barbeque chicken & BACON dip
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Not everyone is crazy about Buffalo Chicken Dip, but this is a wonderful variation that has a wonderful smoky, cheesy barbeque taste to it.  Crazy good – and dangerous if you have a full sleeve of crackers in your hand!
INGREDIENTS:
1 pkg (8 oz.) block cream cheese, softened

¾ cup barbeque sauce, divided 

1 cup shredded Monterey Jack cheese
½ cup shredded cheddar cheese
2 cups shredded rotisserie chicken 

     OR 2 cans (12.5 oz. each) Premium Chunk Chicken Breast, drained
1 cup bacon bits (crumbled)
¼ cup chopped green onions 

SERVE WITH:  Tortilla Chips, Crackers or Fritos
HOW I MAKE THIS:
1. Preheat the oven to 350 degrees.

2. In a bowl, combine the cream cheese, ranch dressing, barbeque sauce, cheese and chicken.  Stir to combine.

3. Spread mixture into a greased 9-inch pie plate or casserole dish.

4. Drizzle additional barbeque sauce over the top of dip, sprinkle with bacon bits and sliced onions.  
5. Bake until hot and bubbly, about 20 minutes.  

6. Serve with crackers or Fritos (exceptionally good with Barbeque Frito Chips!)
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