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Bacon, Lettuce & Tomato Dip


from our Celebrate! Cookbook


1 pkg. (8 oz) cream cheese,  softened                      2 tbsp. Fineley chopped onion�1/2 c. ranch salad dressing                                        1 tsp sugar�1 med. tomato, seeded and  diced                            Lettuce leaves


6 bacon slices, crisply cooked,  drained and chopped�1/2 c. finely chopped celery                                       Toasted French Bread slices�





Place cream cheese in Classic Batter Bowl.  Gradually stir in dressing; mix well.


Remove seeds from tomato; dice tomato using Utility Knife. Reserve 1 tbsp.  for garnish. Using Food Chopper, chop bacon, celery, and onion. Add tomato, bacon, celery, onion and sugar to cream cheese mixture; mix well. Cover; refrigerate at least 3 hours to allow flavors to blend.


To serve, line chilled Chillzanne Mini Bowl with lettuce leaves. Fill with dip. Garnish with reserved tomato. Serve with toasted French Bread.�


To toast bread slices: Preheat oven to 350oF. Arrange bread slices in single layer on flat Baking Stone. Bake 10-12 minutes or until light golden brown. Cool.





I would love to help you earn the products used in this recipe and more free!  Call and book your show soon to have the best choice of available dates!





Brenda Haywood


Pampered Chef Consultant


336-638-6366  


THE PAMPERED CHEF OUTLET IS NOW OPEN!! 


Shop online www.pamperedchef.biz/brendahaywood








Book a Cooking Show to be held by 8/31/07, and receive a free seasoning as an extra thank you gift!





Refer someone interested in becoming a Pampered Chef Consultant and receive $25 in your choice of products after they become qualified!
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