FIESTA TORTILLA STACK

1 can (9 oz) bean dip

2 tbsp. plus ¼ cup sour cream

1 tbsp plus ½ tsp. Pampered Chef’s Southwestern Seasoning Mix, 

divided

2 cups cooked chicken, chopped

1 medium red bell pepper, chopped (1 cup)

½ cup green onions with tops, thinly sliced (about 8)

¾ cup pitted ripe olives, sliced, divided

¼ cup fresh cilantro, snipped, divided

5 (10 inch) flour tortillas

8 oz. mild cheddar cheese, shredded (2 cups)

¾ cup nacho cheese sauce

2 medium plum tomatoes, seeded, chopped

salsa, optional

Preheat oven to 375 degrees.  In 1 qt. Batter bowl, combine bean dip, 2 tbsp sour cream, and 1 tbsp, Southwestern Seasoning Mix; mix well.  Chop chicken and bell pepper using Food Chopper, place in Classic 2 qt. Batter Bowl.  Slice green onions with 8” Chef’s Knife and olives with egg slicer plus.  Snip cilantro with Kitchen Shears.  Add green onions, ½ cup olive slices and 2 tbsp cilantro to Batter Bowl; mix gently.  Using Medium Stainless Steel Scoop, top tortilla with 2 scoops of bean mixture; spread to within ¼ inch of edge using Large Spreader.  Transfer tortilla to 13” Round Baking Stone (or Deep Dish Baker).  Top evenly with 1 cup chicken mixture.  Cut cheese chuck into 4 equal pieces. Shred one piece evenly over chicken mixture using Deluxe Cheese Grater.  Repeat layers of tortilla, bean mixture, chicken mixture and cheese 3 more times.  Top with remaining tortilla; spray with vegetable oil using your Kitchen Spritzer.  Bake 25-30 minutes or until top is golden brown.  Mix remaining ¼ cup sour cream with remaining ½ tsp Southwestern Seasoning Mix; spread evenly over top of warm tortilla stack.  Sprinkle with tomato, remaining ¼ cup olive slices and 2 tbsp cilantro.  Cut into edges with Slice and Serve.  Serve with salsa, if desired.

Yield:  6 servings

