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Dedication

Dipdicated to my big dippers:

Grammy, Mom, and Dad.

And to my little dippers, Miso and Ritz,

who always clean up the chip crumbs.

I love you more than ranch.
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Introdiption: Dip Is Me!
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Face Your Schmears with Me!


Hi, I’m Alyse Whitney and I have Big Dip Energy. And if you’re reading this, I bet you do, too.

Dips are a universal love language; the undipfeated champion of party foods. I’ve never met a person who didn’t like dip, and I’ve never met a dip I didn’t like. Dip was my first favorite food. It’s one of the first appetizers many of us are introduced to as kids, because it’s soft, easy to eat, and equally easy to make (or buy). The ones that were imprinted early on my brain were ranch, French onion, and nacho cheese. This trifecta of dipscoveries brought me from stealing snacks at my mom’s Bunco parties to fueling my after-school O.C. fan club (and one of the internet’s biggest message boards in 2003) with dippable snacks.

Through decades of experimenting with cooking both personally and professionally—working at food magazines and showcasing major PDA (public dipsplays of affection) on social media with #DipPics and videos—I’ve become a dipficionado and diptermined my MVDs: Most Valuable Dips. In many circles, I’m referred to as the Dip Queen. And that’s why we’re here together now: to help you become the queen, king—or whichever royal title suits you—of dips, and upgrade every day into a party. This guide to the dip universe will show you whole new worlds of dips and dippers to enjoy on any occasion—or create an occasion just for the dip. Dip is for everyone, dip is for every day, dip is everything.

But this isn’t just a cookbook about dips and dippers with a cheeky, punny name. (Though, as you can tell, I’m a dipsgraceful human being who is fueled by puns and cannot be stopped.) Big Dip Energy is more than just the name of this book—it’s a lifestyle and a personality trait. The loose dipfinition: You’re magnetic. People are drawn to you like chips to a bowl of dip. For a good time, people call you because you bring the party and make people come together. You’re confident but not cocky. You’re the total package.
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Havin’ a Tiki Kiki
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Dippin’ (and Singin’) Campfireside


If you have Big Dip Energy, you don’t need to work to draw attention. There’s a level of comfort that comes with familiarity, and dips are a food that everyone is well acquainted with. If you have BDE, you exude an energy that makes people around you feel energized and excited. Even strangers may feel like they already know you, because you create a welcoming space for people to be themselves and have a guaranteed good time. Dips are nothing without chips, and chips are greatly enhanced by a dip. You can be a chip, a dip, or a flip (some may call it a switch)! And hey, dip is the best social lubricant. Don’t know anyone at a party? Gathering around the bowl and dipping into new conversation—especially if that person you’re talking to has BDE—is the party equivalent of the office water cooler, but cooler (and tastier).

Having Big Dip Energy means you also possess a certain je ne sais quality without being elusive or mysterious. You sparkle like a dipsco ball, radiating light and reflecting back what you’re given. You attract people with your natural shine and magnetism and use that to illuminate new connections, shining light on like-minded people who can be the chip to your dip or the dip to your chip, dipending on what you both need. You always know the friendchips you can count on, without needing to feel perfect and polished.
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Panic! at the Dipsco
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Chips in My Bag, Swag


Dip is not known for being conventionally beautiful. It’s a blob of soft food, often off-white or some shade of beige or brown, that you drag other food through as a utensil. Bags of chips often come with half their contents broken, and baby carrots are just ugly big carrots that have been shaved down to little nubs. But in spite of those things, we all love dip and how it makes us feel. Dip makes every party and every day better, and it can turn any moment into a party. Chips and dips have transcended and dipfied expectations for many decades of hosting, and in this cookbook, there will be even more surprising innovations, transformations of classic dishes into dips (dippidi-doppidi-doo?), and many non-chip dippers for your dip consideration!


