
GAME DAY DIPS | SWEET

 Whisk all ingredients to combine

until smooth.

 Cover and refrigerate for 30

minutes before serving. Optional:

top with an extra sprinkle of

cinnamon.

Instructions:

1.

2.

4 oz cream cheese, softened

1 ½ cups powdered sugar

1 tsp vanilla extract

1 tbsp milk

1 tbsp brown sugar

Cinnamon Cream Cheese Dip

 Add soft cream cheese and butter to

a mixing bowl. Mix on medium-high

speed for about 1 minute, until fluffy. 

 Scrape sides of bowl with spatula if

needed. Mix in vanilla on medium

speed, then gradually add powdered

sugar and beat until combined and

fluffy.

 Gently mix in sprinkles by hand.

Serve at room temperature.

Instructions:

1.

2.

3.

1/2 c. (1 stick) unsalted butter,

room temperature

4 oz. cream cheese, room

temperature

2 tsp. vanilla extract 

2 c. powdered sugar 

1/4 c. sprinkles

Funfetti Dip

Tools: Mixing Bowl, Electric Mixer, Measuring Cups + Spoons, Whisk or Fork,
Spatula

Dipping Ideas: Fresh Fruit, Pretzels, Graham Crackers, Nilla Wafers

Storage: Cover and refrigerate any leftovers up to 4 days



GAME DAY DIPS | SAVORY

With adult help, cut pepperoni

slices into quarters. Set aside.

 Add softened cream cheese and

sour cream to mixing bowl. Mix on

medium until combined and fluffy.

Then add spices to bowl and mix

again until incorporated.

 Mix in mozzarella cheese and

pepperoni by hand until combined.

Serve cold or at room temperature.

Instructions: 

1.

2.

3.

8 oz cream cheese, softened

½ cup sour cream

1 tsp basil*

½ tsp each of oregano, parsley,

onion powder, garlic powder*

4-5 oz pepperoni slices

1 cup shredded mozzarella cheese

Pizza Dip

Whisk all ingredients to combine

until smooth. Add a pinch of salt if

needed.

Instructions:

1.

1 cup Greek yogurt

3-4 tsp buffalo or hot sauce*

1 tsp garlic powder

½ tsp onion powder

2 tbsp parmesan or bleu cheese

(optional)

Chilled Buffalo Dip

* Add more or less buffalo sauce
depending how spicy you like it

Tools: Knife, Cutting Board, Mixing Bowl, Electric Mixer, Measuring Cups +
Spoons, Whisk or Fork

Dipping Ideas: Pretzels, Celery, Bell Peppers, Crackers, Bagel Chips

Storage: Cover and refrigerate any leftovers up to 4 days

*OR replace all spices with 2½ tsp

Italian seasoning



GAME DAY DIP TIPS!

1 cup / 8 oz Base

Try: mayonnaise, sour cream, yogurt, hummus, cream cheese, cottage

cheese

2-3 tsp Seasoning

Try: herbs and spices from your pantry, a seasoning blend, or a pre-made

dip seasoning packet

2-3 tbsp Texture

Try: chocolate chips, granola, nuts, diced cucumber, cheese

2-3 tbsp Flavor Boost

Try: honey, hot sauce, peanut butter, mustard, pesto

Create Your Own!

Make sure your base ingredient is soft enough to mix. Cream cheese takes

about 45 minutes to get to room temperature, or soften in the microwave on a

DEFROST or LOW POWER setting.

For a lighter texture, mix or whip your base ingredient with an electric mixer.

Combine spices or seasonings in a small bowl before you add to the base to

help them distribute evenly.

If you want ingredients to keep their texture, mix them in gently by hand.

Create lots of different bites with a marbled flavor boost. Leave that

ingredient out from the mix. Pour some on top just before serving, then swirl it

in with a butter knife or toothpick.

Prep Tips


