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Warm  Pizza Dip from The Pampered Chef® 





1 (8oz) pkg cream cheese, softened


1 teaspoon Pantry Italian Seasoning Mix


1 cup (4oz) shredded mozzarella cheese


¾ cup (3oz) grated fresh Parmesan cheese


1 can (8 oz) pizza sauce


¼ cup diced green bell pepper, sliced green onions or chopped pitted ripe olives





Preheat oven to 350 degrees.  In Small Batter Bowl, combine cream cheese and seasoning mix; spread onto bottom of Mini-Baker.





In small bowl, combine mozzarella and Parmesan cheese.  Sprinkle half of the mozzarella cheese mixture over the cream cheese mixture.  Top with pizza sauce, spreading evenly.  Sprinkle with remaining mozzarella cheese mixture.  Bake 15-20 minutes or until bubbly.  Top with bell pepper.  Serve with Toasted Baguette Slices.





To heat in the microwave oven, microwave on HIGH 2 minutes; turn.  Microwave on HIGH 2-3 minutes or until mixture is bubbly and heated through.





©The Pampered Chef, Ltd. 2003


I would love to help you earn the products used in this recipe and more free!  Call and book your show soon to have the best choice of available dates!





Heather Pelton


Independent Sales Consultant


(905) 873-8595  www.pamperedchef.biz/heathercooks42 








Book a Kitchen Show to be held by 08/31/07, and receive a free Cookbook as an extra thank you gift!





Refer someone interested in starting their own Pampered Chef business and receive $25 in your choice of products after they become qualified!





Caramel Apple Dip from The Pampered Chef®





Ingredients:


   1   package (8 ounces) cream cheese, softened	    1/2  teaspoon vanilla


1/2  cup apple butter 				    1/2  cup peanuts, chopped


1/4  cup packed brown sugar                                               5  apples or pears, wedged





Directions:


Combine all ingredients except peanuts and apples in Small Batter Bowl; mix well. Chop peanuts using Food Chopper; add to Batter Bowl. Mix well; chill.


Wedge apples using Apple Wedger; arrange around dip and serve.


Yield: 16 servings (2 cups) ��Cook’s Tips: Apple butter can be found in the jams and jellies section of most grocery stores. 


Substitute 1 can (8 ounces) crushed pineapple, drained, for the apple butter. ��©The Pampered Chef, Ltd. 2003





Heather Pelton


Independent Sales Consultant


(905)873- 8595  www.pamperedchef.biz/heathercooks42 








Book a Kitchen Show to be held by 08/31/07, and receive a free  Cookbook as an extra thank you gift!





Refer someone interested in starting their own Pampered Chef business and receive $25 in your choice of products after they become qualified!
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