
Alabama 
Alabama Cheesy Bacon Pecan Dip 

 
Alabama Cheesy Bacon Pecan Dip has everything you could want in a game day appetizer. 
McCormick® Original Country Gravy Mix brings a savory heartiness, balanced out by Cheddar 
cheese, salty bacon and crunchy pecans. A generous drizzle of blackberry syrup makes for an 
unexpectedly sweet finish. Serve warm with crackers. 

Prep Time:  10 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 chopped 
      1 package McCormick® Original County Gravy Mix 
1 1/2 cups shredded Cheddar cheese, divided 
   1/3 cup chopped pecans 
      2 tablespoons blackberry or maple syrup 
 
1. Preheat oven to 350°F. Mix cream cheese, mayonnaise, milk, bacon, Gravy Mix and 1 cup of 

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

pecans and remaining 1/2 cup cheese.   
 
3. Bake 25 minutes or until heated through and cheese is melted. Drizzle with syrup. Serve with 

crackers.   
 
Makes 2 cups or 16 (2-tablespoon) servings. 
 
Nutrition Information Per Serving: 201 Calories, Total Fat 17g, Saturated Fat 7g, Cholesterol 
35mg, Sodium 357mg, Carbohydrates 6g, Fiber 0g, Protein 6g	

	

	

	

	

	

	

	



Arkansas 
Arkansas Queso Dip 

 
Four ingredients and eight minutes are all you need to whip this dip together. Mix sour cream, 
green chiles and cubed cheese with McCormick® Cheesy Taco Seasoning Mix. Bake until ooey-
gooey and get to dipping with your favorite tortilla chips. 

Prep Time:  5 minutes 
Cook Time: 3 minutes 
 
1 package (8 ounces) prepared cheese product, such as Velveeta®, cubed 
1 cup sour cream 
1 can (4 1/2 ounces) chopped green chiles, undrained 
1 package McCormick® Cheesy Taco Seasoning Mix 
 
1. Mix all ingredients in large microwavable bowl.      

 
2. Microwave on HIGH 2 minutes. Stir. Microwave 1 minute longer or until heated through. 

Stir until smooth.  
 
3. Serve hot with tortilla chips. 
 
Makes 2 cups or 16 (2-tablespoon) servings. 
 
Nutrition Information Per Serving: 69 Calories, Total Fat 5g, Saturated Fat 3g, Cholesterol 
6mg, Sodium 376mg, Carbohydrates 3g, Fiber 0g, Protein 3g	

	

	

	

	

	

	

	

	

	

	

	



Delaware 
Delaware Scrapple Dip 

 
Scrapple – traditionally a blend of pork, cornmeal, flour and spices – finds a home in this creamy 
game day dip. Mix cooked, chopped scrapple with cream cheese and white Cheddar cheese and 
season generously with a package of OLD BAY® Crab Cake Classic® Mix. Bake for 30 
minutes and serve with assorted crackers or sliced French bread. 
 
Prep Time:  10 minutes  
Cook Time: 35 minutes  
 
   1 tablespoon oil 
1/2 pound (8 ounces) scrapple, sliced 1/4-inch thick   
   1 package OLD BAY® Crab Cake Classic® Mix 
   2 packages (8 ounces each) whipped cream cheese 
1/2 cup finely shredded white Cheddar cheese   
 
1. Preheat oven to 350°F. Heat oil in large skillet on medium-high heat. Add scrapple; cook 3 to 

4 minutes or until browned, turning occasionally. Remove from skillet. Coarsely chop 
scrapple and place in large bowl. Stir in cream cheese and shredded cheese.  

 
2. Spread in 9-inch glass pie plate. Sprinkle with Crab Cake Mix.  
 
3. Bake 30 minutes or until hot and bubbly. Serve with assorted crackers or sliced French bread.   
 
Makes 2 cups or 16 (2-tablespoon) servings.     
 
Nutrition Information Per Serving:122 Calories, Total Fat 10g, Saturated Fat 5g, Cholesterol 
34mg, Sodium 266mg, Carbohydrates 5g, Fiber 0g, Protein 3g	

	

	

	

	

	

	

	

	

	



Florida 
Miami Cuban Dip 

 
All of the sabor that you love from a Cuban sandwich, packed into our big-game-ready Miami 
Cuban Dip. Hollow out a bread bowl. Stuff it with real-deal ingredients, like pickles, Swiss 
cheese and ham, then bring it home with McCormick® Pork Gravy for a taste of Little Havana 
that will last through overtime. 

