


snacks and appetizers: be sure to share these snacks
and hearty appetizers with family and friends
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Make grilled cheese sandwiches with wheat bread filled with KRAFT Singles and crumbled, cooked OSCAR MAYER Bacon. Cut

into strips, then dip in ranch dressing.

Spread flour tortillas with barbecue sauce; top with cooked chicken breast strips. Roll up tightly, then cut into pinwheel slices for

bite-size shacks.

Beat softened PHILADELPHIA Cream Cheese with salsa. Stir in cooled, cooked frozen corn, garlic powder and ground cumin, if

desired. Serve with flour tortilla triangles that have been baked until crisp.

Combine chopped hard-cooked eggs, chopped onions, chopped green peppers, celery slices and ranch dressing. Spoon onto
PREMIUM Saltine Crackers.

Bake DI GIORNO Pizza as directed; top with strips of cooked chicken breast, barbecue sauce and KRAFT Mexican Style Finely
Shredded Four Cheese. Bake a few additional minutes until cheese is melted. Cut into strips. Dip in additional barbecue sauce, if

desired.

Melt cubed PHILADELPHIA Cream Cheese with milk in skillet. Toss with chopped cooked chicken breasts. Spoon onto flour

tortillas; top with green pepper strips and KRAFT Grated Parmesan Cheese. Roll up, then cut into slices.

Shred cooked chicken breasts; mix with salsa. Spread onto flour tortillas; sprinkle with KRAFT Mexican Style Finely Shredded Four

Cheese. Cover each with second tortilla. Microwave on HIGH until cheese is melted. Cut into wedges.

For mini tuna melts, spoon flaked, drained canned tuna onto PREMIUM Saltine Crackers. Top each with a KRAFT Singles quarter.

Microwave just until Singles are melted.

Combine flaked, drained canned tuna with ranch dressing. Spoon onto flour tortillas; top with green pepper strips, shredded
lettuce, chopped tomatoes and KRAFT Mexican Style Finely Shredded Four Cheese. Roll up; then cut into pinwheel slices for

bite-size shacks.

Bake DI GIORNO Pizza as directed; top with shredded lettuce, chopped tomatoes, cooked and crumbled OSCAR MAYER Bacon.

Cut into strips. Dip in ranch dressing.

Mix salsa and cubed VELVEETA Pasteurized Prepared Cheese Product; spread onto bottom of microwaveable pie plate.

Microwave on HIGH until VELVEETA is melted. Sprinkle with chopped onions, shredded lettuce and chopped tomatoes. Serve
with PREMIUM Saltine Crackers.

Spread PREMIUM Saltine Crackers with softened PHILADELPHIA Cream Cheese. Top each with a dab of barbecue sauce.

Sprinkle PREMIUM Saltine Crackers with KRAFT Grated Parmesan Cheese. Bake until cheese is browned. Top with a dab of

salsa. Serve as a snack, or use in place of croutons in your favorite mixed green salad.

@ two weeks of meals. just





