El Azteco Cheese Dip (Authentic from employee)

Ingredients

1 bunch scallions, chopped

e 16 ounces sour cream

e 16 ounces cottage cheese

e 8-16 ounces Monterey jack cheese, grated
e 1 teaspoon cumin

e 1 teaspoon garlic powder

e 2 teaspoons worshestershire sauce

e 1-2 jalapeno peppers, seeded and chopped



Famous Cottage Cheese Dip Recipe

This is a recipe | developed to copy a tasty dip that came from our favorite local Mexican restaurant when
my husband and | were in college at Michigan State University. It's pretty close to the real thing! A very
simple and easy dip to serve with tortilla chips and salsa.

10 min | 10 min prep

1 (24 ounce) container cottage cheese
1/2 cup sour cream

1/2 cup monterey jack cheese, grated
2 green onions, sliced thinly

2-3 cloves fresh garlic, minced

1/4 teaspoon cumin (optional)

black pepper

1. Mix all above ingredients together in a medium sized bowl.
2. For best results, use regular cottage cheese and sour cream, rather than reduced fat.
3. This will help form a thicker dip.

Note from a reviewer:

| used to work there and think | can help you out...Try using Muenster cheese in equal parts to the large
curd cottage cheese and sour cream. (I usually just use the containers as the measuring device.) Then
add in thinly sliced scallions, and half as much thinly diced jalapenos. For the seasoning, you are dead on
with cumin, cut try adding a little garlic powder instead of fresh. Want the secret ingredient? Get a packet
of French Onion Soup mix and strain the onions out...Mix well in a kitchen aid, and good luck!

El Azteco Cheese Dip

(Plan ahead: this is much better if it refrigerates overnight)

16 ounces small curd cottage cheese

16 ounces sour cream

8 ounces shredded Monterey Jack Cheese

2 bunches green onions, chopped (or more, to taste)
1 medium jalapeno, chopped (or more, to taste)
2teaspoons Worcestershire sauce

1teaspoon garlic powder
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Mix together all ingredients and refrigerate, Serve with tortilla chips.

1/2 cup sour cream

1 cup cottage cheese

2 0z. Muenster cheese

2 0z. Monty Jack (i use jalapeno jack)
freshly crushed garlic

chopped up green onions

2 chopped up jalapeno's


http://www.recipezaar.com/library/getentry.zsp?id=602
http://www.recipezaar.com/library/getentry.zsp?id=147
http://www.recipezaar.com/library/getentry.zsp?id=565
http://www.recipezaar.com/library/getentry.zsp?id=363
http://www.recipezaar.com/library/getentry.zsp?id=165
http://www.recipezaar.com/library/getentry.zsp?id=20
http://www.recipezaar.com/library/getentry.zsp?id=337

