Fix a Fiesta
With a blend of natural cheeses that’s already ready.

You can fix a deliciously cheesy fiesta as fast as you can say olé! jalapeno pepper Cheez Whiz cheese spread—made with bits
Cheez Whiz cheese spread from Kraft is made with a creamy of real jalapeno peppers. They're both already ready for some
blend of fine natural cheeses, so the work’s been done for you. magnifico Mexican cooking.

No grating, slicing or waiting. And now, save 15 cents on

regular Cheez Whiz cheese

spread or spicier

Bueno Nachos

Spoon heated CHEEZ WHIZ Pasteurized Process Cheese Spread or
CHEEZ WHIZ Pasteurized Process Cheese Spread with Jalapeno Peppers
over tortilla chips; top with green onion slices.

Tamale Squares

X cup cornmeal 1 1b. ground beef
% cup flour Y% cup chopped green pepper
2 teaspoons baking powder 1 8-0z. jar CHEEZ WHIZ Pasteurized
4 teaspoon salt Process Cheese Spread
% cup milk 1 cup chopped tomato
3 tablespoons PARKAY Margarine, 1 tablespoon chili powder
melted

Combine dry ingredients. Add milk and margaripe; beat until smooth. Pour into
greased 8-inch square baking dish.
Brown meat; drain. Add green pepper; cook unhl tender. Reserve ', cup process
cheese spread and ‘% cup tomato. Stir in remaining process cheese spread,
tomato and chili powder. Spoon meat mixture over batter. Bake at 375°, 20
minutes. Top with reserved procgss cheese spread and tomato; continue
baking 5 minutes. Cut into squares. 6 to 8 servings
Spicy Variations: Add 4-o0z. can chopped green chilies, drained, to meat
mixture.

Substitute CHEEZ WHIZ Pasteurized Process Cheese
Spread with Jalapeno Peppers for CHEEZ WHIZ @
Pasteurized Process Cheese Spread.
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