
 
 
 
 
 
Caramelized Onion Dip 
 
2 large yellow onions, cut in half and sliced (not chopped) 
4 TBLSP butter 
¼ cup vegetable oil 
1 tsp salt 
½ tsp pepper 
¼ tsp red pepper  (or to taste) 
4 oz cream cheese 
½ cup mayo 
½ cup sour cream 
 
Caramelize onion in skillet with butter, oil, salt and peppers. Cook on 
medium high 10-12 minutes stirring often. Reduce heat and cook 20-30 
minutes stirring often. Let cool. Mix with remaining ingredients (do not 
drain oil and butter from onions). Serve warm or at room temperature with 
favorite chips or crackers. 
 
 
Recipe shared by: 
Barry Phillips 


