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		Dear Friends,
 
		This new collection of colorful mini ebooks has been put together with you in mind because we know that you love great recipes and enjoy cooking and baking but have a busy lifestyle. So every little book in the series contains just 20 recipes for you to treasure and enjoy. Plus, each ebook is a single subject designed in a bite-size format just for you—it’s easy to use and is filled with favorite recipes from the Betty Crocker Kitchens!

		All of the ebooks are conveniently divided into short chapters so you can quickly find what you’re looking for, and the beautiful photos throughout are sure to entice you into making the delicious recipes. In the series, you’ll discover a fabulous array of recipes to spark your interest—from cookies, cupcakes and birthday cakes to party ideas for a variety of occasions. You’ll find grilled foods, potluck favorites and even gluten-free recipes.

		You’ll love the variety in these mini ebooks—so pick one or choose them all for your cooking pleasure. You’ll be glad you did.

		Enjoy and happy cooking!

		Sincerely,

		[image: Betty Crocker]
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			Chopped Hummus Dip with Za’atar

			Prep Time: 30 Minutes • Start to Finish: 30 Minutes • Makes 8 servings (3 tablespoons dip each)

			

			
					1½ cups Greek plain yogurt

					1 can (19 oz) chickpeas (garbanzo beans), drained, rinsed and coarsely chopped

					¼ cup chopped fresh parsley

					2 teaspoons grated lemon peel

					¼ teaspoon kosher salt

					⅛ teaspoon freshly ground black pepper

					⅓ cup pitted kalamata olives, quartered

					½ cup crumbled feta cheese (2 oz)

					1 medium plum (Roma) tomato, seeded, chopped

					½ cup chopped Persian or English cucumber*

					1 to 2 tablespoons olive oil

					2 teaspoons za’atar seasoning blend

					1 bag (5.5 oz) Food Should Taste Good™ olive tortilla chips, as desired

			

			
			1 Spread yogurt on medium serving platter.

			2 In medium bowl, mix chickpeas, parsley, lemon peel, salt and pepper until well mixed; spoon over yogurt. Top with olives, feta cheese, tomato and cucumber. Drizzle with olive oil; sprinkle with za’atar seasoning.

			3 Serve with chips.

			

			*Persian cucumbers are usually 4 to 5 inches long with a smooth, thin skin. The flesh is crisp, sweet and succulent.

			
				1 Serving: Calories 100 (Calories from Fat 50); Total Fat 5g (Saturated Fat 2.5g, Trans Fat 0g); Cholesterol 10mg; Sodium 230mg; Total Carbohydrate 5g (Dietary Fiber 1g); Protein 7g Exchanges: ½ Skim Milk, ½ Vegetable, 1 Fat Carbohydrate Choices: ½

			

			
				Tip Za’atar seasoning is a Middle Eastern seasoning made from herbs, sesame seed, dried sumac, salt and spices. It can be found in the spice aisle in your grocery store.
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			Taco Dip in a Jar

			Prep Time: 30 Minutes • Start to Finish: 30 Minutes • Makes 6 servings

			

			
					½ lb lean (at least 80%) ground beef

					⅓ cup water

					2 tablespoons taco seasoning mix (from 1-oz package)

					1 can (16 oz) refried beans

					1 container (8 oz) sour cream

					2 packages (7 oz each) refrigerated guacamole

					1 container (16 oz) refrigerated pico de gallo salsa

					1 cup finely shredded Cheddar cheese (4 oz)

					  Jalapeño and red Fresno chiles, very thinly sliced, if desired

					  Fresh cilantro leaves, if desired

					  Tortilla chips, if desired

			

			
			1 In 10-inch skillet, cook beef over medium heat 8 to 10 minutes, stirring occasionally, until thoroughly cooked; drain. Stir in water and taco seasoning mix. Heat to simmering; cook 1 to 2 minutes or until thickened. Remove from heat. Stir in refried beans.

			2 In 6 (8-oz) wide-mouth glass jars, evenly layer beef mixture, sour cream, guacamole and salsa. Sprinkle with cheese. Garnish with chile slices and cilantro. Serve immediately with tortilla chips.

			

			
				1 Serving: Calories 360 (Calories from Fat 0); Total Fat 18g (Saturated Fat 9g, Trans Fat 0g); Cholesterol 0mg; Sodium 1380mg; Total Carbohydrate 28g (Dietary Fiber 4g); Protein 18g Exchanges: 1 Starch, 2½ Vegetable, 1 Very Lean Meat, 1 High-Fat Meat, 2 Fat Carbohydrate Choices: 1

			

			
				Tip If you don’t have small glass jars on hand, you can layer this taco dip in a glass pie plate or shallow serving dish.
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			Margarita Yogurt Dip

			Prep Time: 5 Minutes • Start to Finish: 5 Minutes • Makes 12 servings (2 tablespoons dip each)

