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Family-Size Baked Burrito

 2 plum tomatoes, thinly sliced  
1 Tbs. Taco Seasoning Mix  

 3 cups diced cooked chicken 

1 garlic clove, pressed

 1/2 cup chopped onion 

3/4 cup thick and chunky salsa

 1/2 lime 



1 can (9 ounces) bean dip


4 burrito-size flour tortillas (11-11 1/2 inches)

1 1/2 cups (6 ounces) shredded Colby & Monterey Jack cheese blend, divided
 Optional Toppings such as shredded lettuce, sliced pitted ripe olives, snipped fresh cilantro and Avocado Lime Sauce
 1. Preheat oven to 425°F. Using Ultimate Slice & Grate fitted with adjustable thin slicing blade, thinly slice tomatoes; set aside. Dice chicken using Chef's Knife. Chop onion using Food Chopper. Juice lime half into Classic Batter Bowl using Citrus Press. Add chicken, onion, salsa, seasoning mix and garlic pressed with Garlic Press. Microwave chicken mixture 3-4 minutes or until hot, stirring occasionally using Mix ‘N Scraper®. Stir in 1/2 cup of the cheese. 

2. Arrange tortillas in an overlapping circular pattern on Large Round Stone, covering entire surface of baking stone. (Tortillas will extend off edge of baking stone by 5 inches). Starting in center, spread bean dip over tortillas using Large Spreader, forming a 10 x 10-inch square. Spoon chicken mixture evenly over bean dip. Fold edges of tortillas up over chicken mixture in an envelope pattern.

3. Arrange 16 tomato slices in rows over top of burrito. Sprinkle remaining cheese over burrito, covering completely. Bake 18-20 minutes or until cheese is melted and edges are browned. Cut into rectangles using Utility Knife; serve with assorted toppings and Avocado Lime Sauce, if desired

Yield: 8 servings or 16 sample servings

Nutrients per serving: Calories 330, Total Fat 11 g, Saturated Fat 6 g, Cholesterol 60 mg, Carbohydrate 25 g, Protein 24 g, Sodium 840 mg, Fiber 1 g

The Pampered Chef ®
Fast Family Fajitas

1 Medium Green Bell Pepper

1 Medium Red Bell Pepper

4 Boneless, skinless chicken breast halves (about 4 oz. Ea.)

2 tsp. Vegetable oil, divided

1 Garlic clove, pressed

1 Envelope (1oz.) Lipton® Recipe Secrets® Onion Soup Mix

½ Cup water

½ Cup salsa 

12 (7-8 inch) flour tortillas, warmed

Optional toppings: guacamole, additional salsa, shredded Colby & Monterey Jack Cheese blend and sour cream

1 . Cut bell peppers into ½ -inch strips using Utility Knife.  Cut chicken crosswise into thin strips.

2. Heat Stir-Fry Skillet over medium high heat.  Add 1 tsp. Of the oil and chicken.  Stir-fry 3-4 minutes or until chicken is no longer pink.  Remove from skillet, set aside.  Add remaining oil, bell peppers and garlic pressed with Garlic Press.  Stir-fry 102 minutes or until vegetables are crisp-tender.

3. Add chicken, soup mix, water and salsa to bell pepper mixture.  Cook and stir 2-3 minutes or until heated through.

4. To serve, place chicken mixture in center of tortillas.

Serve with toppins, if desired.

Yield: 6 servings

Cook’s Tip: To heat tortillas in microwave oven, place tortillas in Large Micro-Cooker®.  Microwave, covered on HIGH 1 ½ -2 minutes or until heated through.

To heat tortillas in conventional oven, preheat oven to 350ºF.  Place tortillas, slightly overlapping, on Large Round Stone.  Back 5 minutes until warm.
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Southwest Salsa Pizza 

Ingredients:

1 Package (8 ounces) refrigerated crescent rolls

1 Package (8 ounces) cream cheese, softened

1 Garlic clove, pressed

¼ Cup snipped fresh cilantro or parsley, divided

3 Plum tomatoes, seeded and diced

¼ Cup chopped green bell pepper

2 Tablespoons chopped red onion

Salt and ground black pepper to taste

1 Ripe avocado, peeled, seeded and sliced
Directions:
1. Preheat oven to 350°F. Unroll crescent dough and divide into 8 triangles. On Large Round Stone, arrange triangles in a circle with points in the center and wide ends toward the outside. Roll out dough to a 12-inch circle, pressing seams together to seal. Bake 12-15 minutes or until light golden brown. Remove from oven; cool completely.
2. Place cream cheese, garlic pressed with Garlic Press and 2 tablespoons of the cilantro in Small Batter Bowl; mix well. Spread cream cheese mixture evenly over top of crust.
3. Seed and dice tomatoes using Chef's Knife. Chop bell pepper and red onion using Food Chopper. Combine tomatoes, bell pepper and onion in Classic Batter Bowl. Stir in remaining cilantro; season to taste with salt and black pepper. Spoon salsa over cream cheese mixture. Peel and slice avocado; arrange over top of pizza.
Yield: 10 servings 

