Tcx Mex Me]ts

Makcs 3 dozenor 18 servings,

2 toPPcd crackers each

FreP: 5 minutes

Total: | l’\our, 5 minutes, 15 seconds

(]nc]uc{ing reFrigerating}

largc tomato, choPPcd
(A]Dout 1 cuP)

1 small onion, cl’roPPecl

(A]Dout i cuP)

2 tablcspoons chopped fresh
cilantro

I tablcspoon Flnelg Cl‘lOPPCd 5CCdCd

jalapeno peppers

i tablcsPoon Iimejuice

1/4 cup KRAFT 2% Milk
Shredcled Reduced Fat Four Checse
Mexican Stglc Cheese

36 TRISCUIT Crackers

i. COMBINE tomatoes, onions, cilantro, peppers, and limejuice; cover.

Rcﬂcrigerate at least one hour.
2. TOF each cracker with teaspoons of the tomato mixture; sprinkle with one
tcaspoon cheese. Flace six of the toPPed crackers on microwave Plate.

3. MICKOWA\/E on [GH 15 Seconds or until cheese Begins to melt.

RcPeat with the remaining toPPecl crackers.

KraFt Kitclﬁens

NUTRIENTS PER SERVINGS:

Calories:
Total Fat:

Saturated Fat:

Cholesterol
Sodium:

Carbohydrate:
Dietary Fiber:

Sugars:
Protein:
Vitamin A:
Vitamin C:
Calcium:
Iron:

Exchange:
Y, Starch

50
1.5¢

Og
Omg
60mg
89

19

<19

19

2% DV
4% DV
2% DV
2% DV

Quick Tips:

For a milder spread, prepare as directed omitting the
jalapeno peppers and increasing the cilantro to 3

tablespoons.




