot dish featuring corned beef, cabbage, 
carrots and potatoes – lives on! Recreate that irresistible taste with a dip featuring simple but 
flavorful ingredients. Mix cream cheese and Swiss cheese with plain Greek yogurt and flavor 
with McCormick® Guacamole Seasoning Mix. Blend with corned beef and chill until game 
time. Dip with carrot sticks, bread or assorted crackers.  

Prep Time:  10 minutes 
 
   1 package (8 ounces) cream cheese, softened 
   4 ounces cooked corned beef, shredded or finely chopped 
1/2 cup plain Greek yogurt, such as Stonyfield Organic® 
1/2 cup shredded Swiss cheese 
   2 tablespoons milk 
   1 package McCormick® Guacamole Seasoning Mix 
1/2 teaspoon McCormick® Parsley Flakes 
 
1. Mix all ingredients in a large bowl until well blended. Cover.  
 
2. Refrigerate 1 hour or until ready to serve. Sprinkle with parsley.  

 
Makes 2 1/4 cups or 18 (2-tablespoon) servings. 
 
Serving Suggestion: Serve dip with assorted crackers, crusty bread, baby carrots or potato chips. 
 
Nutrition Information Per Serving: 82 Calories, Total Fat 6g, Saturated Fat 4g, Cholesterol 
24mg, Sodium 170mg, Carbohydrates 3g, Fiber 0g, Protein 4g	

	

	

	

	

	

	

	

	

	



New Jersey 
Jersey Disco Fry Dip 

 
Yummy gravy that’s easy and cheesy serves as a savory dipping destination for your French 
fries. Stir in milk, water, shredded mozzarella cheese and McCormick® Brown Gravy Mix. 
Ready in 10 minutes, you’re on your way to the ultimate snack zone. 

Cook Time: 10 minutes 

   1 package McCormick® Brown Gravy Mix 

1/2 cup milk 

1/2 cup water 

   1 cup shredded mozzarella cheese, divided 

      French fries 

1. Preheat oven to 350°F. Stir milk and water gradually into Gravy Mix with whisk in small 
saucepan.   

2. Stirring frequently, cook on medium heat until gravy comes to boil. Reduce heat to simmer. 
Stir in 3/4 cup of the cheese. Simmer 1 to 2 minutes or until cheese is melted and mixture has 
thickened slightly. Spoon into 1-quart baking dish. Sprinkle with remaining 1/4 cup cheese.   

3. Bake 5 to 10 minutes or until cheese is melted. Serve with French fries.   
 

Makes 1 1/2 cups or 12 (2-tablespoon) servings. 

Nutrition Information Per Serving: 34 Calories, Total Fat 2g, Saturated Fat 2g, Cholesterol 
7mg, Sodium 163mg, Carbohydrates 2g, Fiber 0g, Protein 2g 

 

 

 

 

 

 

 

 



New York 
Buffalo Chicken Dip 

 
Love the taste of Buffalo chicken wings? Try it in dip form! Served warm with carrots and celery 
sticks, this dip is loaded with chopped chicken, three types of cheese, sour cream and 
McCormick® Buffalo Wings Seasoning Mix – for that spicy hot sauce flavor you’ll love. No 
matter the game score. With this dip, you’ll always win 

 

Prep Time:  10 minutes     

Cook Time: 20 minutes   

               

      1 package McCormick® Original Buffalo Wings Seasoning Mix  

      1 package (8 ounces) cream cheese, softened 

      1 cup sour cream 

      1 cup shredded Cheddar cheese, divided 

1 1/2 cups shredded or chopped cooked chicken 

   1/2 cup crumbled blue cheese (optional) 

 
1. Preheat oven to 350°F. Mix cream cheese, sour cream, 1/2 cup of the Cheddar cheese and 

Seasoning Mix in medium bowl until well blended. Stir in chicken.  
 
2. Spoon into lightly greased pie plate. Top with remaining 1/2 cup Cheddar cheese.   

 
3. Bake 20 minutes or until heated through. Sprinkle with blue cheese, if desired.  
 
Makes 3 cups or 24 (2-tablespoon) servings 
 

Serving Suggestion: Serve with assorted dippers, such as celery or carrot sticks, crackers, pita 
wedges or chips. 
 

Nutrition Information Per Serving: 91 Calories, Total Fat 7g, Saturated Fat 4g, Cholesterol 
24mg, Sodium 181mg, Carbohydrates 3g, Fiber 0g, Protein 4g 

 

 



Pennsylvania 
Philly Cheesesteak Dip 

 
A hollowed-out bread loaf gets the home field advantage with our Philly Cheesesteak Dip. This 
savory appetizer includes roast beef, chopped green peppers and onions mixed with savory 
McCormick® Brown Gravy Mix. Cheesy goodness in every bite. Perfect for any – okay – every 
game day. 

