
 

SASSY TIP:  YOU CAN Substitute any 

Sassy dip/seasoning to change the 
flavor of any recipe. 
 

SASSY CHEESESTEAK 
 
Basic Recipe 
1 cup of leftover beef (roast, London Broil, 
chopped deli roast beef) 
2 Tbs chopped onion*  (* may sauté) 
¼ cup chopped green bell pepper* 
½ cup shredded provolone cheese 
chopped mushrooms, optional* 
Red’s White Sauce, optional 
 
Spread on a toasted hoagie bun, add tomato and 
shredded lettuce.  Enjoy! 
 

SASSY CHIPOTLE-PEACH DIP 
 
Sassy Chipotle Dip Mix 
2 pkgs of cream cheese 
¼ cup finely chopped onion (or use ½ pkg of 
Sassy Sweet Onion Dip 
½ cup Peach Preserves 
 
Mix together and serve with pretzels, pita chips 
or crackers.  
 

SASSY FIESTA DIP 
 
Basic Recipe using Sassy Jalapeno  Dip Mix 
Chopped Chicken 
1 can of yellow corn, drained 
1 can of black beans, drained 
Red's Sweet Salsa (or your favorite salsa) 
4-Blend Cheese Mix 
 
Make basic Sassy recipe, stir in chicken, corn, 
black beans, & salsa. Spread evenly in a baking 
dish.  Sprinkle with cheese and bake in oven 
until bubbling.  Serve with tortilla chips. 

  

SASSY BAGEL BITES 
 
To basic Sweet Onion or Garlic  recipe, add: 
½ cup of pizza sauce 
Your choice of meat (chopped pepperoni, bacon 
bits, sausage, ham, chicken) 
Your choice of chopped veggie toppings 
(onions, peppers, olives, jalapenos, spinach, 
tomatoes, etc.) 
Your choice of cheese (mozzarella, provolone, 
feta, cheddar) 
Mini Bagels 
 
Add chopped meats, veggies and cheeses to 
basic dip recipe and mix well.  Spread on bagel 
halves.  Bake for ~ 10 minutes at 350 degrees.  
Serve warm.  Great snack anytime. 
 

SASSY SPINACH BREAD DIP 
 
1 pkg Sassy Sweet Onion Dip Mix 
16oz container of sour cream 
10oz pkg frozen chopped spinach, thawed 
¾ cup finely chopped carrots 
1 Hawaiian Bread Loaf 
 
In a large bowl combine Sweet Onion Dip mix 
and sour cream. Strain excess water from 
spinach and add to dip mixture. Add carrots. 
Stir to combine. Cover with plastic wrap and 
chill for 2 hours. Slice a circle around top of 
bread and remove inside and cut into bite sized 
pieces. Fill hole with spinach dip. Cut other 
bread loaf into cubes and serve with dip. Enjoy! 
 

SASSY GARLIC BUTTER 
 
Take 2 sticks (1 cup of butter), mix with Sassy 
Garlic Dip Mix.  Using saran wrap, shape 
mixture, chill until firm.  Spread on veggies or 
French bread. 

  

JULIA'S SASSY 

DIP & SEASONING 

MIX 

Recipes 
 
 

 
Not too Hot, 

Not too Sweet… 
 

Just Sassy! 
 
 

Julia’s Pantry, LLC 
7413 Six Forks Road #193 
Raleigh, North Carolina 27615 

(919) 609-6745 
 



www.shop.juliaspantry.com 
 

 

Julia's Sassy DipTM 

 
Basic Recipe: 
 
1 packet of  Sassy Dip, any flavor with 
 

2 - 8oz packages of cream cheese, OR 
16oz Sour Cream, OR 
8oz Greek Yogurt, OR 
Mayonnaise, OR 
Olive Oil, OR a combination of them 
 

* * * * * 
 
It's a Great Everyday Seasoning, too! 
 
Julia's Sassy Dip & Seasoning Mix is not 
only a great dip, but makes the perfect 
everyday seasoning in sauces, 
casseroles, meatloaf, rice, veggies, 
bread dips, as a marinade, rub or 
vinaigrette. 
 

* * * * * 
 

SASSY BLT 
Make Basic Recipe 
1 cup of Hormel Real Bacon Bits 
2 Tbs of Duke’s Mayo or Red’s White Sauce 
¾ cup diced tomatoes (fresh or canned and 
drained 
 
Variations:  Add 1 large can of Hormel White 
Chicken for a hearty Sassy Chicken BLT. 
 
Stir in chopped peppers (sweet red, yellow or 
orange, green bell) and onions to taste. 
 
Serving Suggestion:  Using Pillsbury Crescent 
Rolls, place Sassy BLT in center, roll and bake 
according to instructions.  ENJOY! 

  
 

SASSY CRAISIN-WALNUT SPREAD 
 
Make basic recipe using Original Sassy Dip Mix 
1- 1 ½ cups dried cranberries (Craisins) 
¾ cup of chopped walnuts (or pecans) 
 
 

SASSY PIMENTO CHEESE 
 
Basic Recipe (see left) 
2 cups of finely shredded, sharp cheddar cheese 
Large jar of diced pimentos 
Variations:  Add chopped jalapenos or black 
olives. 
 
 

SASSY HAWAIIAN CHEESEBALL 
 
Basic Recipe 
1 cup of chopped ham 
½ - ¾ cup crushed pineapple, drained 
1½ cup of chopped nuts (macadamia, pecans, 
walnuts) Reserve ¾ cup. 
 
Mix well.  Chill until firm.  Spoon out onto 
Saran Wrap, cover with wrap and form into 
cheeseball. Unwrap and roll in reserved nuts. 
Serve with crackers or pita chips. 
 
 

SASSY PINWHEELS 
 
Prepare your favorite Sassy recipe.  Using a 
sandwich wrap (sun-dried tomato, spinach, 
whole wheat, etc.), spread with Sassy mix, roll 
wrap and slice.  Quick and sassy pinwheels.  
This makes a great appetizer for unexpected 
guests or a tasty sandwich alternative in your 
child’s lunchbox. 
 

  

 

SASSY VEGGIE DIP 
 
Basic Recipe 
½ - ¾ cup of finely chopped or canned/drained 
veggies (carrots, broccoli, yellow squash, 
zucchini, tomatoes, corn, olives, onion, peppers, 
eggplant, etc.) 
 

SASSY SHRIMP & BACON BAKE 
 
Basic Recipe 
1 cup of Hormel Real Bacon Bits 
6oz can of shrimp or 1 cup of thawed, cocktail 
shrimp (*substitute shrimp for crab meat) 
Sundried tomatoes, optional 
 
Mix well and put in an oven-safe casserole dish.  
Bake at 350o until hot.  Serve on toasted 
baguettes, pita chips or crackers. 
 

SASSY BLACK BEAN SALSA 
 
1/3 cup Olive Oil 
1 pkg Jalapeno Sassy Dip Mix 
1 can Corn 
½ cup Red Onion, finely diced 
¼ cup Cilantro, finely chopped 
Juice from 2 limes 
3 cans Black Beans, drained and rinsed 
½ Green Bell Pepper, finely diced 
1 can Petit Diced Tomatoes, drained 
Salt to taste 
 
Whisk together olive oil, lime juice and Sassy 
Dip Mix in a small bowl.  In a large bowl, mix 
together remaining ingredients except salt.  Add 
olive oil mixture to ingredients, mixing well. 
Taste for salt and add salt as needed. 