Nutrients per serving: Calories 200, Total Fat 16 g, Saturated Fat 7 g, Cholesterol 25 mg, Carbohydrate 12 g, Protein 4 g, Sodium 320 mg, Fiber 1 g 
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Zesty Nacho Platter

Ingredients: 

8 ounces lean (90%) ground beef 

½ Cup salsa

2 Cups lettuce, shredded

1 Tomato, chopped

3 Green onions, thinly sliced

½ Cup pitted ripe olives, sliced

8 Cups tortilla chips (approximately one 14-ounce package) 

2 Cups (8 ounces) shredded Mexican-style cheese, divided 

Sour cream, guacamole and additional salsa (optional)

Directions: 

1. Preheat oven to 375°F. Cook ground beef over medium heat until beef is no longer pink; drain. Stir in salsa. Shred lettuce using Crinkle Cutter. Chop tomato using Food Chopper. Slice onions using Utility Knife and olives using Egg Slicer Plus®.

2. Arrange half of the tortilla chips on Round Platter in circle with sides overlapping and points toward center. Top with 1 cup of the cheese. Repeat with remaining tortilla chips to form an additional layer. Bake 5 minutes or until cheese is melted.
3. Top tortilla chips evenly with beef mixture, lettuce, tomato, onions, olives and remaining 1 cup of cheese. Serve with sour cream, guacamole, and additional salsa, if desired.
Yield: 12 servings
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Touchdown Taco Dip 

1 can (9 ounces) bean dip 
4 ounces cream cheese, softened 
1/2 cup sour cream 
1 tablespoon taco seasoning mix 
1 garlic clove, pressed 
1/4 cup (1 ounce) shredded cheddar cheese 
1/2 medium tomato, seeded and diced (about 1/2 cup) 
2 green onions with tops, thinly sliced 
1/4 cup pitted ripe olives, sliced 
1 tablespoon finely chopped fresh cilantro or parsley 
Additional sour cream (optional) 
Baked Tortilla Chips (optional) 

Pita Bread, quartered (optional)


1. Preheat oven to 350°F. Using Small Mix 'N Scraper®, spread bean dip over bottom of Small Oval Baker. In Classic Batter Bowl, combine cream cheese, sour cream, taco seasoning mix and garlic pressed with Garlic Press; mix well. 
2. Spread cream cheese mixture evenly over bean dip. Grate cheddar cheese over top using Deluxe Cheese Grater. Bake 15-20 minutes or until cheese is melted. 
3. Dice tomato and thinly slice green onions using Utility Knife. Slice olives using Egg Slicer Plus®. Finely chop cilantro using Pizza Cutter. Sprinkle tomato, onions, olives and cilantro over dip. Garnish with additional sour cream, if desired. Serve with Baked Tortilla Chips, if desired. 


Yield: 8 servings or 16 sample servings 


Nutrients per serving: (1/4 cup dip): Calories 140, Total Fat 10 g, Saturated Fat 6 g, Cholesterol 35 mg, Carbohydrate 8 g, Protein 4 g, Sodium 330 mg, Fiber 0 g 
Cook's Tip: Pantry Southwestern Seasoning Mix can be substituted for the taco seasoning mix, if desired. 

This dip can be easily doubled and baked in the Oval Baker or Deep Dish Baker. Substitute 1 can (16 ounces) refried beans for the bean dip and double the remaining ingredients. Proceed as recipe directs.

Chicken Enchilada Ring

2 cups coarsely chopped chicken 

2 plum tomatoes

¼ cup chopped pitted ripe olives

1 lime

1 cup shredded Monterey Jack/

2 pkgs crescent rolls

Cheddar blend, divided



1 tsp Southwestern Seasoning Mix

½ cup mayonnaise



1 cup salsa

2/3 cup finely crushed tortilla chips, 

1 cup sour cream 

divided

1 can (4oz) chopped green chilies, 

undrained

Preheat oven to 375 degrees.  Mix chopped chicken, olives, cheese, green chilies, mayonnaise, and seasoning mix in batter bowl.  Seed and chop one tomato.  Slice lime in half and juice one half to measure 1 tsp of juice.  Reserve remaining lime for garnish.  Add chopped tomato and lime juice to chicken mixture.  Reserve 2 tbsp crushed chips and add remaining chips to chicken mixture.  Mix well.  Sprinkle reserved chips over the flat side of large cutting board.  Place dough onto chips and press down so chips adhere to dough.  Separate dough into triangles.  Arrange triangles, chip side down, in a circle on large round stone.  Wide ends should overlap in the centre and points should be toward the outside.  There should be a 5” diameter opening in the centre.  Scoop chicken mixture onto the wide ends of the triangles.  Bring points of the triangles up and over the filling and tuck under wide ends.  Do not cover filling completely.  Is should show in between each triangle.  Bake 20-25 minutes or until golden brown.  For garnish, cut remaining tomato into 8 wedges.  Cut remaining lime into 4 slices, cut in half.  Arrange between openings of ring where filling is showing.  Serve with salsa and sour cream.
Classic Salsa 

