“SOME TASTY SIMPLE ADDITIONS”
By

Deb Zimmerman
PAMPERED CHEF CONSULTANT

712.478.3904
	SWEET SPRINKLES

8 oz. cream cheese, softened
8 oz. marshmallow cream

1 T of each Sweet Sprinkle (caramel, cinnamon, and mocha hazelnut)

Mix cream cheese and marshmallow, divide into thirds.  Add tablespoon of each sprinkle into each third.  Mix and serve with pretzels.
	SWEET BREAKFAST SPREAD

8 oz. cream cheese, softened

1 T brown sugar

½ tsp. Korintje Cinnamon

Combine ingredients and use as a spread on toasted bagels, English muffins, banana bread, or apple wedges.

	SPICY SAUCE

8 oz. cream cheese

¼ C Spicy Pineapple Rum Sauce

Pour sauce over block of cream cheese and use as a spread on crackers.
	SEASONED POPCORN
1 bag plain microwave popcorn, popped

2 T butter, melted

1 tsp. Parmesan-Garlic Oil Dipping Seasoning

Mix butter and seasoning.  Toss with the popcorn.

	DILL DIP
1 C Mayonnaise

1 C Sour Cream

3 T All Purpose Dill Mix

Combine all ingredients.  Refrigerate 1 hour.  Serve with fresh vegetables.
	DIPPING OIL
2 tsp. Sun Dried Tomato Herb

½ tsp. water

2 T olive oil

Make a paste with herbs and water.  Mix with oil.  Serve with bread chunks.

	SOUTHWEST SALSA
2 C tomatoes, chopped

1/3 C green onions, sliced

3 T fresh cilantro, snipped

1 T Southwest Seasoning Mix

1 T lime juice

½ tsp. salt

Combine all ingredients.  Cover and refrigerate for 1 hour.  Serve with tortilla chips.
	PIZZA SAUCE
8 oz. tomato sauce

¼ C fresh parmesan cheese, grated

2 T Italian Seasoning Mix

Mix all ingredients together.  Use for dipping bread sticks.
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