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THE PAMPERED CHEF®

PC Touch Down Taco Dip 

From The More Stoneware Sensations Cookbook

1 can (16 oz) refried beans

small piece of onion

1 pkg. (8 oz) cream cheese, softened

1/4 cup black olives

2 garlic cloves

1 pkg. (1.25 oz) taco seasoning mix

1/2 cup shredded cheddar cheese

sour cream

1 small tomato

tortilla or corn chips 

Preheat oven to 375. Spread refried beans into bottom of Deep Dish Baker. Combine cream cheese and taco seasoning in bowl. Press garlic; add to cream cheese mixture. Core tomato and chop. Chop onion and olives. Sprinkle tomato, olives and onion over cream cheese mixture. Top with cheddar cheese. Bake 25-30 minutes or until hot. Serve with sour cream and chips. Microwave variation: Microwave on High for 3 minutes; turn. Cook on High an additional 2-3 minutes or until mixture is bubbly around edges.
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Caramel Corn Snack Mix

From the More Stoneware Sensations Cookbook

8 c. popped popcorn
4 c. oven-toasted rice cereal squares
2 c. miniature pretzel twists
1 c. pecan halves
1 c. packed brown sugar
1/2 c. butter or margarine
1/4 c. light corn syrup
1 tsp. vanilla
1/2 tsp. baking soda

Preheat oven to 300 degrees.
Combine popcorn, cereal, pretzels and pecans in Rectangular Lid/Bowl.  Combine brown sugar, butter and corn syrup in the Professional 2-Qt. Saucepan.
Cook and stir with Bamboo Spoon over medium heat until mixture comes to a boil over entire surface. Reduce heat to medium-low. Cook without stirring 5
minutes. (Mixture should continue to bubble gently over surface.) Remove saucepan from heat. Quickly stir in vanilla and baking soda, stirring carefully. Pour over popcorn mixture in Lid/Bowl, stirring until well coated.
Bake 30 minutes, stirring after 15 minutes.  Transfer popcorn mixture to large piece of Parchment Paper.
Cool completely, breaking mixture into clusters as it cools.  Yields: 15 cups
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Bookmark my website to see on-line catalog, recipes and monthly specials

Also Offering:

Cooking Shows, Catalog Shows, Bridal Showers, On-Line Wedding Registry, Gift Certificates, Fund Raisers, and Monthly Newsletter

Book a Cooking Show to be held by 8/31/07, and receive a free seasoning of your choice!





Refer someone interested in starting their own Pampered Chef business and receive $25 in your choice of products after they become qualified!
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