
Mango-Pineapple Salsa


Makes about 3 cups salsa.


½ red onion, peeled and halved


½ red bell pepper, cored, seeded & halved


½ green bell pepper, cored, seeded & halved


¼ cup cilantro leaves


1 jalapeño pepper, or to taste, seeded & quartered


1 Mango, peeled, pitted & chopped


1 TBSP Chef Series™ Southwest Chipotle Seasoning Blend


1 8-ounce can pineapple tidbits, drained


1 lime, juiced





Place onion, red and green peppers, cilantro, and jalapeño pepper in Quick Chef with blade attachment; cover and turn handle to coarsely chop. Add remaining ingredients; cover and chop until mango and pineapple are desired consistency. Remove blade from Quick Chef and remove salsa to serving bowl with Saucy Silicone Spatula. Chill until ready to serve. Serve with tortilla chips.





Party Arti Dip





1 (14oz) can artichoke hearts, drained


2 green onions


½ cup low-fat mayonnaise


½ grated Parmesan cheese





Combine ingredients in Quick Chef; turn handle until chopped. Place into Rock ‘N Serve. Microwave on high for 3-5 minutes until hot. Serve with tortilla chips, pita or bread.





Makes 8 servings








Simply Salsa





1 medium onion, peeled and halved


2 cloves garlic, peeled and smashed


Juice of 1 lime


1 (15oz) can diced tomatoes


1 Tbsp. Southwest Chipotle Seasoning


Garlic salt to taste





Place ingredients in Quick Chef with blade. Turn handle until desired consistency.








Sweet 'N' Fruity Salsa Dip


�1 large "Granny Smith" apple – (quartered, unpeeled) �2 Kiwi Fruit (peeled and cut into pieces)�8 strawberries (without stems, halved)


�Place apple in Quick Chef.  Turn handle until fruit is coarsely chopped. Add strawberries and kiwi and turn handle a few more rotations. Serve on pound cake or angel food cake, or even graham crackers.��Makes 2 ½ cups








