Southwestern Layered Trifle

Corn Bread layer

1 box Jiffy corn bread mix, mixed according to directions

1 4 oz can of green chilies, undrained

1 clove fresh garlic

Mix together and bake for 20 minutes at 400 degrees

Layers

15 oz pinto beans, drained

15 oz whole kernel corn, drained (I like the sweetness of shoepeg corn)

1 large tomato- chopped

1 large green or red pepper- chopped

1 medium onion – chopped

6-8 slices fried crisp bacon or 2 cups cooked chicken

2 cups shredded cheddar cheese 

Dressing

1 cup light Mayonnaise

1 cup light sour cream

1 package dry Hidden Valley Ranch dressing mix

Mix and set aside

Layer ½ of crumbled cornbread on bottom of the trifle bowl.  Add in layers ½ each of pinto beans, corn, tomato, green or red pepper, onion, bacon or chicken, dressing and cheese.  Repeat Layers.

Keeps well and can me made ahead.

Recipe created by Christie McDaneld, Sr. Director with The Pampered Chef

