
EVELYN’S ANTIPASTO DIP�

 
INGREDIENTS  
 
 
2 pkgs. Philadelphia Cream Cheese, softened 
3/4 cup chopped hard summer sausage 
3/4 cup Kraft Italian Five Cheese Blend  
1/4 cup chopped black olives 
2 teaspoons dried fresh basil 
2 green onions, chopped  
1 cup chopped walnuts�
3 tablespoons chopped roasted red peppers 
2 teaspoons dried parsley 
2 teaspoons Weber vegetable grill seasonings 
 
EQUIPMENT 
 
 Stand mixer with pastry attachment   
 
DIRECTIONS  
 

1. In small bowl add Weber vegetable grill seasonings, dried parsley and 
dried fresh basil. Stir until slightly moist, then microwave for one minute 

2. Remove seasoning from microwave and drain using tiny mesh strainer. 
Set aside strainer with seasonings in small bowl. 

3. In mixer add cream cheese, summer sausage, Italian five cheeses, green 
onions, olives, roasted red peppers, and seasonings. 

4. Blend on first setting for 1 minute.  
5. After one minute, scrape the bowl by hand to blend side mix into the rest. 

Fold by hand together several times to make sure everything is mixed, 
then use mixer to blend up to one minute on the first setting, on 30 
seconds on setting 2. 

6. Shape into football, wreath, a log, or just add to dip bowl surrounded by 
fresh fruits and vegetable. 

7. Cover and refrigerate unused portion for later use. 
8. Serve to the guys watching the games. 

 
 

Adapted from the basic Antipasto Wreath�recipe�

 


