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Southwestern Seasoning

Southwestern Dip - Combine 1 cup mayonnaise, 1 cup sour cream and 2-3 tablespoons seasoning mix.  Cover; refrigerate 1 hour.  Serve with fresh vegetable or tortilla chips.

Taco Filling - Cook and drain 1 pound of ground beef; add 1 can (8 oz) tomato sauce and 3 tablespoons seasoning mix.  Bring to a boil.  Reduce heat; simmer 5 minutes.  Use for tacos, taco salads or nachos.

Salsa - Combine 4 medium chopped tomatoes, 1/3 cup sliced green onions, 3 tablespoons fresh snipped cilantro, 1 tablespoon seasoning mix, 1 tablespoon lime juice and ½ teaspoon salt.  Cover; refrigerate 1 hour.  Serve with tortilla chips.

Asian Seasoning

Asian Stir-Fry

2 tablespoons vegetable oil, divided

1 pound chicken or beef, cut into thin strips

4 cups fresh cut-up vegetables

1 can (14.5 oz) chicken broth

2 tablespoons soy sauce

2 tablespoons cornstarch

2 tablespoons seasoning mix

Heat large skillet until hot; add half of the oil.  Add chicken; stir fry 3-4 minutes.  Remove chicken from skillet; keep warm.  Add remaining oil and vegetables to skillet; stir-fry 2-3 minutes.  Add combined broth, soy sauce, cornstarch and seasoning mix.  Bring to a boil; reduce heat.  Cook 1-2 minutes or until sauce is thickened and clear.  Return chicken to skillet; stir until heated.

Asian Salad Dressing - Combine ¾ cup vegetable oil, 1/3 cup rice vinegar, 3 tablespoons soy sauce, 4 teaspoons seasoning mix and 2 teaspoons sugar.  Whisk until blended.  Cover; refrigerate until ready to serve.  Drizzle over salad greens.

Italian Seasoning Mix

Pizza Sauce - Combine 1 can (8 oz) tomato sauce, ¼ cup grated Parmesan cheese and 2 tablespoons Italian Seasoning Mix.  Spread over 15 inch pizza crust or divide and spread over two 13-in pizza crusts.

Marinara Sauce - Heat 1 tablespoon olive oil over medium heat in 3-qt. saucepan.  Stir in 2 tablespoons Italian Seasoning Mix; stir constantly 1 minute.  Add 2 cans (14.5 oz each) diced tomatoes, ½ teaspoon salt and ¼ teaspoon sugar.  Bring to a boil, reduce heat; simmer uncovered 20 minutes or until thickened.

Italian Cream Cheese Spread - Combine 1 package (8 oz) softened cream cheese, 2 tablespoons Italian Seasoning Mix and 1 tablespoon milk.  Cover; refrigerate 1 hour.  Spread on crackers and toasted bagels, or use as a base for a cold appetizer pizza.

Italian Butter - Combine 1 stick (1/2 cup) softened butter or margarine with 1 tablespoon Italian Seasoning Mix.  Cover; refrigerate ½ hour.  Use on baked potatoes, hot cooked pasta or garlic bread.

All Purpose Dill Mix

Classic Dill Dip - Combine 1 cup mayonnaise, 1 cup sour cream or plain yogurt and 3 tablespoons dill mix.  Refrigerate 1 hour.  Serve with fresh vegetables or potato chips.  Fat-free mayonnaise and fat-free sour cream may be substituted.

Creamy Dill Dressing -Add ½ cup milk to prepared Classic Dill Dip.  Serve over tossed salad.

Herbed Cream Cheese Spread - Combine 1 package (8 oz) softened cream cheese, 2 tablespoons dill mix and 1 tablespoon milk.  Spread on toasted bagels, crackers, appetizer pizza or pita bread.

Dill Herb Mayo - Combine 1 cup mayonnaise, 1 tablespoon dill mix and 1 tablespoon lemon juice.  Use for potato salad, as a dipping sauce for fish or as a sandwich spread.

Dill Butter - Combine 1 stick (1/2 cup) softened butter and 2 teaspoons dill mix.  Refrigerate ½ hour.  Use on baked potatoes, egg noodles, warm bread, broiled fish fillets or hot cooked vegetables.

Barbecue Seasoning Mix

Easy Barbecue Sauce - Combine 1 cup ketchup, 2-3 tablespoons seasoning mix and 2 teaspoons vinegar in small saucepan.  Bring to a boil, stirring occasionally; remove from heat.  Reserve half of the sauce for serving.  Brush remaining sauce over meat before baking or broiling.  For grilling, brush over meat during last 10 minutes of cooking to prevent sauce from burning.

Seasoning for Meat - Brush surface of 1 pound of meat, poultry or seafood with vegetable oil.  Sprinkle 2-3 tablespoons seasoning mix evenly over both sides of meat.  Bake, broil or grill to desired doneness.

Barbecue Party Dip - Combine 1 cup mayonnaise, 1 cup sour cream and 2-3 tablespoons seasoning mix in small bowl; cover and refrigerate 1 hour.  Serve with fresh vegetables or potato chips.

Rosemary Herb Seasoning Mix

Seasoning for Meat or Poultry - Combine 1 tablespoon vegetable oil and 2 teaspoons seasoning mix; rub mixture over surface of 1 pound meat or poultry.  Bake, broil or grill to desired doneness.

Crusty Herb Cheese Bread - Slice 1-pound loaf Italian bread in half lengthwise.  Combine ½ cup softened butter or margarine and 1 tablespoon seasoning mix; spread over cut surface.  Grate 1/3 cup fresh Parmesan cheese over butter.  Place buttered sides of bread together; wrap in foil.  Bake at 375°F for 15 minutes.

Roasted Vegetables - Toss 6 cups potato wedges or 8 cups assorted vegetables such as sliced bell pepper, onion, zucchini and carrot with 2 tablespoons olive oil and 2 teaspoons seasoning mix.  Spread in 10 x 15-inch baking pan.  Bake at 450°F for 30-35 minutes or until tender and golden, stirring after 15 minutes.

Cinnamon Plus Spice Blend

Cinnamon Spice Sprinkle - Combine 1 tablespoon sugar and 1 teaspoon Cinnamon Plus Spice Blend.  Sprinkle over hot buttered toast or bagels, French toast, fruit pies or hot cereals.

Sweet Breakfast Spread - Combine 1 package (8 oz) softened cream cheese, 1 tablespoon brown sugar and ½ teaspoon Cinnamon Plus Spice Blend.  Spread on toasted bagels or English muffins, banana bread or apple wedges.

