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Triple Threat 

Garlic Dip 
 

 

 
Yeild: Serves 8-10 (apx 2 Cups) 

 

Ingredients: 
 

8 oz Cream Cheese - softened 

¾ Cup Sour Cream 

½ Cup Kewpie® Mayonnaise - can substitute Dukes® if desired 

3 Tbs Tasmanian Spice Traders Triple Threat Garlic Seasoning 

Juice of ½ Lemon 

2 Tbs Fresh Chives - small chopped 

2 Tbs Parmesan Cheese - grated 

 

Preparation: 
 

1) Place the cream cheese, sour cream, and sour cream in a large bowl and beat until smooth and 

fully combined 

2) Mix in the Triple Threat Garlic Seasoning until well distributed 

3) Mix in the lemon juice until fully combined 

4) Fold in the chives and parmesan until fully incorporated 

5) Cover and place in the refrigerator for a minimum 4 hours (overnight for better results) 

6) Before serving give it a taste and adjust seasoning with additional Triple Threat Garlic Seasoning 

and/or lemon juice if desired 

7) Serve chilled or at room temperature with vegetables, crackers, or chips 


