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Ingredients:
1 (8 ounce) package cream cheese, softened
1/2 cup sour cream
1/8 teaspoon garlic powder
1/4 teaspoon dried oregano
1 cup pizza sauce
1/2 cup pepperoni, diced
1/4 cup chopped onions
1/4 cup chopped green bell pepper
1 cup shredded mozzarella cheese

Prep Time: 10 min 
Cook Time: 10 min 
This dip is terribly gooey, cheesy and totally addicting. It's perfect for a football party.

 Directions:
1. Preheat oven to 350°F.
2. In a small bowl, combine cream cheese, sour cream, garlic powder, and oregano. Spread cream cheese mixture into a 9-inch pie plate. Spread pizza sauce evenly over the cream cheese mixture. Arrange the pepperoni, onion and green bell pepper over the sauce.
3. Bake 10 minutes. Remove from oven and sprinkle cheese on top. Return to oven and bake until cheese is melted and bubbly.
Tips:
*Add black olives if you'd like.
*Great served with Fritos Scoops (dip-worthy corn chips).









Recipe for: Southwestern Cheesecake Dip
Ingredients:
1 cup finely crushed tortilla chips
3 Tablespoons butter, melted
16 ounces low fat cream cheese
2 large eggs
8 ounces Colby/jack cheese, shredded
1 (4-ounce) can chopped green chilies, drained
1 cup sour cream, reduced fat
1/2 cup sliced green onion
1/3 cup chopped tomatoes
1 cup chopped green,  yellow and orange bell peppers
1/4 cup sliced olives
Directions:
1. To prepare crust, heat oven to 325 degrees. Mix chips and butter and press in springform pan. Bake 15 min.
2. To prepare filling, beat cream cheese and eggs in bowl with mixer until well blended. Mix in cheese and chilies. Pour over crust. Bake 30 min.
3. For topping, spread sour cream over cheesecake. Loosen cake from rim of pan; cool before removing rim of pan. Refrigerate several hours or overnight.
4. When ready to serve, sprinkle top with green onion, tomatoes, bell peppers and olives. Serve with tortilla chips or crackers.
 

Yield: One cheesecake-sized dip Servings: 36
Prep Time: 25 minutes Cook Time: 45 minutes (add time for refrigeration too)
A little bit of effort to make this dip goes a long way. It's delicious, and it feeds a whole lot of people.