 
Prep Time:  10 minutes 
Cook Time: 15 minutes 
 

      1 loaf (16 ounces) Italian bread 

      1 package McCormick® Pork Gravy Mix 

      1 cup milk 

1 1/2 cups shredded Swiss cheese, divided 

      5 tablespoons dill pickles, coarsely chopped, divided 

   1/4 cup mayonnaise 

      1 tablespoon prepared yellow mustard 

      1 cup deli-sliced roast pork, cut into bite-size pieces 

   1/2 cup cubed ham 

 

1. Preheat oven to 350°F. Place bread on baking sheet.  Cut an oval 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. Stir milk gradually into Gravy Mix with whisk in medium saucepan. Stirring frequently, 
cook on medium heat until gravy comes to a boil. Reduce heat to simmer. Stir in 1 1/4 cups 
of the cheese, 4 tablespoons of the pickles, mayonnaise and mustard. Cook 2 to 3 minutes or 
until cheese is melted.  Stir in pork and ham. Spoon dip into bread. Sprinkle with remaining 
1/4 cup cheese.  

3. Bake 10 minutes or until cheese is melted and bread is warm. Sprinkle dip with remaining            
1 tablespoon chopped pickles. Serve with bread pieces.  

 

Makes 2 3/4 cups or 22 (2-tablespoon) servings. 

Nutrition Information Per Serving: 138 Calories, Total Fat 6g, Saturated Fat 2g, Cholesterol 
19mg, Sodium 355mg, Carbohydrates 13g, Fiber 1g, Protein 8g 



Georgia 
Sweet Georgia Peach and Pecan Dip 

 
Think outside the box this season with our Sweet Georgia Peach and Pecan Dip. It’s the perfect 
blend of salty and sweet, with key ingredients including bacon, Georgia Peaches, Vidalia onions 
and Grill Mates® Brown Sugar Bourbon Marinade. Add pecans for a nutty, crunchy finish. 

 
Prep Time:  10 minutes  
Cook Time: 25 minutes  
 

   1 tablespoon butter 

      1/2 cup thinly sliced Vidalia onion 

         2 slices bacon, chopped 

         1 package McCormick® Grill Mates® Brown Sugar Bourbon Marinade 

         1 cup cola-flavored carbonated beverage 

      1/4 cup packed brown sugar 

         2 cups coarsely chopped fresh peaches (about 3 to 4 peaches)  

      1/2 cup chopped pecans 

         2 packages (8 ounces each) cream cheese, softened   

 

1. Melt butter in large skillet on medium-high heat. Add onion and bacon; cook and stir 6 to 8 
minutes or until bacon is crisp.    

 

2. Stir Marinade Mix, cola and brown sugar into skillet. Bring just to boil. Reduce heat to low; 
simmer 15 minutes or until mixture thickens slightly, stirring occasionally. Stir in peaches 
and pecans; simmer until heated through. 
 

3. Spread cream cheese evenly in bottom of 9-inch pie plate. Top with warm peach mixture. 
Serve with assorted crackers or sliced French bread.   

 

Makes 3 3/4 cups or 30 (2-tablespoon) servings.  

 

Nutrition Information Per Serving: 95 Calories, Total Fat 7g, Saturated Fat 4g, Cholesterol 
20mg, Sodium 190mg, Carbohydrates 6g, Fiber 1g, Protein 2g 



Kentucky 
Kentucky Bourbon Onion Dip 

Bourbon-lovers rejoice – here’s a dip you’re going to flip for! Start by mixing your favorite 
bourbon, McCormick® Onion Gravy Mix and water in a bowl. Add melted butter and 
caramelized onions - plus sour cream and mayo for a creamy texture. It’s sweet, tangy, and the 
perfect dipping partner for chicken fries or chips. 

Prep Time:    5 minutes 
Cook Time: 15 minutes 
 
   1/2 cup water 
   1/4 cup bourbon 
      1 package McCormick® Onion Gravy Mix 
      2 tablespoons butter 
1 1/2 cups finely chopped red onions 
      1 cup sour cream 
   1/2 cup mayonnaise 
      2 tablespoons chopped green onions 
 
1. Mix water, bourbon and Gravy Mix in small bowl until well blended. Set aside. 
 
2. Melt butter in large skillet on medium heat. Add onions; cook and stir 10 minutes or until 

softened and golden brown. Stir gravy mixture into skillet. Bring to boil. Reduce heat and 
simmer 5 minutes or until thickened. Remove from heat. Let cool.   

