Crispy Taco Bites

24 wonton wrappers

1 tablespoon butter or margarine, 
melted

1 8oz package cream cheese

¼ cup sour cream

1 garlic clove, pressed

1½ teaspoons Southwestern 
Seasoning Mix
optional toppings such as chopped 
pitted ripe olives, tomatoes, 
thinly sliced green onions, 
salsa and sour cream

Heat the oven to 350°F.  Spray the Deluxe Mini-Muffin Pan with nonstick spray.  Using the Pastry Brush, brush one side of each wonton wrapper with melted butter.  Gently press one wrapper, butter-side up, into each muffin cup using the Mini-Tart Shaper, being careful the keep the center of the wrapper open.  Bake 6-8 minutes or until the edges are golden brown.  Remove to the Stackable Cooling Rack and cool completely.  Combine the cream cheese, sour cream, garlic pressed with the Garlic Press and seasoning mix in the Classic Batter Bowl.  Mix until smooth using the Classic Scraper.  Fill the Easy Accent® Decorator fitted with the open star tip with the cheese mixture.  Pipe the mixture, evenly distributing the filling into each wonton cup.  To prepare the toppings, chop the olives using the Food Chopper.  Chop the tomatoes and thinly slice the green onions using the Utility Knife.  Garnish with the toppings, salsa or sour cream.  Serve immediately.

Makes 12 servings with 136 calories and 9 grams of fat per serving.
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