			

			
					⅓ cup reduced-fat cream cheese spread (from 8-oz container)

					2 containers (6 oz each) light margarita yogurt

					½ teaspoon finely shredded lime peel

					  Cut-up fresh fruit, such as cantaloupe, pineapple or strawberries, if desired

					  Fresh jicama, cut into strips, if desired

					  Food Should Taste Good lime or multi-grain tortilla chips, if desired

			

			
			1 In small bowl, beat cream cheese until smooth and creamy. Beat in yogurt and lime peel.

			2 Serve with remaining ingredients. Store covered in refrigerator.

			

			
				1 Serving: Calories 30 (Calories from Fat 10); Total Fat 1g (Saturated Fat 0.5g, Trans Fat 0g); Cholesterol 0mg; Sodium 45mg; Total Carbohydrate 4g (Dietary Fiber 0g); Protein 1g Exchanges: ½ Starch Carbohydrate Choices: 0

			

			
				Tips Serve this creamy dip in a margarita glass with a salted rim. Rub the rim of the glass with the cut side of a lime wedge, then dip the rim into a shallow dish of coarse salt.

				Don’t be limited to just the fruits we used—try other favorites such as red and green grapes or cut-up kiwifruit. Offer decorative toothpicks for smaller fruit pieces.
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			Greek Salad Kabobs

			Prep Time: 15 Minutes • Start to Finish: 15 Minutes • Makes 24 servings (1 kabob and ½ tablespoon dip each)

			

			
					Dip

					¾ cup plain fat-free yogurt

					2 teaspoons honey

					2 teaspoons chopped fresh dill weed

					2 teaspoons chopped fresh oregano leaves

					¼ teaspoon salt

					1 small clove garlic, finely chopped

					Kabobs

					24 cocktail picks or toothpicks

					24 pitted kalamata olives

					24 small grape tomatoes

					12 (½-inch) slices English (seedless) cucumber, cut in half crosswise

			

			
			1 In small bowl, mix dip ingredients; set aside.

			2 On each cocktail pick, thread 1 olive, 1 tomato and 1 half-slice cucumber. Serve kabobs with dip.

			

			
				1 Serving: Calories 15 (Calories from Fat 0); Total Fat 0.5g (Saturated Fat 0g, Trans Fat 0g); Cholesterol 0mg; Sodium 70mg; Total Carbohydrate 2g (Dietary Fiber 0g); Protein 0g Exchanges: Free Carbohydrate Choices: 0

			

			
				Tip A regular cucumber can be substituted for the English variety. If the skin is thick or has been coated with a vegetable coating, you may want to peel it.
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			Fresh Vegetable Kabobs with Jalapeño Aioli

			Prep Time: 20 Minutes • Start to Finish: 50 Minutes • Makes 25 kabobs

			

			
					Marinade

					¼ cup olive oil

					2 tablespoons lime juice

					⅔ cup finely chopped cilantro

					¼ teaspoon salt

					¼ teaspoon freshly ground pepper

					Jalapeño Aioli

					1 teaspoon olive oil

					1 clove garlic, finely chopped

					⅔ cup mayonnaise

					⅓ cup Greek plain yogurt

					1 medium jalapeño chile, seeded, finely chopped (about ¼ cup)

					Kabobs

					25 (6-inch) bamboo skewers

					2 cups cherry tomatoes

					1 large yellow bell pepper, cut into 1-inch squares

					1 English (seedless) cucumber, cut lengthwise in half, sliced

					1 lb queso fresco or Monterey Jack cheese, cut into 1-inch cubes

					  Cilantro leaves, if desired

			

			
			1 In large bowl, mix marinade ingredients. Add tomatoes, bell pepper, cucumber and cheese. Cover and refrigerate about 30 minutes.

			2 Meanwhile, in 6-inch skillet, heat 1 teaspoon oil over medium-high heat until hot. Cook garlic in oil about 1 minute. In small bowl, mix garlic, mayonnaise, yogurt and jalapeño chile. Refrigerate until ready to serve.

			3 Drain vegetables, reserving marinade mixture. Thread skewers alternately with tomato, bell pepper, cucumber and cheese; top with cilantro leaf. Serve with reserved marinade and aioli.

			

			
				1 Kabob: Calories 130 (Calories from Fat 100); Total Fat 11g (Saturated Fat 4g, Trans Fat 0g); Cholesterol 15mg; Sodium 230mg; Total Carbohydrate 3g (Dietary Fiber 0g); Protein 4g Exchanges: ½ Vegetable, ½ High-Fat Meat, 1½ Fat Carbohydrate Choices: 0
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‘The Betty Crocker Kitchens seal guarantees
Success in your kitchen. Every recipe has
been tested in America's Most Trusted
Kitchens™ to meet our high standards of
reliability, easy preparation and great taste.

Find more great ideas at

Betty Crocker.com
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