 
3. Mix sour cream and mayonnaise in medium bowl. Stir in cooled onion mixture. Sprinkle 

with green onions. Refrigerate at least 1 hour. Serve with chicken fries or chips.  

Makes 2 1/2 cups or 20 (2-tablespoon) servings. 
 
Nutrition Information Per Serving: 91 Calories, Total Fat 8g, Saturated Fat 3g, Cholesterol 
8mg, Sodium 110mg, Carbohydrates 2g, Fiber 0g, Protein 1g	

	

	

	

	

	

	

	



 Louisiana  
NOLA Cajun Fiesta Dip 

 
Cheer on the home team with our flavor-packed New Orleans Cajun Fiesta Dip. Pre-game prep 
includes layering McCormick® Guacamole Seasoning Mix and Zatarain’s® Red Beans and Rice 
Mix with shredded Cheddar cheese, avocados and spicy pork sausage. It’s a true celebration of 
Cajun flavors and exactly the dip you need for a game day win. 

 

Prep Time:  10 minutes  

Cook Time: 25 minutes  

 

2 medium ripe avocados, peeled, pitted and chopped 

1 package McCormick® Guacamole Seasoning Mix 

1 medium tomato, chopped 

2 tablespoons lime juice 

1 package (8 ounces) Zatarain’s® Red Beans and Rice Mix   

1 pound spicy ground pork sausage, cooked 

2 cups shredded Cheddar cheese 

   Tortilla chips 

 

1. Mix avocados, Seasoning Mix, tomato and lime juice in medium bowl. Cover surface with 
plastic wrap. Refrigerate 30 minutes. 

 
2. Meanwhile, prepare Rice Mix as directed on package. Remove from heat. Let stand 5 

minutes.    
 
3. Spread 1/2 of the rice mixture in 11x7-inch baking dish. Layer with 1/2 each of the crumbled 

cooked sausage and cheese. Repeat layers. Top with avocado mixture. Serve with tortilla 
chips. 

 

Makes 10 cups or 80 (2-tablespoon) servings. 

 

Nutrition Information Per Serving: 47 Calories, Total Fat 3g, Saturated Fat 1g, Cholesterol 
6mg, Sodium 104mg, Carbohydrates 3g, Fiber 1g, Protein 2g 



Maryland 
Maryland OLD BAY Crab Cake Dip 

 
One taste of Maryland OLD BAY Crab Cake Dip and you’ll be hooked. Loaded with a full 
pound of lump crabmeat, this creamy party dip gets its savory flavor from Maryland’s own OLD 
BAY Seasoning – a world-famous blend of celery salt, herbs and spices. Fun, easy and flavorful, 
it’s a party-menu must from coast to coast. 

 

Prep Time:  10 minutes  

Cook Time: 25 minutes  

 

1 package OLD BAY® Crab Cake Classic® Mix 
1 tablespoon butter, melted 

1 package (8 ounces) cream cheese, softened   

1 cup mayonnaise   

1 teaspoon OLD BAY® Seasoning    

1 pound lump crabmeat   

 

1. Preheat oven to 350°F. Mix Crab Cake Mix and butter in small bowl. Set aside.   
 

2. Mix cream cheese, mayonnaise and Old Bay in medium bowl until well blended. Add 
crabmeat; toss gently. Spread in 9-inch pie plate. Sprinkle with Crab Cake mixture.   

 

3. Bake 25 minutes or until hot and bubbly.  Serve with assorted crackers or sliced French 
bread.  

 

Makes 3 1/2 cups or 28 (2-tablespoon) servings.  

 

Nutrition Information Per Serving: 101 Calories, Total Fat 9g, Saturated Fat 3g, Cholesterol 
35mg, Sodium 192mg, Carbohydrates 1g, Fiber 0g, Protein 4g 

	

	



Mississippi 
Mississippi Sin Ham Dip 

 
There may be ‘sin’ in the name, but there’s goodness in every scoop. This gooey, cheesy, ham-
filled dip gets a spicy kick from diced green chiles and McCormick® Taco Seasoning Mix. 
Serve with tortilla chips and bask in winning the appetizer game.  