Hi, I’m Chippy
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Hi, I’m Chippy, your friendly neighborhood chip. I’ll dip in throughout the book to share dynamic dip tips and dipper flippers. What does that mean? You’ll have to flip to find out!



So, let me be your tour guide through the world of dip. First up: Channel your inner BDE, flip through this book, and find the first recipe (or photo) that makes you feel something. It may be a name that makes you giggle or a picture that makes you want to rip it out of the book and eat it right now. Perhaps the mere idea of enjoying a club sandwich from your favorite diner—but in seven-layer dip form!—for your dad’s birthday makes you feel nostalgic and comforted. Or maybe you just want to know how to make dip for one on the couch while watching reruns of The O.C.! I hope you feel drawn to certain recipes, make them for friends, and form comforting, dipcentric memories. I want you to stain these pages with greasy, cheesy fingers and make these your keepers, the dips you keep coming back for over and over again.

To create the recipes in this book, of course I first mined my own imagination and memories of favorite dishes and ingredients—but I also enrolled all my friends in a monthslong dip focus group to figure out what dips they can’t live without and ones they wished existed. Almost every time I dipveloped recipes, I hosted dip tastings to get real-time feedback and make the process of trying things over and over again fun. For the biggest football game of the year the month before my manuscript was due, I didn’t cook anything. Instead, I had a Super Bowls of Dip party (see Other Holidips, Dipcasions, and Theme Party Menus for the dipoff to my favorite holiday) and had a dozen friends make dips from the book to make sure they were as easy, diplicious, and shareable as I intended. It was touchdown after touchdown!

No matter what level of cook you are, you should be able to make every recipe in this book. Some are more dipficult and require more patience, but I promise if you read the recipe all the way through first, you’ll find all the answers you need. All the recipes have less than forty-five minutes of active time, and there’s even a whole chapter of 5-Minute Dips that involve a quick stir-in-a-bowl situation while you wait for everyone to be impressed. And rather than listing the amount of time the recipe “should” take to make—because not all of us work at the same pace or are on the same cooking skill level—I’ve categorized all recipes into three levels of timing and dipficulty.
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All I Want for Dipmas Is Youuu!

Photograph by Laura Murray
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High (Boba) Tea Time
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There are tested ideas for modipfications throughout the book and handy tips from Chippy, the Big Dip Energy mascot, but I encourage you to use them as guidelines and experiment with different flavors, spice levels, cheeses, or alternative dairies that you enjoy. Get creative and figure out your own motion of the dip ocean! I can’t guarantee every swap will work, but I’ll give it a try if I see you making a new—and perhaps improved—version of my dips. Just make sure to tag me @alysewhitney on Instagram and TikTok to show off your #BigDipEnergy.

If you’re not sure you like an ingredient or flavor profile in one of the recipes but you’re trying to expand your horizons, give it a shot in dip form. It’s a low-effort way to try something new!

And if you’re reading this in the year 3000 after picking up this dusty “vintage” cookbook at an estate sale, I’ve finally checked off the last item on my bucket list. Dip, dip, hooray!
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Baby-Chippers Club
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This Dip Is Bananas!





Dip Primer
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Diptionary: A Love Language
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DIPSCOSITY (NOUN): The viscosity of a dip, which should be thick enough to not immediately drip or dribble off a spoon when turned upside down. It’s similar to the Blizzard test at Dairy Queen, but a dip shouldn’t be thick enough to stay upside down for more than a few seconds. Some dips are thinner than others, and some are chunkier. Each one has a purpose and should be appreciated. That’s an analogy for life, and human bodies, too.

Dip Queen Note: The only recipe in the book that doesn’t adhere to my dipscosity guidelines is Herbalicious Oil Is Bready for Dippin’, which is a delightful infused oil that I thought dipserved a space in the dip canon. It’s meant just for improving any bread you dip—in this case, more like dunk and swoosh—into it.

