CRAB RANGOON DIP

(Stoneware Inspirations  pg. 25)
1 package (8 ounces) cream cheese, softened

1 garlic clove, pressed

1 cup (4 ounces) shredded Swiss cheese

¾ cup sweet and sour sauce

1 cup chopped imitation crabmeat

¼ cup sliced almonds

2 Tablespoons thinly sliced green onions with tops

Crispy Wonton Chips

Preheat oven to 350°F.  In Small Batter Bowl, combine cream cheese and garlic.  Add Swiss cheese; mix until well blended.  Spread onto bottom of Mini-Baker.

Spoon sweet and sour sauce over cheese.  Sprinkle evenly with crabmeat and almonds.

Bake 22-25 minutes or until dip is heated through and outside edge is bubbly.  Sprinkle with green onions before serving, if desired.  Serve warm with Wonton Chips.

Yield:  14 servings (about 3 ½ cups)

Cook’s note:  Recipe can be easily doubled and baked in the Deep Dish Baker, if desired.  Bake at 350 degrees 25-30 minutes or until heated through.

CRISPY WONTON CHIPS
32 square wonton wrappers

Nonstick cooking spray

Preheat oven to 375°F.  Cut each wonton wrapper in half diagonally; arrange in a single layer on Large Round Stone.  Spray with nonstick cooking spray.

Bake 8-10 minutes or until golden brown and crisp.  Remove from baking stone; cool completely.  Repeat with remaining wontons.

Yield:  64 chips (16 servings)

