Mexican Bean Dip

1 can (16 ounces) 99% fat-free refried black beans

¾ cup (3 ounces) reduced-fat Mexican blend cheese, divided

¾ cup thick and chunky salsa, divided

2 teaspoons lime juice

2 garlic gloves

2 teaspoons Pantry Southwestern Seasoning Mix

¾ cup diced red bell pepper, divided

½ cup whole kernel corn

2 tablespoons snipped fresh cilantro

Reduced-fat sour cream (optional)

Tortilla Chips

Preheat oven to 350 degrees. In Classic Batter Bowl, combine refried beans, ½ cup of the cheese, ¼ cup of the salsa, lime juice, garlic pressed with Garlic Press and seasoning mix. Spread bean mixture onto bottom of Mini-Baker.

Sprinkle ½ cup of the bell pepper and corn evenly over bean mixture. Spoon remaining salsa over corn mixture. Bake 22-25 minutes or until heated through. Top with remaining cheese, remaining bell pepper and cilantro. Garnish with sour cream, if desired. Servie with Tortilla Chips.

Berries ‘N Cream Wonton Cups

24 square wonton wrappers

1 tablespoon butter or margarine, melted

2 tablespoons granulated sugar

1 container (8 oz) low-fat strawberry yogurt

1 ½ cups thawed, frozen whipped topping, divided

1 cup raspberries

½ cup blueberries

2 teaspoons powdered sugar

Preheat oven to 350 degrees. Using Pastry Brush, brush one side of each wonton wrapper with melted butter. Sprinkle wontons evenly with sugar using Flour/Sugar/Shaker.  Press each wonton sugared side up, into cups of Deluxe Mini- Muffin Pan. Bake 6-8 minutes or until edges are light golden brown. Remove wontons from pan to Stackable Cooling Rack; cool completely. 

Place yogurt in Small Batter Bowl; fold 1 cup of the whipped topping. Attach closed star tip to Easy Accent Decorator; fill with remaining whipped topping. 

Using Small Scoop, scoop yogurt mixture into each wonton. Top each wonton with one raspberry and two blueberries. Garnish with whipped topping; sprinkle with powdered sugar. Serve immediately.

Yield: 24 wontons.