The way to dipferentiate between dips and dressings or sauces is whether you’d eat what’s in that bowl by the spoonful, even if there was no dipper to be found. A dip should stand on its own and be diplicious without needing a vehicle to get it mingling with your taste buds. A dip can be a meal, but a dressing or a sauce cannot. You wouldn’t go to a restaurant and order honey mustard for the table, but you would (and should) always get the spinnie artie dip.

Still confused? It’s like the difference between “your” and “you’re.” That little apostrophe makes all the dipference between something you’re excited to eat solo and your worst nightmare. I would never eat Thousand Island by itself, but I’d gladly enjoy a spoonful of the similarly flavored Bloom Bloom Room Onion Dip before the Crispanthemum Onion Petals are fried up and ready for dippin’. Dip happens!




Dip Tool Kit: Essential Supplies

Make someone a dip and you’ll feed them for a day. Teach a person how to make dip and they’ll dip for a lifetime. That’s how the proverb goes, right? Here are all the dipssentials you’ll need to make dip happen.

Bowled Over

What do tiny, small, medium, and large bowls really look like? I unfortunately can’t peep inside all your cupboards to see what you’re workin’ with, but I want to give you a point of reference for the sizes I refer to in these recipes. This isn’t a dip-measuring contest, so use what you have. It’s always best to go a bit bigger rather than smaller, so you have room for dipsplacement when using utensils and dippers.

My most-used serving bowl for dips for four to eight people is the shallow, wide, medium-size Everyday Bowl from East Fork Pottery, which can comfortably hold 3 cups. You’ll see a lot of examples from my colorful ceramics collection from the North Carolina–based company throughout the book. My version of a small bowl is their Breakfast Bowl, which is great for dippers and holds 11 ounces. My mixing bowls are a mix of vintage Pyrex (my large is 2½ quarts and extra-large is 4 quarts) and reBowls from Material, which are made of repurposed plastic and sugarcane and hold 2¾ quarts.
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All the Small Bowls Fit In Queso Emergency Dip


For any dips that need to be baked, I specify the dimensions of the baking dish I used to test the recipe, but if you don’t have that exact size or shape, it’s okay! It’s always better to go a little bigger if you have the option, as the dip will be more spread out, leaving you with more surface area for people to dip in. If you go smaller, you risk overflow and a mess in the oven, or, again, dipsplacement if it’s full to the brim.
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Grate Expectations

My greatest pleasure is also my greatest weakness: cheese. I love cheese in all forms, but I hate grating cheese. This is mostly because I always have intricate nail art on and I’m afraid of grating it off, but also because it’s a surprisingly intense arm workout, and most cheeses don’t want to be grated. Sometimes they schmear onto the grater because the block is too soft, or there’s a point toward the end when you are holding a smushed, three-inch piece of cheese that will not go into the holes of the grater without threatening to take part of your finger with it.

You have a few options for achieving grateness without too much dipficulty:


	Freeze your cheese for 15 minutes and use a grater. The cheese will grate easier because it starts firmer and won’t get soft and gummy midway through grating. I always use the largest holes of a box grater for blocks of cheese like sharp cheddar or mozzarella, but go for the smaller ones or a Microplane for hard cheeses like parmesan.

	Freeze your cheese for 15 minutes and use the shredding blade of a food processor. Larger food processors usually come with this accessory that lets you just throw cheese down the chute of the lid for the machine to do all the work. It takes less than a minute to grate an entire pound of cheese.

	Skip the block of cheese altogether and hit the deli counter! Really thin cheese slices or sliced cheese cut into small pieces will melt almost as quickly as the shredded stuff, the work is done for you, and you’re guaranteed to have the exact amount you need for the recipe. You can still be lazy without compromising the quality of your cheese pulls! You can buy presliced cheese from the refrigerated section of a grocery store, too, but I suggest the deli counter so you can control the exact amount you need and your desired thickness, and you’re guaranteed fresher, tastier flavor.

