Thanks for stopping by my Pampered Chef® Table!
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Garden Dip





Ingredients:





1     package (8oz) cream cheese, soften      	2     tablespoons mayonnaise


1     teaspoon Pantry All-Purpose Dill Mix    	1     garlic clove, pressed


1     plum tomatoes, seeded and diced   	             ¼    cup diced green bell pepper


1     small carrot, finely grated (about ¼ cup)            2     tablespoons milk


1     large red bell pepper                                          salt and ground pepper to taste


        Assorted fresh vegetables dippers





Directions:





1.   In Small Batter Bowl, combine cream cheese, mayonnaise, dill mix and garlic


      pressed with Garlic Press; mix well.  Dice tomato and green bell pepper using


      Chef’s Knife.  Grate carrot using Deluxe Cheese Grater.  Add vegetables to cream


      cheese mixture; mix well.  Season to taste with salt and pepper.  Add 1-2     


      tablespoons milk to dip to adjust consistency.


2.    Using V-Shaped Cutter, cut off top of red bell pepper.  Discard top, membranes 


and seeds. Place bell pepper in center of serving platter; fill with dip.  


Serve with assorted vegetables.
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Book a Cooking Show to be held by 5/25/07, and the ingredients for the recipes will be FREE





Refer someone interested in starting their own Pampered Chef business and receive $50 in your choice of products after they become qualified!
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