
 

 

                                          

  

 

 

Onion Bacon Dip with Knoydart Cheese  

Ingredients for 4 people 

1 tbsp olive oil 
2 slices bacon cut into strips 
2 onions finely chopped 
Coarse salt and ground pepper, chili flakes 
1 cup sour cream 
2 ounces cream cheese, room temperature 
1 cup of shredded Knoydart cheese plus 1/2 cup for top 

Method 

Pre-heat oven to 400F. In a large skillet, heat oil over medium. Add bacon and fry until crispy. Add onions; 
season with salt and pepper. Cook, stirring frequently, until golden brown, 12 to 15 minutes. Let cool to room 
temperature. Add sour cream, cream cheese, cup of shredded cheese and mix. Spread in an oven-proof dish 
and top with rest of shredded cheese. Bake in oven for 15 minutes or until bubbly and golden brown. 

Serve hot with crackers. 

 

 

 

 

 

 

 

 

 

 

 


