                   Mexican Bean Dip  (cont.)

Directions:  1.  Preheat oven to 350°F.  In Classic Batter Bowl, combine

                      refried beans, ½ cup of the cheese, ¼ cup of the salsa, lime

                      juice, pressed garlic and seasoning mix.  Spread bean mixture

                      onto bottom of the Mini Baker.

       2.  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, 

    bell pepper and cilantro.  Garnish with sour cream, if desired.

    Serve with Lime Tortilla Chips   

          Yield:     14 servings

Nutrients per serving (¼ cup dip): Calories 60 (27%from fat), Total Fat 2 g,

         Saturated Fat 5 g, Cholesterol 5 mg, Carbohydrate 8 g, Protein 4 g, Sodium 240 mg, Fiber 2 g             Diabetic exchanges per serving:  ½ starch, ½ low-fat meat (½ carb)
