
Gourmet on the Run 
Wine and Kitchen Accessories 
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Touchdown Dip 

INGREDIENTS 
8 slices  thick-sliced bacon, cut into ½ inch pieces 
8 oz cream cheese at room temperature 
1 TBSP mayonnaise 
½ cup Roma tomato, seeded and diced 
¼ cup green onions, sliced thin 
1 clove garlic, minced 
 
Notes: 
� Makes approximately 2 cups.  Serves 8. 
� Can be stored in refrigerator up to 3 days 

(covered).  

METHOD 
1. Cook bacon in non-stick sauté pan over medium 

heat until crisp and fat is rendered.  Remove bacon 
using a slotted spoon and transfer to mixing bowl. 

2. Add cream cheese, mayonnaise, diced tomato, 
green onions and garlic.  Mix to combine.  Cover 
and refrigerate for at least 30 minutes. 

3. Serve with crackers, baguette slices or fresh 
vegetables. 
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