SMALL OVAL BAKER
Touchdown Taco Dip
1  can (9 ounces) bean dip
4  ounces cream cheese, softened
1/2  cup sour cream
1  tablespoon  taco seasoning mix
1  garlic clove, pressed
1/4  cup (1 ounce) shredded cheddar cheese
1  plum tomato, seeded and diced (about 1/2 cup)
2  green onions with tops, thinly sliced
1/4  cup pitted ripe olives, sliced
1  tablespoon  finely chopped fresh cilantro or parsley
Additional sour cream (optional)
Tortilla chips (optional)

1.  Preheat oven to 350ºF. Using Small Mix 'N Scraper(R), spread bean dip over bottom of Small Oval Baker. In Classic Batter Bowl, combine cream cheese, sour cream, taco seasoning mix and garlic pressed with Garlic Press; mix well.

2.  Spread cream cheese mixture evenly over bean dip. Grate cheddar cheese over top using Deluxe Cheese Grater. Bake 15-20 minutes or until cheese is melted.

3.  To prepare toppings, remove stem from tomato using Cook's Corer(R). Dice tomato and thinly slice green onions using Utility Knife. Slice olives using Egg Slicer Plus(R). Finely chop cilantro using Pizza Cutter. Sprinkle tomato, onions, olives and cilantro over dip. Garnish with additional sour cream, if desired. Serve with tortilla chips, if desired.

Yield: 8 servings or 16 sample servings

Nutrients per serving: (1/4 cup dip): Calories 140, Total Fat 10 g, Saturated Fat 6 g, Cholesterol 35 mg, Carbohydrate 8 g, Protein 4 g, Sodium 330 mg, Fiber 0 g

Cook's Tip: If desired, 1 tablespoon Pantry Southwestern Seasoning Mix can be substituted for the taco seasoning mix. 

This dip can be easily prepared using the Mini-Baker, if desired. Or, double the ingredients and bake in the Oval Baker or Deep Dish Baker, substituting 1 can (16 ounces) refried beans for the bean dip. Proceed as recipe directs.

 Roasted Red Pepper & Artichoke Spread
1  can (14 ounces) artichoke hearts in water, drained and chopped
1  lemon
4  ounces cream cheese, softened
1/4  cup mayonnaise
1  garlic clove, pressed
1/2  cup (2 ounces) shredded mozzarella cheese
1  jar (7 ounces) sweet roasted red peppers, drained and patted dry
1/4  cup pitted ripe olives, sliced
2  tablespoons (1/2 ounce) grated fresh Parmesan cheese
1/2  teaspoon Pantry Italian Seasoning Mix 
Rustic Parmesan Pita Chips (optional, see below)

1.  Preheat oven to 350°F. Chop artichokes using Food Chopper. Zest lemon using Lemon Zester/Scorer to measure 1 teaspoon zest. In Classic Batter Bowl, combine lemon zest, cream cheese, mayonnaise and garlic pressed with Garlic Press; whisk using Stainless Steel Whisk. Add artichokes and mozzarella cheese; mix well using Small Mix 'N Scraper(R). Spread over bottom of Small Oval Baker.

2.  Chop red peppers using Food Chopper. Slice olives using Egg Slicer Plus(R). Top artichoke mixture with red peppers and olives. Grate Parmesan cheese over top using Deluxe Cheese Grater; sprinkle with seasoning mix.

3.  Bake 20-25 minutes or until bubbly around edges. Serve with Rustic Parmesan Pita Chips, if desired.

Yield: 16 servings or 24 sample servings

Nutrients per serving: (2 tablespoons dip): Calories 80, Total Fat 6 g, Saturated Fat 2.5 g, Cholesterol 10 mg, Carbohydrate 3 g, Protein 2 g, Sodium 150 mg, Fiber 1 g

 
Layered Sun-Dried Tomato Dip
1  package (8 ounces) cream cheese, softened, divided
1/4  cup prepared basil pesto
1/2  cup sun-dried tomatoes packed in oil, drained and chopped
1/4  cup (1 ounce) grated fresh Parmesan cheese
1  container (8 ounces) sour cream
1  garlic clove, pressed
2  teaspoons  Pantry Italian Seasoning Mix 
1/4  cup pitted ripe olives, sliced
1  tablespoon  finely chopped fresh basil leaves
Additional chopped sun-dried tomatoes (optional)
Toasted Canapé French Bread slices (optional)
 
1.  Preheat oven to 350°F. In Classic Batter Bowl, combine half of the cream cheese and pesto; mix well using Small Mix 'N Scraper(R). Spread over bottom of Small Oval Baker.
 
2.  Blot excess oil from tomatoes using paper towel. Dice tomatoes using Utility Knife. Grate Parmesan cheese using Deluxe Cheese Grater. In clean batter bowl, combine remaining cream cheese, tomatoes, Parmesan cheese, sour cream, garlic pressed with Garlic Press and seasoning mix; mix well. Spread cream cheese mixture evenly over pesto mixture. Bake 20-25 minutes or until hot and bubbly.
 
3.  Me anwhile, slice olives using Egg Slicer Plus(R). Finely chop basil using Pizza Cutter. Sprinkle olives and basil over dip. Garnish with additional chopped sun-dried tomatoes, if desired. Serve with toasted Canapé French Bread slices, if desired.
 
