
TACO SOUP


Ingredients


1 28oz. can diced tomatoes with juice


1 28oz can kidney beans with liquid


1 16oz can whole kernel corn with liquid


3 Tbsp. CH Chipotle Dip mix or 1 packet taco mix


1 lb. Hamburger, browned, drained





Method:


Place all ingredients in Bean Pot*, stir to mix in seasoning.


Heat in microwave 15 minutes on high.





Garnish and serve with: 


grated cheese, sour cream, chopped olives, chopped green onion, chopped cilantro, salsa,


tortilla chips


Delicioso!





*WARNING:  Results guaranteed only when made in the Celebrating Home Bean Pot.














Celebrating Home 


Truffle Topped


Peanut Butter Brownie


Ingredients:


1 package of CH Peanut Butter cookie mix


1 Egg


2 Tbsp. Milk


2/3 cup solid Crisco


¾ cup creamy Peanut Butter


2 Tbsp. sugar


1 cup Heavy Cream


2 cups Semi-Sweet Chocolate chips


Method:


Prepare the cookie dough per the package directions, set aside (hostess could do this while you set up)


Transfer the dough into your chip and dip and use a paper towel to push the dough into the platter.  Sprinkle 2 Tbsp. sugar on top.


Bake in Oven 25 minutes @ 325 OR 6-8 mins. in Microwave.


Truffle Fudge


Pour 1 cup cream into pot and bring to boil.  Remove from heat.  Pour in the 2 cups of chocolate chips.  Stir until silky and smooth.


Spoon ¾ cup onto the brownie.





OLD FASHION CHOCOLATE COBBLER





INGREDIENTS:


6 tablespoons butter 


1 cup self-rising flour OR substitute: 


1 cup all purpose flour add in 1 ½ tsp. Baking Powder and ½ tsp. Salt


3/4 cup sugar 


1 1/2 tablespoons unsweetened cocoa powder 


1/2 cup milk 


1 teaspoon vanilla extract 


1 cup sugar 


1/4 cup unsweetened cocoa powder 


1 1/2 cups boiling water 


(Hostesses have these all measured upon arriving)


METHOD:


Preheat the oven to 350 degrees F (175 degrees C). 


Melt butter in an CH serving dish while the oven preheats. 


In a CH large serving bowl, stir together the flour, 3/4 cup sugar, and 1 1/2 tablespoons cocoa. 


Stir in milk and vanilla until smooth. 


Spoon this batter over the melted butter in the baking dish. 


Stir together the remaining cup of sugar and 1/4 cup cocoa powder in CH small serving bowl. 


Sprinkle over the batter. 


Slowly pour boiling water over the top of the mixture. 


Bake for 30 minutes in the preheated oven, until set. 


Serve warm with ice cream.


Enjoy…from your Celebrating Home Designer














FAST & EASY


MICRO-WAVE CARAMEL CORN





Ingredients:


7 large Marshmallows


1 stick Butter


½ cup Brown Sugar


¼ tsp. Baking SODA


3-4 qts. Popped Corn





Method:


Combine marshmallows, butter, and brown sugar in a Celebrating Home large stoneware bowl.  


Cook on 100% power for 3 minutes.  


Add baking soda and stir.  


Cook an additional 30 seconds on 100% power or until marshmallows are melted.


Stir immediately and pour over popped corn, stirring to coat evenly.  Place on waxed paper to cool.


Use the Bar Pan to pour caramel over with popcorn.


(Hostess just pops corn before party and provides the ingredients)








