french onion & bacon dip
[image: image1.jpg]



This smells so good when it is cooking!  Best made the night before you plan to serve – once you try this version of our homemade French Onion Dip, you will never buy store-bought again!
INGREDIENTS:

2 tablespoons olive oil
2 tablespoons unsalted butter
4 sweet onions, chopped
1 teaspoon salt
1 teaspoon black pepper
3 tablespoons brown sugar
4 garlic cloves, minced
1 cup (8 ounces) Philadelphia bacon flavored cream cheese (room temperature) 
1 cup sour cream or  plain Greek yogurt 
Garnish:
1 tablespoon olive oil
1 tablespoon unsalted butter
1 sweet onion, thinly sliced
1/4 teaspoon salt
2 tablespoons brown sugar
2 tablespoons freshly snipped chives
4 to 6 bacon slices, cooked & crumbled
HOW I MAKE THIS:
1. Heat a large non-stick dutch oven or skillet over low heat.  Add the butter and olive oil. Stir in the chopped onions, salt and pepper and stir gently.  

2. Cook uncovered for 1-1/2 to 2 hours, stirring gently every ten minutes.  If onions are turning too dark at any time, your heat is too high.  

3. Once the onions are golden and caramelized, stir in the garlic and brown sugar and cook for another 30 minutes, stirring every ten minutes.
4. Place the caramelized onions in a food processor and blend until pureed, or if you like chunkier dip, place in a medium mixing bowl and with your hand mixer, mix on medium high speed for 1 minute.

5. Add in the bacon flavored cream cheese and blend well.  Stir in the yogurt or sour cream and blend until well combined. 
6. Cover and refrigerate at least 4 hours or overnight.
7. Prepare Garnish:  In a non-stick skillet, melt the butter and olive oil over medium-low heat..  When melted, stir in the sliced onions and salt..  Cover and cook for 15 minutes, stirring often.  Stir in the brown sugar and cook for another 10 minutes or until deeply golden and caramelized and deeply golden.  If the onions and sugar are burning or cooking too quickly, reduce your heat.

8. Stir the caramelized sliced onions and chives into the dip before serving.
9. Garnish with crumbled bacon.
10. Delicious served with fresh veggies, potato chips, baguette toast or pretzels.
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