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Heat oven to 375.
Leave cream cheese
out for about two hours.
In a large bowl, stir
together cream cheese,
taco seasoning, cumin
and chilies. Stir in salsa,
chicken, beans, corn and
half of the cheese. Once
mixture is well combined,
spread it in a cast iron
skillet or baking dish. Top :
with temaining cheese. eanut Butter Dessert Dip with
Bake for 22-26 minutes, okics &'Apples
until cheese has melted
and mixture is bubbling.
Top with green onions

and cilantro. Serve with tortilla chips. Place all ingredients in a blender, and  butter and sweetened condensed milk.
Note: If you are tailgating, assemble dip  plend for about 45 seconds. Serve. Refrigerate until time to serve.

in advance in a cast iron sKkillet, cover with Notes: Use the 60- or 80-calorie vanilla Line a baking sheet with wax paper.

foil, and put it on the grill when you start___al:qud milk hecause the 30-calorie version.  Melt the almond bark according to

to tailgate. is unsweetened, and pumpkin needs some  package directions. Dip Nutter Butter
sweetening! cookies completely in the almond bark,

You can use regular milk. Just add more ~ working as quickly as possible. Allow

sugar, and double the vanilla extract. cookies to dry on wax paper. When

almond bark is beginning to harden,

Pearnutt Butter Dessent D(,@ add mini chocolate chips to create eyes
d/&% OOOM g ,4/01@@4 and mouths.

Make scary faces on Oreo cookies
Makes 15 or more servings. with white cookie icing.
For dip: Before serving dip, use red or black
icing gel to create a spider web. (Draw
a circle in the middle of the dip. Draw
lines from center extending to the
edge. Then connect those lines with
horizontal lines.) Add a fake spider to
the web, and serve dip with cookies,
For cookies: apple slices and pretzels.
1 pound white almond bark
1 package Nutter Butter cookies
Mini chocolate chips
1 package Oreo cookies
White cookie icing
Green apples, sliced
Pretzels (optional)

2/3 cup smooth peanut butter

1 14-ounce can sweetened
condensed milk

Red or black icing gel
1 fake plastic spider

Juliana Goodwin is a
food columnist, cookbook
author and avid traveler.
If you have a question,
email julianalovesfood23
@gmail.com.

Makes 1 serving.
1/2 cup canned pumpkin
1/2 very ripe banana

1  cup vanilla-flavored almond
milk (60- or 80-calorie version)

1 teaspoon cinnamon
1 teaspoon brown sugar II} a medium bowl,
1/2 teaspoon vanilla extract 0 TRt

2 ice cubes 7
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14.75-ounce can cream- style
corn with liquia

~ 15.25-ounce can whole kernel corn . :
with liquid . ; : with a waoden spoon. I do not recommend

stick butter, melted . IR fers pumng thzs in g metal semng dish due to
p uncooked 1acaroni ~ Jackson’s) i

sugar, salt and flour.
Ina separate medium bo

: Combmed Pour mll

into saucepan/doub

i /2 cup at a time if not using sifter),
stlrnng m1xture W1th a Wooden

 Submit your favorite recipes!
20-ounce package reﬁ’lgemted . If your recipe is selected for printing, we will send
potatoes (I use Si you a ceramic kitchen knife!

Mail:  Arkansas Living, Recipes
PO. Box 510
Little Rock, AR 72203
Email: arkansasliving@aeci.com
Online: arkansaslivingmagazine.com

Entries must include your name,
phone, address and origin of recipe.