Yield: 16 servings
 
Nutrients per serving: (2 tablespoons dip): Calories 120, Total Fat 10 g, Saturated Fat 6 g, Cholesterol 25 mg, Carbohydrate 2 g, Protein 3 g, Sodium 140 mg, Fiber 0 g
 
Cook's Tip: Prepared basil pesto is often packaged in tubs and can be found near the refrigerated fresh pasta in the grocery store. 
 
Sun-dried tomatoes are available in the condiment or Italian specialty food section of the grocery store.
 
Italian seasoning can be substituted for the Italian Seasoning Mix, if desired.
 
Veggie Lover's Pizza Dip
1/4  cup chopped broccoli
1  container (8 ounces) light garden vegetable cream cheese spread
1  garlic clove, pressed
1/4  cup (1 ounce) grated fresh Parmesan cheese, divided
1/2  cup (2 ounces) shredded mozzarella cheese, divided
1  cup spaghetti sauce
Pantry Italian Seasoning Mix (optional)

Assorted vegetable dippers such as broccoli florets, carrot rounds, celery sticks, red and green bell pepper strips, yellow squash or zucchini slices

1.  Preheat oven to 350°F. Chop broccoli using Food Chopper. In Classic Batter Bowl, combine cream cheese, broccoli and garlic pressed with Garlic Press; spread over bottom of Small Oval Baker using Small Mix 'N Scraper(R).

2.  Grate Parmesan cheese using Deluxe Cheese Grater. Sprinkle half of the cheeses over cream cheese mixture. Top with sauce, spreading evenly. Bake 15-20 minutes or until bubbly. Sprinkle with remaining cheeses and seasoning mix, if desired. Serve with assorted vegetable dippers.

Yield: 2 cups (16 servings or 24 sample servings)

Nutrients per serving: (2 tablespoons dip and 1/2 cup vegetables): Calories 70, Total Fat 4 g, Saturated Fat 2 g, Cholesterol 10 mg, Carbohydrate 5 g, Protein 4 g, Sodium 210 mg, Fiber 1 g

Cook's Tip: Italian seasoning can be substituted for the Italian Seasoning Mix, if desired.

 
Yield:  8 servings
 
Nutrients per serving:  Calories 400, Total Fat 25 g, Saturated Fat 13 g, Cholesterol 95 mg, Carbohydrate 18 g, Protein 24 g, Sodium 510 mg, Fiber less than 1 g
 
Spiced Pumpkin Pie Spread
1/4  cup pecan halves, coarsely chopped
4  ounces reduced-fat cream cheese (Neufchatel)
1  can (15 ounces) solid pack pumpkin
1/2  cup firmly packed brown sugar
2  teaspoons  pumpkin pie spice
1/4  cup miniature marshmallows
2  red or green apples, cut into wedges
Cinnamon Pastry Wedges (optional)

1.  Preheat oven to 350°F. Coarsely chop pecans using Food Chopper. In Classic Batter Bowl, whisk cream cheese until smooth using Stainless Steel Whisk. Add pumpkin, brown sugar and spice blend; mix well. Spoon mixture into Small Oval Baker using Small Mix 'N Scraper(R). Top with marshmallows and pecans.

2.  Bake 12-15 minutes or until marshmallows are light golden brown. Cut apples into wedges using Crinkle Cutter. Serve warm with apple wedges and Cinnamon Pastry Wedges, if desired.

Yield: 16 servings or 24 sample servings

Nutrients per serving: Light (2 tablespoons dip, 2 apple wedges): Calories 80, Total Fat 3 g, Saturated Fat 1 g, Cholesterol 5 mg, Carbohydrate 13 g, Protein 1 g, Sodium 35 mg, Fiber 2 g

Cook's Tip: Pantry Cinnamon Plus(R) Spice Blend can be substituted for the pumpkin pie spice, if desired.

 
Rocky Road Delight
 
1 ¼ cup milk chocolate or semisweet chocolate morsels
1 container (8 oz) frozen whipped topping, thawed
2 bars (1.5-2 oz each) favorite chocolate candy, coarsely chopped
1 cup marshmallows
1/3 cup cashews or peanuts, coarsely chopped
32 2 ½ inch graham cracker squares
 
1. Preheat over to 375oF. Place chocolate morsels and whipped topping in Classic Batter Bowl. 
2. Microwave, uncovered on HIGH 1-2 minutes or until melted and smooth, whisking after each 30 second interval using Stainless Steel Whisk. Spoon chocolate mixture into Small Oval Baker using Small Mix n Scraper.2. Coarsely chop candy bars suing Crinkle Cutter. Sprinkle over chocolate mixture. Top with marshmallow. Coarsely chop nuts using Food Chopper; sprinkle over marshmallows. Bake 8-10 minutes or until marshmallows are lightly toasted. Serve warm with graham crackers. 
 
Yield: 16 servings
 
Nutrients per serving (2 tablespoons dip, 2 graham cracker squares): Calories 220, Total Fat 10 g., Saturated Fat 5 g, Cholesterol less than 5 mg, Carbohydrate 29 g, Protein 2 g, Sodium 130 mg. Fiber 0 g
 
Cook’s Tips:
Chocolate candy bars with nougat and caramel or nuts are favorite choices for this recipe. Other delicious options are chocolate covered caramel and chocolate peanut butter cups.

Pretzels and vanilla wafers are also great to serve with Rocky Road Delight.
 
Try this recipe as a topping over scoops of ice cream, slices of pound cake or brownie triangles.
 
 
