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Warm Layered Greek Dip

½ 8oz package cream cheese, softened

½ 8oz container hummus

¼ cup green pepper, chopped

1 green onion, thinly sliced

1 teaspoon fresh parsley, snipped

¼ cup sour cream

1 ounce feta cheese, crumbled

⅛ teaspoon salt

1 small garlic clove, pressed

1 small plum tomato, chopped

Heat the oven to 350°F.  Place the cream cheese in the Classic Batter Bowl.  Microwave on HIGH 20 seconds to soften.  Whisk with the Stainless Steel Whisk until smooth.  Add the hummus.  Spread evenly in the Small Oval Baker using the Small Spreader.  Chop the green pepper and thinly slice the green onions using the Chef’s Knife.  Snip the parsley with the Kitchen Shears.  Place the sour cream in the Small Batter Bowl.  Add the green pepper, green onion, parsley, feta, salt and garlic pressed with the Garlic Press.  Mix well with the Small Mix ‘N Scraper®.  Spread over the top of the hummus layer using the Small Spreader.  Bake 10-15 minutes or until bubbly around the edges.  Sprinkle with the chopped tomato.  Serve with Baked Pita Chips.  

Makes 12 servings with 85 calories and 7 grams of fat per serving.

COLLEEN FINLEY – THE PAMPERED CHEF® INDEPENDENT SALES DIRECTOR
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