Chicken Enchilada Ring
2 cups coarsely chopped chicken 

2 plum tomatoes

¼ cup chopped pitted ripe olives

1 lime

1 cup shredded Monterey Jack/

2 pkgs crescent rolls

Cheddar blend, divided



1 tsp Southwestern Seasoning Mix

½ cup mayonnaise



1 cup salsa

2/3 cup finely crushed tortilla chips, 

1 cup sour cream 

divided

1 can (4oz) chopped green chilies, 

undrained

Preheat oven to 375 degrees.  Mix chopped chicken, olives, cheese, green chilies, mayonnaise, and seasoning mix in batter bowl.  Seed and chop one tomato.  Slice lime in half and juice one half to measure 1 tsp of juice.  Reserve remaining lime for garnish.  Add chopped tomato and lime juice to chicken mixture.  Reserve 2 tbsp crushed chips and add remaining chips to chicken mixture.  Mix well.  Sprinkle reserved chips over the flat side of large cutting board.  Place dough onto chips and press down so chips adhere to dough.  Separate dough into triangles.  Arrange triangles, chip side down, in a circle on large round stone.  Wide ends should overlap in the centre and points should be toward the outside.  There should be a 5” diameter opening in the centre.  Scoop chicken mixture onto the wide ends of the triangles.  Bring points of the triangles up and over the filling and tuck under wide ends.  Do not cover filling completely.  Is should show in between each triangle.  Bake 20-25 minutes or until golden brown.  For garnish, cut remaining tomato into 8 wedges.  Cut remaining lime into 4 slices, cut in half.  Arrange between openings of ring where filling is showing.  Serve with salsa and sour cream.

Margarita Pie 

Crust:

1 ¼ cups finely crushed pretzels

½ butter or margarine, melted 

¼ cup sugar

Filling:

1 can (14oz) sweetened condensed milk

¼ cup orange juice

2 tsp grated lime zest




1 container frozen whipped topping, 

¼ cup lime juice 




 thawed

For crust combine all ingredients in small batter bowl, press onto bottom and up sides of deep dish pie plate.

For filling, combine milk, lime zest and juices in classic batter bowl; fold in whipped topping.  Spoon into crust.  Refrigerate until chilled, at least 30 minutes.