 

Prep Time:  10 minutes 

Cook Time: 25 minutes 

 

   1 package (8 ounces) cream cheese, softened 

   1 cup sour cream 

   1 can (4 ounces) diced green chiles, undrained 
   1 package McCormick® Taco Seasoning Mix  

   1 cup shredded Mexican cheese blend, divided 

½ cup chopped ham 

   2 tablespoons chopped fresh cilantro 

    

1. Preheat oven to 350°F. Mix cream cheese, sour cream, chiles, Seasoning Mix and ½ cup of 
the shredded cheese in large bowl until well blended. Stir in ham.  

 

2. Spread in 9-inch pie plate sprayed with no stick cooking spray. Sprinkle with remaining ½ 
cup cheese. 

 
 

3. Bake 25 minutes or until heated through. Sprinkle with cilantro.  Serve with tortilla chips.   
 

 

Makes 2 cups or 16 (2-tablespoon) servings. 

 

Nutrition Information Per Serving: 122 Calories, Total Fat 10g, Saturated Fat 6g, Cholesterol 
31mg, Sodium 305mg, Carbohydrates 4g, Fiber 0g, Protein 4g 

	



North Carolina 
Carolina Pulled Pork Slow Cooker Dip 

 
Fuel your football-loving guests with a slow-cooked dip starring McCormick® Slow Cookers 
BBQ Pulled Pork Seasoning Mix. Load your crock up with pork tenderloin, cheese, vinegar, 
brown sugar and dill pickles. Set it. Forget it. And come back to a sweet and tangy dip that’s 
packed with meat, cheese and bold flavor – all of the game day essentials.  

Prep Time: 15 minutes 
Cook Time:  4 hours 
 
   1 pound pork tenderloin, cut into 1-inch chunks 
   1 package McCormick® Slow Cookers BBQ Pulled Pork Seasoning Mix, divided 
   1 cup cider vinegar 
1/2 cup firmly packed brown sugar 
1/4 cup chopped dill pickles 
   8 ounces processed cheese product, such as Velveeta®, cubed 
   2 tablespoons chopped green onions    
 
1. Place pork in medium bowl. Sprinkle with 2 tablespoons of the Seasoning Mix; toss to coat. 

Set aside. 
 
2. Mix brown sugar, vinegar, pickles and remaining Seasoning Mix in slow cooker. Add 

seasoned pork into slow cooker.   
 
3. Cook 3 1/2 to 4 hours on HIGH or until pork is tender. Remove pork from slow cooker. 
 
4. Shred pork, using two forks. Return pork to slow cooker. Add cheese; cover and let stand 10 

minutes or until cheese is melted. Stir well. Sprinkle with green onions. Top with coleslaw, if 
desired.  

 
Makes 4 cups or 32 (2-tablespoon) servings.  

Slow Cooker Tip: For best results, do not remove cover during cooking. 

Test Kitchen Tips: 
• Serve dip in a bread bowl topped with shredded coleslaw mix for a fun presentation.  
 
• For a thicker, sweeter sauce, add 1/4 to 1/2 cup ketchup to brown sugar mixture in Step 2. 
 
Nutrition Information Per Serving: 54 Calories, Total Fat 2g, Saturated Fat 1g, Cholesterol 
10mg, Sodium 246mg, Carbohydrates 5g, Fiber 0g, Protein 4g	

	

	



Oklahoma 
Oklahoma Ranchers Steak Chili Dip 

 
Celebrate the cowboy culture with big, bold taste. This chili dip is packed with hearty flavors 
that work double-duty on game day appetites, including savory beef sirloin, melted cheese and 
McCormick® Original Chili Seasoning Mix.  

 
Prep Time:  15 minutes 
Cook Time: 30 minutes 
 

1 tablespoon vegetable oil 

1 pound boneless beef sirloin steak, cut into 1/2-inch cubes 

1 medium onion, chopped 

1 medium red bell pepper, chopped 

1 can (16 ounces) black beans, rinsed and drained 

1 can (14 1/2 ounces) diced tomatoes, drained 

1 package McCormick® Original Chili Seasoning Mix 

1 package (8 ounces) processed cheese product, cubed 

 

1. Heat oil in large skillet on medium-high heat. Add beef; cook 4 minutes or until browned on 
all sides. Remove from skillet.  

2. Stir onion and bell pepper into same skillet; cook and stir 3 minutes or until tender. Stir in 
beans, tomatoes and Seasoning Mix. Bring to boil, stirring occasionally.  

