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HOT HONEY
CREAM CHEESE DIP
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® 8 oz cream cheese, softened In a medium bowl, beat the cream

cheese until smooth and creamy.
e 1/2 cup sour cream

e 1/2 cup mayonnaise
9 Add sour cream, mayonnaise, hot honey,

e 1/4 cup hot honey and honey. Mix until well combined.

e 2tbsp honey

¢ 1 tbsp Chicken N Waffles 9 Sprinkle in Chicken N Waffles

Seasoning Seasoning, garlic powder, onion
powder, black pepper, and cayenne

® 1/2tsp garlic powder (if using). Stir until fully incorporated.

e 1/4 tsp black pepper

¢ Pinch of cayenne pepper
(optional)

e Chopped chives or green onions or oven-safe skillet.

(forgarnish) 1 e
Bake at 375°F for 15-20 minutes, or
until hot and bubbly around the edges.
(Or heat in the microwave for 1-2

minutes until warm.)

e Optional: crispy bacon bits
for topping

MADE WITH
CHICKEN N WAFFLES
SEASONING

Garnish with chopped chives or green
onions and a drizzle of hot honey.
Serve with waffle chips, crackers,
pretzels, or fresh veggies. Enjoy!
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o Transfer the dip to a small baking dish
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TIP: Serve warm for the ultimate
* melty, creamy experience!