 
Prep Time:  15 minutes 
Cook Time: 20 minutes 
 

   1 loaf (16 ounces) Italian bread 

   1 tablespoon oil 

   1 cup coarsely chopped green pepper 

1/2 cup coarsely chopped onion 

   1 package McCormick® Brown Gravy Mix 

   1 cup jarred processed cheese sauce, such as Cheez Whiz® 

1/2 cup milk 

1/3 pound roast beef, cut into bite-size pieces 

 

1. Preheat oven to 350°F. Place bread on baking sheet sprayed with no stick cooking spray.  Cut 
an oval or elongated football shape on top of bread and remove bread center to make room 
for the dip. Tear removed bread top and bread center into bite-size pieces. Set aside for 
serving. 

2. Heat oil in large skillet on medium-high heat. Add vegetables; cook and stir 3 minutes or 
until tender-crisp. Stir Gravy Mix, cheese sauce, milk and roast beef into skillet until well 
blended. Spoon dip into bread.   

3. Bake 15 minutes or until heated through. Serve dip with bread pieces. Drizzle with additional 
cheese sauce, if desired.  

 

Makes 3 cups or 24 (2-tablespoon) servings. 

Nutrition Information Per Serving: 104 Calories, Total Fat 4g, Saturated Fat 2g, Cholesterol 
12mg, Sodium 366mg, Carbohydrates 12g, Fiber 1g, Protein 5g 

 

 



Rhode Island 
Rhode Island Clam Chowder Dip 

 
Enjoy the game at home with a warm and comforting dip based on the New England favorite – 
Clam Chowder. Creamy, Cheddar-cheesy and loaded with smoky bacon and clams, it’s best 
enjoyed on toasted baguette or water crackers. Touch down! 

 

Prep Time:   10 minutes 

Cook Time:  25 minutes 

 

      2 slices bacon, chopped 

   1/3 cup chopped onion 

      1 package McCormick® Original Country Gravy Mix 

1 1/2 cups milk 

      1 cup shredded white Cheddar cheese, divided 

      1 can (6 1/2 ounces) chopped clams, drained 

      2 teaspoons McCormick® Parsley Flakes 

 

1. Preheat oven to 350°F. Cook bacon in large skillet on medium-high heat until crisp.  Remove 
bacon, reserving drippings in pan. Add onion; cook and stir 2 to 3 minutes or until 
translucent. Stir in Gravy Mix, milk and 1/2 cup of the shredded cheese. Bring to boil. 
Reduce heat and simmer 2 minutes or until gravy starts to thicken. Remove from heat. Stir in 
clams.  

2. Pour into 9-inch glass pie plate. Sprinkle with remaining 1/2 cup cheese.  
3. Bake 15 minutes or until cheese is melted. Sprinkle with bacon and parsley. Serve with 

toasted baguette slices or crackers. 
 

Makes about 1 1/2 cups or 12 (2-tablespoon) servings.     

 

Nutrition Information Per Serving: 94 Calories, Total Fat 6g, Saturated Fat 3g, Cholesterol 
9mg, Sodium 278mg, Carbohydrates 6g, Fiber 0g, Protein 4g 

 

 



Vermont 
Vermont Maple Bacon Dip 

 
This is everything you love about Vermont – cheese, apples and of course, maple syrup – all 
blended into one delicious dip. Creamy and Cheddar-cheesy, McCormick® Original Country 
Gravy Mix adds a crave-worthy flavor that can’t be beat. Grab a plate of French toast sticks, 
mini waffles or crackers and dig in!  

Prep Time:  15 minutes 
Cook Time: 25 minutes 
 
      1 package (8 ounces) cream cheese, softened 
   1/2 cup mayonnaise 
   1/2 cup milk 
      8 slices bacon, cooked and crumbled 
      1 package McCormick® Original Country Gravy Mix 
1 1/2 cups shredded sharp Vermont Cheddar cheese, such as Cabot®, divided 
   1/3 cup chopped red apple 
      2 tablespoons Vermont maple syrup 
 
1. Preheat oven to 350°F. Mix cream cheese, mayonnaise, milk, bacon, Gravy Mix and 1 cup of 

the cheese in large bowl until well blended.  
 
2. Spread in 9-inch glass pie plate sprayed with no stick cooking spray. Top with apple and 

remaining 1/2 cup cheese.  
 
3. Bake 25 minutes or until heated through and cheese is melted. Drizzle with syrup.  
 
Makes 2 cups or 16 (2-tablespoon) servings. 

Serving Suggestion: Serve dip with French toast sticks, mini waffles or crackers. 
 
Nutrition Information Per Serving: 192 Calories, Total Fat 16g, Saturated Fat 6g, Cholesterol 
37mg, Sodium 360mg, Carbohydrates 6g, Fiber 0g, Protein 6g 

 