Ingredients:

2 Large tomatoes, seeded and diced (about 2 cups)

1 Packet Classic Salsa Seasoning from Fiesta Seasoning Set 

Directions:

In small bowl, combine tomatoes and seasoning packet; mix well. Cover; refrigerate 1 hour to allow flavors to blend. Stir before serving; serve with tortilla chips.
Yield: about 2 cups 

Cook’s Tips: Variation: Peach Salsa: Prepare salsa as recipe directs, adding 1/2 cup diced fresh or canned, drained peaches to tomato mixture. 
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Fresh Salsa

Ingredients: 

4 Medium tomatoes, peeled, seeded and chopped

2 Tablespoons chopped green onion

½ Cup fresh snipped cilantro 

1 Teaspoon white vinegar

1 Teaspoon fresh lemon juice

¼ Teaspoon salt
Directions:

1. Chop tomatoes and green onion with Food Chopper; place in Classic Batter Bowl.
2. Snip cilantro with Kitchen Shears. Add cilantro and remaining ingredients to tomato mixture; mix gently.
3. Cover; chill until ready to serve. Place salsa in Chillzanne® Mini-Bowl with Bamboo Spooners™; serve with tortilla chips.
Yield: 8 servings (1 cup) 

Nutrients per serving: Calories 15, Total Fat 0 g, Saturated Fat 0 g, Cholesterol 0 mg, Carbohydrate 4 g, Protein less than 1 g, Sodium 80 mg, Fiber less than 1 g 
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Zesty Guacamole 

Ingredients: 

2 Large ripe avocados, peeled and diced (about 2 cups)

1 Packet Zesty Guacamole Seasoning from Fiesta Seasoning Set

Directions: 

In small bowl, mash avocados until smooth. Add seasoning packet; mix well. Cover; refrigerate 1 hour to allow flavors to blend. Stir before serving; serve with tortilla chips.
Yield: about 2 cups 
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Margarita Pie 

Crust:

1 ¼ cups finely crushed pretzels

½ butter or margarine, melted 

¼ cup sugar

Filling:

1 can (14oz) sweetened condensed milk

¼ cup orange juice

2 tsp grated lime zest



1 container frozen whipped topping, 

¼ cup limejuice thawed

For crust combine all ingredients in small batter bowl, press onto bottom and up sides of deep dish pie plate.

For filling, combine milk, lime zest and juices in classic batter bowl; fold in whipped topping.  Spoon into crust.  Refrigerate until chilled, at least 30 minutes.

Quick Stir Margaritas

1 can 7-up
1 bottle Corona 
1 - 1/4 cup tequila
1 can frozen margarita mix
juice of one lime

Margaritas
Use quick stir pitcher with 1/3 crushed ice
Fill the pitcher a 1/3 of the way w/ tequila
1 cup of triple sec
fill the rest of the pitcher with sweet and sour, margarita mix, or lime sour mix.
use citrus press to squeeze a little lime juice into small square plate. Use prep bowl or another small square for salt. Dip cups in lime juice, then in salt for salted rim, and garnish with a squeeze of lime.
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Family, Friends, Food and Fun….





		…does it get any better than that?














Cinco de Mayo Facts:





Cinco de Mayo commemorates the victory of the Mexicans over the French army in 1862 and not the country's independence, as most people believe.


The French won the larger war, but their defeat in this historic battle was a giant leap for Mexico.


In Mexico, the day is noted with special dishes and lavish meals.


Cinco de Mayo celebrations in the US are often much larger than those in Mexico, complete with parades, music, piñatas, and a huge feast.


There are no specific foods associated with Cinco de Mayo, but indulging in classic Mexican fare is part of the celebration.�





Music:


Mexican Hat Dance


La Cucaracha


Salsa Music





�
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Games, Decorations, Door Prizes:


Piñata


Bright Table clothes


Serape & Hats


Simple Additions® 


Ribbon pull (with prize attached ...could be coupon or a product)


Count the nachos in the jar








Recipe Ideas:


Family Size Baked Burrito


Fast Family Fajitas


Southwest Salsa Pizza


Zesty Nacho Platter


Touchdown Taco Dip


Chicken Enchilada Ring


FIESTA CHEESE TORTA


Margarita Pie


Classic Salsa


Zesty Guacamole


Quick Stir Margaritas











Products used in this recipe:�
�
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