Create-a-Party Dip

(The Pampered Chef, Stoneware Inspirations Cookbook, pg 21)

Your guests will love any of the three delicious, warm dips offered here.

Prep time: 10 minutes

Bake time: 22-25 minutes

	Dip Base
	1 package (8 ounces) cream cheese, softened

1 garlic clove, pressed
	
	

	
	Goat Cheese Marinara Dip
	Fiesta Chicken Dip
	Crab Rangoon Dip

	Cheese
	4 ounces crumbled goat cheese
	1 cup (4 ounces) shredded Mexican blend cheese
	1 cup (4 ounces) shredded Swiss Cheese

	Sauce
	1 cup marinara or pizza sauce
	¾ cup medium thick and chunky salsa
	¾ cup sweet and sour sauce

	Toppings
	1 jar (6 ounces) marinated artichoke hearts, drained, patted dry and chopped

¼ cup chopped red bell pepper
	1 cup chopped cooked chicken

¼ cup sliced pitted ripe olives
	1 cup chopped imitation crabmeat

¼ cup sliced almonds

	Garnish
	2 tablespoons snipped fresh basil leaves
	2 tablespoons snipped fresh cilantro
	2 tablespoons thinly sliced green onions with tops

	Chips

(see p. 22)
	Rosemary Pita Chips
	Lime Tortilla Chips
	Crispy Wonton Chips


1. Preheat oven to 350 ºF. In Small Batter Bowl, combine Dip Base ingredients. Add Cheese; mix until well blended. Spread onto bottom of Mini-Baker.

2. Spoon Sauce over Cheese. Sprinkle evenly with Toppings.

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

Yield: 14 servings (about 3 ½ cups)

