
Jalapeño Popper Dip | 1

www.savorydisovery.com

Jump to Recipe·Print Recipe

Spicy, Cheesy, Irresistible Dip This Jalapeño Popper Dip is a creamy, cheesy
delight with a spicy kick, perfect for parties or game day gatherings. It’s a
crowd-pleaser that’s sure to disappear fast!

Ingredients:

10 slices bacon
1 (8-oz.) block cream cheese, softened
1/3 cup mayonnaise
1/3 cup sour cream
1 tsp. garlic powder
2 jalapeños, minced
1 1/2 cups shredded cheddar
1 1/2 cups shredded Monterey Jack
Kosher salt
Freshly ground black pepper

Directions:

Cook bacon, then chop.1.
Mix cream cheese, mayo.2.
Add sour cream, spices.3.
Stir in bacon, jalapeños.4.
Add cheeses, season well.5.
Transfer to baking dish.6.
Top with cheese, bacon.7.
Bake until golden, bubbly.8.

This Jalapeño Popper Dip takes all the best elements of jalapeño poppers and
turns them into an easy-to-serve dip. It’s creamy, cheesy, with just the right
amount of heat, and the added crunch of bacon makes it irresistible. Perfect
for any gathering, this dip is sure to be a hit. Share this recipe to keep it handy

https://savorydiscovery.com/2023/12/18/jalapeno-popper-dip/print/964/


Jalapeño Popper Dip | 2

www.savorydisovery.com

for your next party or casual get-together!

Tips and cooking techniques:
Balancing the Heat: If you’re worried about the dip being too spicy, you1.
can remove the seeds and membranes from the jalapeños, as that’s where
most of the heat resides. Alternatively, using pickled jalapeños can add
flavor without too much heat.
Enhancing the Flavor: Consider adding a dash of smoked paprika or a2.
bit of cumin to the dip mixture for an extra layer of flavor. These spices
complement the smokiness of the bacon and the tanginess of the cheese.
Cheese Variations: While cheddar and Monterey Jack are great, you can3.
experiment with different cheeses like Gouda for a smoky flavor or Pepper
Jack for extra spice. Mixing in some Parmesan can also add a nice depth of
flavor.
Bacon Alternatives: If you want to switch up the bacon, try using chorizo4.
for a spicier kick, or pancetta for a different type of smokiness. For a
vegetarian version, you could use smoked almonds or a smoky-flavored
tempeh.
Serving Suggestions: Besides tortilla chips and baguette slices, this dip5.
pairs wonderfully with crunchy vegetables like bell peppers, carrots, and
celery. It can also be a great filling for mini peppers or mushrooms for a
low-carb option.
Texture Play: For an added crunch, top the dip with crushed tortilla6.
chips or fried onions before the final few minutes of baking.
Make it Creamier: If you prefer a creamier dip, you can add a bit more7.
sour cream or even a dollop of Greek yogurt. This will make the dip richer
and smoother.
Herb Infusion: Fresh herbs like cilantro or chives can add a fresh8.
contrast to the dip. Sprinkle them on top just before serving.
Slow Cooker Adaptation: For ease and convenience, especially for9.
parties, you can make this dip in a slow cooker. Combine all ingredients in
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the slow cooker and cook on low for 2-3 hours, stirring occasionally.
Broiling for Perfection: If you like a bubbly and slightly crispy top, put10.
the dip under the broiler for the last few minutes of cooking. Keep a close
eye on it to prevent burning.

Remember, cooking is all about personalizing to your taste preferences, so feel
free to experiment and adjust these suggestions to suit your palate!
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Jalapeño Popper Dip

Author: Elowen Thorn

 PRINT RECIPE

Spicy, Cheesy, Irresistible Dip This Jalapeño Popper Dip is a creamy,
cheesy delight with a spicy kick, perfect for parties or game day
gatherings. It’s a crowd-pleaser that’s sure to disappear fast!

Ingredients

Scale 1x2x3x

10 slices bacon
1 (8-oz.) block cream cheese, softened
1/3 cup mayonnaise
1/3 cup sour cream
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1 tsp. garlic powder
2 jalapeños, minced
1 1/2 cups shredded cheddar
1 1/2 cups shredded Monterey Jack
Kosher salt
Freshly ground black pepper

Instructions

Cook bacon, then chop.

Mix cream cheese, mayo.

Add sour cream, spices.

Stir in bacon, jalapeños.

Add cheeses, season well.

Transfer to baking dish.

Top with cheese, bacon.

Bake until golden, bubbly.

This Jalapeño Popper Dip takes all the best elements of jalapeño poppers and
turns them into an easy-to-serve dip. It’s creamy, cheesy, with just the right
amount of heat, and the added crunch of bacon makes it irresistible. Perfect for
any gathering, this dip is sure to be a hit. Share this recipe to keep it handy for
your next party or casual get-together!
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Notes

Balancing the Heat: If you’re worried about the dip being too
spicy, you can remove the seeds and membranes from the
jalapeños, as that’s where most of the heat resides. Alternatively,
using pickled jalapeños can add flavor without too much heat.

Enhancing the Flavor: Consider adding a dash of smoked
paprika or a bit of cumin to the dip mixture for an extra layer of
flavor. These spices complement the smokiness of the bacon and
the tanginess of the cheese.

Cheese Variations: While cheddar and Monterey Jack are great,
you can experiment with different cheeses like Gouda for a smoky
flavor or Pepper Jack for extra spice. Mixing in some Parmesan
can also add a nice depth of flavor.

Bacon Alternatives: If you want to switch up the bacon, try
using chorizo for a spicier kick, or pancetta for a different type of
smokiness. For a vegetarian version, you could use smoked
almonds or a smoky-flavored tempeh.
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Serving Suggestions: Besides tortilla chips and baguette slices,
this dip pairs wonderfully with crunchy vegetables like bell
peppers, carrots, and celery. It can also be a great filling for mini
peppers or mushrooms for a low-carb option.

Texture Play: For an added crunch, top the dip with crushed
tortilla chips or fried onions before the final few minutes of
baking.

Make it Creamier: If you prefer a creamier dip, you can add a
bit more sour cream or even a dollop of Greek yogurt. This will
make the dip richer and smoother.

Herb Infusion: Fresh herbs like cilantro or chives can add a
fresh contrast to the dip. Sprinkle them on top just before
serving.

Slow Cooker Adaptation: For ease and convenience, especially
for parties, you can make this dip in a slow cooker. Combine all
ingredients in the slow cooker and cook on low for 2-3 hours,
stirring occasionally.



Jalapeño Popper Dip | 9

www.savorydisovery.com

Broiling for Perfection: If you like a bubbly and slightly crispy
top, put the dip under the broiler for the last few minutes of
cooking. Keep a close eye on it to prevent burning.

Did you make this recipe?
Share a photo and tag us — we can’t wait to see what you’ve made!

@savorydiscovery
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