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Someone shared this recipe with my husband, Les, and I’m excited that he’s allowed me to share it with you. 

Unlike so many southern-style pimiento cheese recipes, this one goes easy on the mayonnaise and lets the cheese 

take center stage. The addition of diced tomatoes provides a nice touch of acidity to balance the richness of the 

cheese, and the tiniest splash of an unexpected ingredient adds a savory undertone. This spread is sturdy enough 

that a delicate cracker will break when you dip it. You need a hefty cracker or crostini, or do as we do and use a 

serving knife to spread it on your preferred snack canvas. 

You might want to make a double batch, so you have enough extra for topping a burger, melting over a toasted 

bagel, slathering inside an omelet or adding pizzazz to a macaroni and cheese. 

INGREDIENTS 

2/3 cup mayonnaise (we use an all-canola oil brand) 

1/2 can Rotel tomatoes, very well drained* 

2 oz. jar of diced pimientos, drained of excess moisture 

1 tsp. Worcestershire sauce (surprise!) 

2 blocks (8 oz. each) cheddar cheese, freshly shredded* 

Freshly cracked black pepper 

*NOTES 

Les uses the “hot” version of Rotel, which has habanero pepper but honestly isn’t really that hot. If spicy isn’t your 

thing, use the original. Well-drained petite diced tomatoes would work OK, too. 

Try using a couple different types of cheese, to keep it interesting. This time around, Les used sharp yellow 

cheddar and extra sharp white cheddar. But if you want to get creative and use smoked cheddar, or mix it up with 

gouda or another favorite firm cheese—we would both say, “go for it!” 

For sure, do not use the pre-shredded cheese in a bag. They coat that stuff with a substance that keeps it from 

sticking together in the bag, and it adds a weird texture to finished recipes. In our opinion, all cheese is best when 

you buy it whole and grate it yourself. 

INSTRUCTIONS 

Stir together the mayonnaise, tomatoes, pimientos and Worcestershire sauce in a large mixing bowl, and season to 

your liking with black pepper. You won’t need to add salt because the cheese has enough. Add the shredded 

cheddar cheese and mix until evenly combined. I will note that Les and I differ on how to put together certain 

types of dishes, this being one of them. He grates the cheese first and then blends in each ingredient after that; my 

thought is that mixing the wet ingredients first and then blending in the dry makes life far easier. You can serve the 

spread immediately, but the flavor is best after a few hours in the refrigerator. 


