crack dip


Yes, there is a very good reason for the name of this dip!  

INGREDIENTS:

1 jar Roasted Pineapple & Habanero Dip
2 8-ounce pkgs cream cheese 

1 8-ounce package shredded sharp cheddar cheese

1/8 cup finely diced red onion (or more to taste)

Ritz Crackers
So, for those of you who are not familiar with crack dip, here's the recipe:

Dump the whole jar of the roasted pineapple and habanero dip into a medium-size bowl. 

Next, add two packages of Philadelphia brand cream cheese. Leave the cream cheese out for a few hours so that it comes to room temperature and is very soft. Really mix this together well. You don't want big chunks of cream cheese, and sometime it helps to use the back of a big spoon to smooth them out. 


Use the reduced-fat cream cheese if you want (it won't affect the awesomeness of the dip). Do not, under any circumstances, use the fat-free stuff. 

After you've combined the cream cheese and the habanero and roasted pineapple dip, add an 8 ounce package of shredded Kraft sharp cheddar cheese.  Mix well. 


This next part is important. You're going to add some diced red onion, but not too much (start with a few tablespoons and add from there). I once thought that if a little red onion was good, a whole lot would be better but all it did was overpower the dip and I had to throw it away and start over which made me cry. So be careful. You can always add a little more, but you can't take it out once it's in there. I'd say 1/4 of a small red onion is plenty. 

Mix, cover, and refrigerate for at least an hour. Serve the dip with Ritz crackers (you really need a sturdy cracker). 


No matter where you go, if you bring this dip people will love you. They'll stand around the bowl raving about it and you'll have to give everyone the recipe. Occasionally, someone will turn their nose up at crack dip when you tell them what's in it, but after you force them to try it anyway, they'll be the one parked next to the bowl shoveling in dip-covered crackers like it's their job. I guarantee it. 
5
2

