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Mexican Cheese Corn Dip

3 (11oz) cans mexicorn, drained

2 cups shredded cheddar cheese

1 (7oz) can diced green chilies

2/3 cup green onion, chopped

¾ tsp ground cumin

½ tsp black pepper

¾ cup mayo

1 (8oz) container sour cream

     In a medium bowl, combine sour cream, mayo and cumin.  Stir well.  Add corn, cheese, chilies, black pepper and onions to sour cream mixture.  Stir until combined.

     Cover and chill for 2 hours or overnight.  The longer you chill, the more the seasonings blend.

Serve with tortilla chips.

     Serves 8-12.

Mexican Salad with Honey Lime Dressing

½ head romaine lettuce, chopped (about 2 ½ cups)

1 (15oz) can black beans, rinsed and drained

¾ cup tomato, chopped

¾ cup jicama, peeled and chopped (or can substitute red or anjou pear)

¾ cup corn kernels (fresh or frozen)

¾ cup green onion, chopped

½ ripe avocado, peeled and diced

1 red bell pepper, chopped

¼ cup feta cheese, crumbled

salt and pepper to taste

Dressing:

1 garlic clove, minced

2 tbs fresh cilantro, finely chopped

1 tsp jalapeno, minced

¼ cup fresh lime juice

¼ cup olive oil

2 tbs honey

     Mix the dressing ingredients together in a bowl and set aside.  
Toss all salad ingredients together in a large bowl.  Drizzle with dressing and toss.

     Season with salt and pepper, if desired. 

Serves 4.

Mango Chicken Fajitas with Chipotle Sour Cream

Fajitas:

1-2 tbs oil

1-2 lbs chicken breasts, cut into strips

1-2 tbs taco seasoning mix

1 small onion, sliced

3 cloves garlic, minced

1 red pepper, seeded and sliced

1 cup fresh ripe mango, cut into chunks

flour tortillas, warmed

Chipotle sour cream:

1 cup sour cream (fat free not recommended)

1 garlic clove, minced

2 tsp minced canned chipotle chilies in adobo

¼ cup minced fresh cilantro

     To make sour cream:  Combine sour cream, chipotle chilies, cilantro and 1 clove minced garlic in a bowl.  Mix well.  Cover and refrigerate several hours to blend flavors. 

     Toss chicken strips in the taco seasoning to coat evenly.  Heat oil in large skillet over medium- high heat; add chicken, onion, red pepper and 3 minced garlic cloves.  Stir fry 3-5 minutes until chicken is cooked.  Divide the chicken mixture and mango chunks between warm tortillas.  Roll mixture in warm tortillas and serve with chipotle sour cream. 

Sopapilla Cheesecake Squares
2 (8oz) packages cream cheese, softened

1 cup sugar

1 tsp vanilla

2 (8oz) cans refrigerated crescent rolls

¾ cup sugar

1 tsp cinnamon

½ cup butter, room temperature

¼ cup honey

     Preheat oven to 350*.  Grease 9x13 pan with cooking spray.  Beat cream cheese with 1 cup of sugar and vanilla until smooth.

     Unroll cans of crescent roll dough and use a rolling pin to shape each piece to fit in 9x13 pan.  Press one piece into bottom of pan.  Evenly spread cream cheese mixture over crescent roll dough, then cover with remaining piece of dough.  Stir together ¾ cup sugar, cinnamon and butter.  Dot the mixture over the top of the 2nd layer of dough.

Bake until dough has puffed up and turned golden brown, about 30 minutes.  Remove from oven and drizzle with honey.  Cool completely in the pan before cutting into 12 squares.

     Serves 12.

Citrus Sangria
1 apple, cored and sliced

1 orange, sliced

½ cup sugar

3 oranges

2 limes

2 lemons

40 oz white grape juice

ice

     Place sliced apple, sliced orange and sugar in a 2 quart glass pitcher.  Juice remaining fruit.

Add juice to pitcher with grape juice and ice.  Chill until time to serve. 