3. Return beef to skillet. Reduce heat to low; cover and simmer 15 minutes. Add cheese; cook 
and stir 5 minutes longer or until beef is tender and cheese is melted. 

 

Makes 4 3/4 cups or 19 (1/4-cup) servings.      

 
Serving Suggestion: Top dip with sour cream and chopped jalapeño peppers. Serve with toasted 
French bread slices or crackers. 

 

Nutrition Information Per Serving: 104 Calories, Total Fat 4g, Saturated Fat 2g, Cholesterol 
15mg, Sodium 326mg, Carbohydrates 8g, Fiber 2g, Protein 9g 

 



South Carolina 
Charleston BLT Dip 

 
How do you better a BLT? Turn it into a dip. With five easy ingredients - bacon, mayo, sour 
cream, tomatoes and McCormick® French Onion Dip Seasoning Mix - you can whip up this dip 
before the big game starts. Load it on to toasted bread or crackers and discover for yourself why 
Charleston is so beloved for bacon. 

 

Prep Time:  15 minutes  

 

1/2 pound bacon, cooked and crumbled 

   1 cup mayonnaise   

   1 cup sour cream 

   2 medium tomatoes, seeded and finely chopped 

   1 package McCormick® French Onion Dip Seasoning Mix 

 

1. Mix all ingredients in large bowl until well blended. Cover.  
 

2. Refrigerate until ready to serve.   
 

Makes 2 3/4 cups or 22 (2-tablespoon) servings. 

 

Serving Suggestion: Serve dip inside an iceberg lettuce bowl with crackers or toasted bread 
slices, if desired.  

Garnishing Tip: Reserve 1 tablespoon each of the crumbled bacon and chopped tomato to 
garnish dip. 

 

Nutrition Information Per Serving: 111 Calories, Total Fat 11g, Saturated Fat 3g, Cholesterol 
10mg, Sodium 177mg, Carbohydrates 1g, Fiber 0g, Protein 2g 

 
	

	



Tennessee 
Tennessee Sausage ‘N Cheese Dip 

 
Show your pride for Tennessee flavor – and your team – with two of our favorite football foods: 
sausage and cheese. Transform these savory ingredients into one ooey-gooey dip with the 
addition of McCormick® Pork Gravy Mix. We dare you to try and not eat it all in one giant 
scoop. 

Prep Time:    5 minutes 
Cook Time: 15 minutes 
 
1/2 pound ground pork sausage, such as Odom’s Tennessee Pride® 
   2 tablespoons butter 
   1 cup milk 
   1 package McCormick® Pork Gravy Mix 
   8 ounces processed cheese product, such as Velveeta®, cubed 
   1 can (10 ounces) diced tomatoes and green chilies, such as Rotel®, undrained 
 
1. Brown sausage in large skillet on medium-high heat. Drain fat. Set aside. 
 
2. Melt butter in large saucepan on medium heat. Stir in milk and Gravy Mix with a whisk. 

Stirring frequently, cook on medium heat until gravy comes to boil. Reduce heat and simmer 
2 minutes, stirring occasionally.  

 
3. Stir in cooked sausage, cheese and tomatoes. Cook 3 to 5 minutes or until cheese is melted, 

stirring frequently.   
 
Makes 3 1/2 cups or 28 (2-tablespoon) servings.  
 
Test Kitchen Tip:  For a spicier dip, add finely chopped jalapeño peppers into dip or garnish 
with sliced jalapeño peppers. 
 
Nutrition Information Per Serving: 52 Calories, Total Fat 4g, Saturated Fat 2g, Cholesterol 
8mg, Sodium 251mg, Carbohydrates 2g, Fiber 0g, Protein 2g	

	

	

	

	

	

	



Texas 
Texas Trash Dip 

Stop the search! You’ve found the ultimate ooey, gooey, cheesy bean dip that’s all the rage at 
game-day parties and social gatherings.   

Prep Time:  10 minutes 
Cook Time: 25 minutes 
 
1 package (8 ounces) cream cheese  
1 cup sour cream  
2 cans (16 ounces each) refried beans  
1 can (4 1/2 ounces) chopped green chiles, drained  
1 package McCormick® Taco Seasoning Mix  
4 cups shredded Mexican cheese blend, divided  

1. Preheat oven to 350°F. Microwave cream cheese and sour cream in large microwaveable 
bowl on HIGH 1 minute or until cheese is softened. Remove from microwave. Mix with wire 
whisk until smooth. Add refried beans, green chiles, Seasoning Mix and 2 cups of the cheese; 
mix well.  

