warm BACON & CHEESE dip
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Every once and a while you try a recipe so fabulous that it defies description!  This warm and creamy, cheesy and bacon dip is soooooo good!
INGREDIENTS:
12 ounces bacon or turkey bacon (cooked and crumbled)
16 ounces cream cheese (room temperature)

8 ounces onion & chive cream cheese (room temperature)

1 cup sour cream

½ cup sliced scallions or green onions

2 cups cheddar cheese (fresh shredded)

Chives or sliced green onions (for garnish)
HOW I MAKE THIS:
1. Spray casserole dish or small crockpot with non-stick spray.

2. Combine all ingredients (except garnish) in bowl, stirring until combined.

3. Spoon mixture into prepared dish or crockpot.

4. Bake at 400 degrees for 30 to 35 minutes, or until bubbling and golden on top, or cook on high in crockpot for one hour, until bubbling and melted.

5. Serve warm with chips, baguette slices, fresh vegies and crackers.

YIELD:  Enough for a crowd – serves 10-12
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