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Introduction

Philly Cheese Steak Dip is a delicious and creamy appetizer that
combines the classic flavors of a Philly cheesesteak in a dippable
format. Perfect for game days, parties, or casual get-togethers, this
savory dip is sure to impress your guests and satisfy your cravings.

With simple ingredients and straightforward preparation, you’ll be ready
to indulge in this delightful dish in no time.

Detailed Ingredients with measures

Ground beef - 1 pound

Cream cheese - 8 ounces, softened
Shredded mozzarella cheese - 1 cup
Shredded provolone cheese - 1 cup
Green bell pepper - 1 cup, diced
Onion - 1 cup, diced

Garlic - 2 cloves, minced
Worcestershire sauce - 1 tablespoon
Salt - Y2 teaspoon

Black pepper - V4 teaspoon

Ranch seasoning mix - 1 tablespoon
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Prep Time

15 minutes

Cook Time, Total Time, Yield

Cook Time - 30 minutes
Total Time - 45 minutes
Yield - 8 servings
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Detailed Directions and Instructions
Step 1: Cook the Beef

Begin by heating a skillet over medium-high heat. Add ground beef to
the skillet and cook until it is browned, breaking it apart with a spatula
as it cooks. Drain any excess fat if necessary.

Step 2: Sauté the Vegetables

Once the beef is cooked through, add diced onion and bell peppers to
the skillet. Sauté the vegetables with the beef for about 5 minutes until
they are softened and translucent.

Step 3: Add Seasoning

Stir in garlic powder, salt, and pepper to the beef and vegetable
mixture. Cook for an additional minute to allow the flavors to meld
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together.
Step 4: Prepare the Cheese Mixture

Reduce the heat to low, and add cream cheese to the skillet. Stir until
the cream cheese is melted and well combined with the beef and
veggies.

See also Instant Pot Corn Chowder with Cream Cheese and Bacon

Step 5: Incorporate Cheese

Next, add shredded provolone cheese and mozzarella cheese. Stir
continuously until the cheese is melted and the dip is creamy.

Step 6: Transfer to Baking Dish

Transfer the cheese steak dip mixture to a baking dish, spreading it
evenly.

Step 7: Bake the Dip

Preheat your oven to 350°F (175°C). Bake the dip in the preheated oven
for about 15-20 minutes, until the top is bubbly and golden.

Step 8: Serve Hot

Remove the dip from the oven and let it cool slightly before serving.
This dip is best served warm with chips, bread, or crackers.

Notes
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Note 1: Meat Options

You can use other types of meat, such as shredded steak or chicken, if
you prefer a different flavor profile.

Note 2: Cheese Variations

Feel free to mix different types of cheese for added flavor and texture.
Cheddar or gouda can be great additions.

Note 3: Storage

Leftover cheese steak dip can be stored in an airtight container in the
fridge for up to 3 days. Reheat in the microwave before serving.

Note 4: Serving Suggestions

Consider adding toppings such as chopped parsley or jalapenos for
extra flavor and presentation.
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Cook techniques
Sauteéing

This technique involves cooking the meat and vegetables in a hot pan
with a small amount of oil. This allows for even cooking and develops
rich flavors.

Melting

To create the creamy texture of the dip, cheeses are melted together.
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This requires low heat and constant stirring to ensure even melting
without burning.

Layering

Layering ingredients properly helps in achieving a balanced flavor and
texture. Arrange the meats, cheeses, and other components in a way
that they complement each other.

See also Sour Cream and Chive Mashed Potatoes
Mixing

Thoroughly mix the ingredients to ensure that all flavors are combined.
This involves folding and stirring everything together until uniform.

Baking

Baking the dip allows for a golden and bubbly top, enhancing both
appearance and taste. Baking should be done until the top is nicely
browned.

FAQ

Can | use different types of meat for the dip?

Yes, you can substitute different meats based on your preference, such
as chicken or turkey.

Is it possible to make this dip in advance?

Absolutely! You can prepare the dip ahead of time, store it in the fridge,
and then bake it when ready to serve.
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Can | make a vegetarian version of this dip?

Yes, you can use plant-based meats or vegetables like mushrooms and
peppers for a vegetarian option.

What type of cheese works best for this dip?

Cream cheese, cheddar, and provolone are popular choices, but you
can experiment with other cheeses as well.

How should | serve this dip?

Serve the dip warm with bread, crackers, or vegetable sticks for
dipping.
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Conclusion

This Philly Cheese Steak Dip is a delightful blend of flavors and textures,
making it a perfect appetizer for any gathering. The combination of
creamy cheese, tender steak, and savory peppers creates a deliciously
indulgent treat that is sure to please a crowd. Whether served with
crunchy chips or fresh vegetables, this dip is not only easy to prepare
but also incredibly satisfying.

More recipes suggestions and combination
Buffalo Chicken Dip

A spicy and tangy dip made with shredded chicken, cream cheese, and
buffalo sauce, perfect for game day or any party.
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See also Cream Cheese Banana Bread
Spinach Artichoke Dip

A creamy, cheesy blend of spinach and artichokes that is a classic
favorite, served warm with tortilla chips or bread.

BBQ Pulled Pork Dip

Rich and smoky, this dip features pulled pork mixed with barbecue
sauce and cream cheese, ideal for a hearty appetizer.

Mexican Layered Dip

Layers of beans, guacamole, salsa, and cheese create a vibrant and
flavorful dip that’s great for any fiesta.

Crab Rangoon Dip

A creamy blend of crab meat and cream cheese, garnished with green
onions and served with crispy wonton chips for dipping.

Loaded Baked Potato Dip

Combining the classic flavors of baked potatoes with cheese, bacon,
and sour cream, this dip will satisfy your cravings for comfort food.
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