As I approached the entrance to Bond-Carpenter I could smell it in the air already; the smoky aroma of sausage and ground beef browning. I knew that heady wafting scent meant only one thing, THE  DIP! Since dinosaurs roamed the earth chapter culinarians have known that the secret to good cocktail weenies is grape jelly or that the key to a masterful pot of chili is the right kind of beer, but it took the epicurean skills of a true master to craft together the ultimate in rotel. Tim Parkman transferred from MGCC Perkinston Campus to DSU in the fall of 1995 and after being initiated bestowed upon the brothers of Theta Upsilon a cheese and meat concoction, “powerful enough to turn goat piss into gasoline.” I speak to you of what came to be known as simply, THE DIP. This delicious blend of aromatics, spices, meats and cheese graced our chapter room and brothers homes for countless super bowl parties, smokers, “unofficial functions,” and every day gatherings. Each bite a bombastic burst of brain altering flavor, THE DIP was crafted carefully with precision and love by Tim and those he trusted with the secret of the recipe. It has been many a year since THE DIP has adorned the plates of the brotherhood at old DSU, but Tim has given me his permission and blessing to finally share it with you.
Brothers, allow me a moment to blow your minds

Now closely observe what this recipe unwinds.

For what you taste will never be forgot.
Follow Tim’s instructions, and falter not!

…Brothers…THE DIP!
Ingredients:  
2 pounds of ground beef (I prefer ground chuck)
                 
1 pound of mild sausage
                
1 block of Velveeta cheese (don't use the imitation stuff)
                
1 20oz can of crushed tomatoes
                 
1 onion
                 
4-8 whole jalapenos
                 
garlic powder
                 
seasoned salt
                 
Tostitos restaurant style chips (tried other kinds, but these work the best)


First, chop the onion and jalapenos. Be sure to chop the onions fairly small. Chop the jalapenos with or without seeds (Remember, the longer it sits, the hotter it will get!) Brown the ground beef, adding as much onion as you like.  Add seasoned salt and garlic powder to taste. Drain. While browning the meat, place the tomatoes and chopped jalapenos in a large stock pot.  Turn on medium heat. Cut up cheese and add to the tomatoes. Brown sausage.  Drain.  Add both beef and sausage to tomatoes. Turn heat to medium-low. After cheese is completely molten, turn to simmer. Stir occasionally, being sure not to let it stick. Let it simmer about 10-15 minutes. Serve in bowls, with chips on the side. Enjoy!

Prep time: 20 minutes
cook time: 30 minutes
