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Pepper Jelly Cheese Dip

Introduction

Are you searching for a show-stopping appetizer that will tantalize your
taste buds and impress your guests? Look no further! This Pepper Jelly
Cheese Dip combines the creamy richness of cream cheese and sharp
cheddar with the sweet and slightly spicy kick of pepper jelly. Perfect
for parties, game day, or cozy gatherings, this dip is not only easy to
prepare but also bursting with flavor. With just a handful of ingredients
and minimal prep time, it's bound to become a favorite at your table.
Let’'s dive into the details of this delightful concoction that everyone will
want to try!

Detailed Ingredients

Cream Cheese: The star of this dip is 8 ounces of softened cream
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cheese, which provides that creamy texture and rich flavor that pairs
perfectly with other ingredients.

Sharp Cheddar: You’ll need 4 ounces of shredded sharp cheddar to add
a robust cheese flavor. The sharpness of the cheddar complements the
sweet and spicy notes of the pepper jelly beautifully.

Garlic Powder: Half a teaspoon of garlic powder adds depth to the flavor
profile. It enhances the savoriness of the dip and fills your kitchen with
a delicious aroma.

Onion Flakes: One teaspoon of onion flakes will contribute a mild onion
taste, enhancing the overall flavor without being overpowering.

Salt: A half teaspoon of salt is essential to balance all the flavors,
bringing out the best in each ingredient.

Pepper Jelly: The star of the show, 7 ounces of pepper jelly, brings that
perfect mix of sweetness and heat. It creates a beautiful topping that
makes this dip visually appealing as well as delicious.

Prep Time
Preparing this dish is a breeze! You’ll only need about 10 minutes to
mix and spread the cheese mixture before it goes into the oven for

baking.

See also Fried Tacos

Cook Time, Total Time, Yield

Cook Time: You'll need approximately 15 minutes for baking the dip
until it is bubbly and hot.

www.savorydisovery.com



D[Sgotvf&? Pepper Jelly Cheese Dip | 3

Total Time: In total, you’'re looking at roughly 25 minutes from start to
finish.

Yield: This recipe serves about 6-8 people, making it a perfect appetizer
for small gatherings or parties.

Detailed Directions and Instructions

Preheat the Oven

Start by preheating your oven to 350°F (175°C). This step ensures that
the dip will bake evenly and become perfectly hot and bubbly by the
end of the cooking time.

Mix the Cheese Ingredients

In @ mixing bowl, combine the softened cream cheese, shredded
cheddar, garlic powder, onion flakes, and salt. Using a spatula or a hand
mixer, blend the ingredients together until they are well combined and
smooth. This step is crucial because it ensures that each scoop of the
dip has a perfect balance of flavors.

Spread the Mixture

Once the cheese mixture is ready, spread it evenly into an oven-safe
dish or pie pan. Make sure to smooth it out so that it bakes evenly. You
want the cheese mixture to be about an even half-inch thick to achieve
that desired bubbly texture.

Bake in the Oven

Place the dish in the preheated oven and bake for 15 minutes. You will
know the dip is ready when it begins to bubble and the edges are
slightly golden. This is your cue to take it out and prepare the topping!
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Prepare the Pepper Jelly

While the cheese dip is baking, take your pepper jelly and place it in a
microwave-safe container. Heat it in the microwave for 30-second
intervals, stirring each time until it is melted and smooth. This will
ensure that the jelly can spread easily over the freshly baked dip.

See also Vegetable Barley Soup

Combine the Layers

Once the cheese dip is out of the oven, pour the melted pepper jelly
evenly over the baked cheese mixture. Use a spatula to spread it out
for a uniform finish. This adds a beautiful glossy top and infuses the dip
with sweet and spicy flavor.

Serve and Enjoy

Serve this Pepper Jelly Cheese Dip hot with your favorite crackers,
tortilla chips, or vegetable sticks. Watch as your guests dive in for more,
captivated by the delicious combination of creamy cheese and
delectable pepper jelly!

Notes

It's important to let the cream cheese soften at room temperature
before blending. This will make mixing much easier and ensure a
creamy texture.

Feel free to adjust the amount of pepper jelly depending on your
preference for sweetness and spice. For more heat, use spicy pepper
jelly or add finely chopped jalapefos to the cheese mixture.
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Cook Techniques

Baking: Baking the cheese dip creates a warm, bubbly texture that is
truly irresistible. It's important to keep an eye on the dip to avoid
overcooking, which can lead to a dry texture.

Microwaving: Melting the pepper jelly in the microwave allows it to
become fluid enough to pour over the dip easily, making for a beautiful
presentation.

FAQ
Can | make this dip in advance?

Absolutely! You can prepare the cheese mixture and spread it in the
dish ahead of time, then cover it and refrigerate. When you're ready to
serve, simply bake it and add the pepper jelly topping.

What can | substitute for cream cheese?

If you're looking for a healthier alternative, you can use Greek yogurt or
a dairy-free cream cheese substitute, adjusting the spices accordingly
to maintain flavor.

How should | store leftovers?

Store any leftover dip in an airtight container in the refrigerator for up
to three days. Reheat it in the microwave or oven until hot before
serving again.

See also Sausage Cream Cheese Casserole
Can | add additional toppings?

Certainly! Chopped fresh herbs, crumbled bacon, or even diced green
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onions make excellent additions to this dip, elevating the flavor and
presentation.

Conclusion

This Pepper Jelly Cheese Dip is an all-around winner that marries
creamy and spicy in a way that’s sure to delight your taste buds and
those of your guests. Its straightforward preparation means you won't
spend hours in the kitchen, making it an ideal choice for gatherings and
events. Whether you’'re hosting a party or just looking for a tasty snack,
this dip will undoubtedly be a highlight. Get ready for compliments and
requests for the recipe!

More Recipe Suggestions and Combinations

Southwestern Black Bean Dip

Try a Southwest twist by blending black beans, corn, diced tomatoes,
and spices for a hearty and flavorful dip that pairs wonderfully with
tortilla chips.

Spinach and Artichoke Dip

For a classic favorite, whip up a creamy spinach and artichoke dip that’s
perfect for bread or crackers. Baked until bubbly, it's another crowd-
pleaser.

Buffalo Chicken Dip
Consider making a spicy buffalo chicken dip, perfect for game day with

shredded chicken, buffalo sauce, and cream cheese baked to
perfection.
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Guacamole and Salsa Station

Set up a guacamole and salsa station with fresh avocados, tomatoes,
onions, and jalapefios for a refreshing and healthy option alongside your
Pepper Jelly Cheese Dip.

Cheesy Spinach Dip

For something a bit different, a cheesy spinach dip with cream cheese
and mozzarella is delightful. It’'s creamy, cheesy, and perfect for crusty
bread or crackers.

Embrace this delightful Pepper Jelly Cheese Dip, and let it shine at your
next event!
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