bBQ chicken & BACON PIZZA dip
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One of my favorite dip recipes for parties - wonderful smoky, cheesy & bacon barbeque flavor.  
Crazy good – and dangerous!
INGREDIENTS:
16 oz. (2-8 oz. pkgs) block cream cheese (softened to room temp)
1-1/2 cups barbeque sauce, divided 
½ cup sour cream

1/3 cup ranch dressing

½ teaspoon garlic salt

2 teaspoons hot sauce (optional)

1 cup shredded sharp cheddar cheese, divided
2 cups shredded rotisserie chicken (or 2 large roasted chicken breasts, shredded)
½ teaspoon cumin seeds (crush in the palms of your hands)
½ green bell pepper (optional – thinly sliced)

½ red onion (halved & thinly sliced)

1 cup shredded mozzarella cheese

6-8 slices bacon (cooked crisp & crumbled) 
¼ cup chopped green onions 
SERVE WITH:  Tortilla Chips, Crackers or Fritos
HOW I MAKE THIS:
1. Preheat the oven to 375 degrees.  I use a large 10-inch cast iron pan (recommended) or you can use a similar-sized oven-safe casserole dish.  If using a casserole dish or baking pan, spray with non-stick cooking spray – DON’T coat a cast iron pan with anything!
2. In a large bowl, combine the cream cheese, ranch dressing, 3/4 cup of barbeque sauce, sour cream, garlic salt and optional hot sauce.  Whip until blended & fluffy.
3. Spread cheese mixture into pan or casserole dish.  Sprinkle with ½ cup of cheddar cheese.
4. In a small bowl, drizzle ½ cup of barbeque sauce over shredded chicken; add crushed cumin.  Spread chicken mixture evenly over top of cream cheese mixture. 
5. Layer sliced onion and optional green pepper on top of chicken.

6. Sprinkle remaining cheddar cheese and the mozzarella cheese evenly over top. Drizzle with remaining barbeque sauce.  
7. Bake until hot and bubbly, about 20 minutes.  Remove from oven and sprinkle with bacon, and chopped green onion.  Best served hot from the oven!
8. Serve as a dip with crackers or chips or as a spread with bread (exceptionally good with Frito Corn Chips!) 
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