	For hard cheeses like parmesan, freezing isn’t required. I am not against pre-grated parm, but for flavor and freshness, I suggest buying cheese that is grated in-store and packaged or purchased in the refrigerated section, rather than the shelf-stable shakers.

	It’s what’s inside that counts when it comes to dip. Although I love cheese, you will notice there aren’t many cheese-topped recipes in Big Dip Energy. It’s dipficult to break through the layer of cheese without breaking your dipper, and even with a spoon sometimes things get messy. You can still have a bubbly, crispy top without adding cheese, and if you don’t have a dip warmer, cream cheese–based dips still stay dippable and delightful throughout a party in a way that a sharp cheddar–topped dip wouldn’t at room temperature. (Congealed cheese is a party foul!) And any one of these topless dips will thicken into a mighty fine bagel schmear the next morning after its slumber in the fridge, or can be mixed into scrambled eggs for richness, creaminess, and flavor.

	If you’re a cottage cheese fan, you can subdiptute 1:1 full-fat cottage cheese for sour cream as long as you blend it until smooth using a food processor, blender, or immersion blender. It may be slightly thicker in texture, so you can thin out the final dip with a splash of milk or water if you’re not happy with the dipscosity!
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Freshly grated cheese is a transformative eating experience compared to the pre-shredded stuff. It’s lighter, airier, and almost fluffy. It piles up like a little cloud and melts on your tongue, almost like snow. That texture allows it to be almost incognito in cold dips (like Freak-a-Leek Beer Cheese Dip) and melt beautifully without seizing up or over-thickening in hot dips (like Saag Paneer Artichoke Dip). Why is that? Pre-shredded cheese is coated in cornstarch to prevent caking (sticking together) in the bag. It makes it a harder, sturdier texture when eaten “raw” and melts in globs instead of glorious cheese pulls.

Garlickity-Split!

This cookbook uses a lot of garlic. Four cloves minimum for most recipes. There are two things I suggest buying before beginning your BDE journey: pre-peeled garlic (preferably at an Asian market, where it’s usually packed fresh onsite without preservatives) and a garlic press. It is the quickest way to “mince” a clove of garlic without it flying all over a cutting board or making your hands smell like garlic forever. I also have a palm-size, push-button-operated teeny-tiny food processor I exclusively use for garlic and that can chop up a whole head’s worth of peeled garlic at a time, rather than the one-clove-at-a-time garlic press.

Soften in a Zap

You need room temperature cream cheese for a recipe and don’t have the time to soften it. You can either microwave a glass bowl (without anything in it) for 2 minutes and then add the cream cheese to the hot bowl so it softens but doesn’t melt or get hot, or you can use an electric hand mixer or stand mixer to whip it up before adding the rest of the ingredients.

Crank That Pepper Mill!

Instead of listing a measured amount of black pepper, I say how many cranks of freshly cracked black pepper you should use in a recipe. Mills vary in size, but I created every recipe using one on a medium-coarse setting. You can add more or less based on how much of a bite you like, but I’d rather you leave the pepper out than try to use pre-ground pepper, which is dusty in texture and flavor.

Guesstimation Destination: Herbs

To guesstimate ¼ cup of fresh tender herbs, grab a fistful of the herb and remove the leaves from the stems. You’ll have about the right amount.

It’s a Process

The most efficient way to make many of the dips in this cookbook is with one small kitchen appliance: a mini food processor, also called a mini prep or mini chopper. For every single dip in this book, I exclusively used a rechargeable KitchenAid 5-cup food processor when anything needed to be chopped, ground, blitzed, pulverized, pureed, whipped, or otherwise combined into a smooth, delectable dip. Because none of the recipes in this book put aggressive wear and tear on the blade of the food processor—we’re not making homemade chicken nuggets by processing our own chicken breasts here, I promise—you can go for an inexpensive, generic brand if you’re on a budget. I’ve had friends test recipes using all sorts of brands, from low- to high-end, and they worked equally well for everyone.