2. Spread bean mixture into 13x9-inch baking dish sprayed with no stick cooking spray. 
Sprinkle with remaining 2 cups cheese.  

3. Bake 25 minutes or until cheese is melted. Serve with tortilla chips.  

Makes 8 cups or 64 (2-tablespoon) servings. 
 
Slow	Cooker	Texas	Trash	Dip:	Microwave cream cheese and sour cream in large microwaveable 
bowl on HIGH 1 minute or until cheese is softened. Remove from microwave. Mix with wire 
whisk until smooth. Add refried beans, green chiles, Seasoning Mix and 2 cups of the cheese; 
mix well. Spread bean mixture into slow cooker sprayed with no stick cooking spray. Sprinkle 
with remaining 2 cups cheese. Cover. Cook on LOW 3 to 4 hours or until internal temperature of 
dip is 165°F. 

Nutrition Information Per Serving: 60 Calories, Total Fat 4g, Saturated Fat 3g, Cholesterol 
13mg, Sodium 171mg, Carbohydrates 3g, Fiber 1g, Protein 3g 

 

 

 

 

 



Virginia 
Virginia Country Ham & Swiss Dip 

 
In just 30 minutes, the Virginia Country Ham Dip is everything you love about a classic ham, 
cheese and yellow mustard sandwich – but in a dip. Both savory and tangy, the finished appetizer 
pairs well with a sliced baguette or crackers.  

 
Prep Time:    5 minutes 
Cook Time: 25 minutes 
 

   1 cup milk 

   1 package McCormick® Pork Gravy Mix 

   1 package (8 ounces) whipped cream cheese 

¼ cup mayonnaise 

   1 tablespoon yellow mustard 

   1 cup cubed ham 

½ cup shredded Swiss cheese 

      Pickle chips (optional) 

 

1. Preheat oven to 350°F. Gradually stir milk into Gravy Mix with whisk in medium saucepan. 
Stirring frequently, cook on medium heat until gravy comes to boil. Reduce heat and simmer 
1 minute. Stir in cream cheese, mayonnaise, mustard and ham.  

 

2. Spread mixture in glass pie plate sprayed with no stick cooking spray. Sprinkle with cheese. 
Top with pickle chips, if desired.   

 
 

3. Bake 20 minutes or until cheese is melted. Serve with sliced baguette or crackers. 
 

 

Makes 2 cups or 16 (2-tablespoon) servings.     

 

Nutrition Information Per Serving: 95 Calories, Total Fat 7g, Saturated Fat 3g, Cholesterol 
21mg, Sodium 323mg, Carbohydrates 4g, Fiber 0g, Protein 4g 



West Virginia 
West Virginia Pepperoni Roll Dip 

 
Half pizza roll, half dip – this appetizer is dedicated to those individuals! Crush your cravings in 
time for kickoff with a creamy appetizer starring mozzarella cheese, cream cheese, chopped 
pepperoni and McCormick® Original Country Gravy Mix. Tasty dippers include breadsticks, 
garlic bread or try our tip and make your own pizza roll dippers. 

 
Prep Time:  10 minutes 
Cook Time: 25 minutes 
 

   1 package (8 ounces) cream cheese, softened 

1/2 cup milk 

1/4 cup mayonnaise 

   1 package McCormick® Original Country Gravy Mix 

   1 cup shredded mozzarella cheese, divided 

3/4 cup chopped pepperoni, divided 

    

1. Preheat oven to 350°F. Mix cream cheese, milk, mayonnaise, Gravy Mix and 1/2 cup each of 
the mozzarella and pepperoni in large bowl until well blended.  

 

2. Spread in 9-inch glass pie plate sprayed with no stick cooking spray. Sprinkle with remaining 
1/2 cup cheese and 1/4 cup pepperoni.  

 

3. Bake 25 minutes or until heated through and cheese is melted.  
 

Makes 2 cups or 16 (2-tablespoon) servings. 

 

Serving Suggestion: To serve dip with pizza roll dippers, prepare recipe as directed, except 
place small balls of thawed pizza dough around the edge of the pie dish before baking. Bake as 
directed until dough is cooked through and golden brown.   

 

Nutrition Information Per Serving: 162 Calories, Total Fat 14g, Saturated Fat 6g, Cholesterol 
30mg, Sodium 379mg, Carbohydrates 4g, Fiber 0g, Protein 5g 


