Blue Cheese Dip
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Personal Chef Service

Makes 3 cups

2c sour cream 1 1/2c Danish blue cheese
1/2¢c mayonnaise 1/2t black pepper

2 green onions, white and green parts, 1t Tabasco sauce

thinly sliced

6 strips bacon, cooked crispy, drained,
1T Worcestershire sauce crumbled

In medium bowl, stir together all ingredients except bacon. Blend well. Refrigerate, covered,
until ready to serve.

Sprinkle bacon over top when ready to serve.

Serve with raw vegetables, crackers or toasted bread.

Prepare Ahead Tip
Make up to 72 hours ahead. Store, covered, in refrigerator.
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