The only thing I cannot guarantee is whether these recipes will work in a blender. Blenders are meant for more liquid-heavy tasks, like soups, dressings, smoothies, and some really smooth dips. They have a smaller, often slower blade and whip extra air into mixtures as they blend. There’s a smaller margin of error with a blender when it comes to dips, because it can quickly go from zero to sixty and completely puree something you wanted to keep chunkier, with variance in textures, like Trippin’ Dip. Food processors, whether mini prep or standard size, also have wider bowls so you can get more ingredients prepped at a time, and the wider, flat blade can turn a whole roasted butternut squash and a head of garlic into a creamy dip (Curry Squashcotta Sheet Pan Dip) in seconds. It’s my favorite little chef, the closest thing I have to my own Remy (of Ratatouille fame)—without the hair-pulling.

Bringin’ the Heat

The second most important kitchen appliance for dips is a slow cooker or warmer. I have an assortment of small Crock-Pots and dip warmers, ranging from ¾-quart to 1½-quart capacities, and a three-section, 2½-quart dip buffet I break out for Dipmas, my all-dips holiday potluck (see the holiday guide here) and other Big Dip occasions. The worst thing you can do to a hot dip is let it get cold. The cheese congeals, the consistency becomes thicker than intended, and it signals the party is over when the dip has been laid to rest in a cold, dark grave. Keep the party going as long as you want—you can always unplug it at nine p.m. and ask people to leave—with melty cheesy goodness to dipfinity and beyond!

If you don’t have a dip warmer, you can often find one at a thrift shop for as low as five dollars, but an alternative is to simmer a few inches of water in a saucepan and set the dip in a heatproof glass or metal bowl over it, just as if you’re melting chocolate in a double boiler. If you use low heat and warn partygoers to watch out for the hot bowl, you could keep a dip warm all night.

To reheat hot dips that have been made ahead, warm the dip up in a 350°F oven (for about 15 minutes), in the microwave (for 3 to 5 minutes), or in a slow cooker on low (for at least an hour, then switch to the warm setting).
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And while we’re talking about hot stuff, here’s an important dipsclaimer: None of the recipes in this book are very spicy. I have a sadly low spice tolerance, so all my dips hit at a mild-to-medium spice range but can be kicked up heat-wise if you want to add more hot sauce, keep the seeds in your jalapeños, or make other spice addiptions. I also hate olives and greatly dislike cucumbers and pickles (but love pickled things), capers, and raw tomatoes. They are used sparingly in the book, but if you want to try adding one of them to a recipe, give it a shot. These dips are made to riff on—just please don’t come for me if the recipe detours de force don’t work perfectly.

Ice, Ice, Baby

On the flip side, to keep cold dips chilled throughout the duration of a party, all you need are two bowls. One should be slightly smaller than the other, so they can nest together. Fill the larger bowl with ice about halfway up, then nestle the smaller bowl, filled with dip, inside. You may need to swap out the ice midway through the party, but the water will be so cold that it should be okay if you forget. That said, I’ve picked up vintage dip chillers at thrift shops and antique malls that have two interlocking bowls designed to fit perfectly and keep the dip securely atop the ice. The only danger in DIYing it is that the dip bowl could tip over when the ice starts to melt if the bigger bowl is much larger.

You can also use this setup with a plate or bowl of dippers you want to keep cold, like shrimp cocktail for Shrimp-less Scampi Dip.

Dip Like Bond

A martini glass is a surprisingly great indipvidual serving vessel, with a wide surface area for dipping at the top and an angled, triangular base to scrape the last of the dip from. Plus it has a built-in stem to hold it securely and a steady-yet-small base that lets you set it down on a table and takes up way less space than a bowl. It’s
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Dipvided We Rise!


The Way We Dip By: Spoon Size Matters


Muffin Can Stop Us
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