SASSY SALSA SPREAD




S/S 2000

4 ounces sharp cheddar cheese, shredded (1 cup)

1 package (8 ounces) cream cheese, softened

1 cup thick and chunky salsa, divided

1/3 cup red bell pepper, chopped

1/3 cup pitted ripe olives, chopped

2 green onions with tops, thinly sliced

¼ cup fresh cilantro, snipped, divided

Assorted vegetable dippers such as : crinkle-cut carrot or zucchini sticks, bell pepper strips or celery sticks (optional)

Tortilla chips (optional)

1. Using Deluxe Cheese Grater, shred cheddar cheese into Classic 2-Qt. Batter Bowl.  Add cream cheese and 1/3 cup of the salsa; mix well.

2.  Chop bell pepper and olives using Food Chopper.  Slice onions with Chef’s Knife.  Snip cilantro with Kitchen Shears.  Stir bell pepper, olives, green onions and 2 Tablespoons of the cilantro into cheese mixture.

3. Spread cheese mixture into Chillzanne® Mini-Bowl, smoothing top surface with Skinny Scraper.  Spoon remaining salsa evenly over cheese spread.  Garnish with remaining cilantro.

4.  To serve, place in center of Chillzanne® Platter filled with vegetable dippers and tortilla chips, if desired.

Yield: 8 servings

Nutrients per serving:  Calories 160, Fat 14 g, Sodium 360 mg, Dietary Fiber less than 1 g

