Tortilla Recipes

Healthy Big Breakfast     Blast

· 1 Whole Grain Tortilla

· ½  - ¾ Cup Low Fat    Vanilla Yogurt

· Fresh Blueberries,  Strawberries, Bananas

· Honey 

· ½ tsp. Cinnamon

· Whipped Cream 
· ¼ Cup Granola

Mix yogurt and cinnamon until completely combined.  Spread on top of tortilla.  Layer blueberries, sliced bananas, and sliced strawberries.  Drizzle with honey.  Top with a squirt of whipped topping, and sprinkle with ¼ Cup Granola.  
Tortilla Rollups

· 8 oz. Cream Cheese softened

· 1 C Sour Cream
· 1 oz. Package Dry Fiesta Style Ranch Dressing Mix or Taco Mix

· 1 C Chunky Salsa

· 1 ½ C Shredded Cheddar Cheese

· 10- 10 inch  Flour Tortillas

Mix cream cheese, sour cream, ranch dressing mix, chunky salsa and cheese.  Spread even amounts of the mixture onto the tortillas.  Roll tortillas, wrap in saran wrap, and chill in the refrigerator until ready to serve.  Cut into slices to use as appetizers.

Southwest Vegetable  Soup

· 6 C Vegetable Broth w/ Chicken Seasoning to taste
· 14.5 oz. can Diced Tomatoes, with juice

· 1 C Water

· 1 C  Canned Dark Red Kidney Beans, with Liquid

· 1 C Frozen Corn
· 1 C Frozen cut Green Beans

· 4 oz. can Diced Green Chiles

· ½ C Diced Spanish Onion

· ½ C Tomato Sauce

· 6 Corn Tortillas, minced

· 1 ½ tsp. chili powder

· Dash Garlic Powder

Garnish:

· 1 C Grated cheddar/jack Cheese 
· 1 C Crumbled Corn Tortilla Chips

Combine all soup ingredients in a large pot over high heat and bring to boil.  Reduce heat and simmer for 45 min.-1 hr. or until soup has thickened and tortilla pieces have mostly dissolved.  Ladle 1 ½ C of soup into a bowl.   Sprinkle cheese and crumbled corn tortilla chips on top.
Chocolate Raspberry Burritos

· 2 Cups Semi Sweet Chocolate Chips

· 2 Cups Fresh or Frozen Raspberries

· Flour Tortillas

· 4 T Butter, melted

· 4 T Sugar

· 2 tsp. Cinnamon

Place 1/4 cup chocolate chips and 1/4 cup raspberries in the center of a tortilla.  Fold edges in and roll up to form a burrito.  Bake seam-side down for 20 min. at 425° or until golden brown.  Brush with melted butter; then sprinkle with sugar and cinnamon.

Cinnamon Crisps

· 6 Flour Tortillas

· 1/4  Cup Sugar

· 1 tsp. Cinnamon
Preheat oven to 400°.  Sprinkle tortillas with water.  Combine sugar and cinnamon; sprinkle over tortillas.  Cut tortillas into 8 wedges.  Place wedges in a single layer on lightly greased baking sheet.  Bake 8-10 min. or until crisp.

Angel Lush Cake
· 1 Store Bought Angel Food Cake (Sam's Club has the best ones.)
· 1 Small Package Instant Vanilla Pudding (Can use Sugar Free)
· 20 oz. Can Crushed Pineapple, in juice, not drained

· 1 Small Can Mandarin Oranges, drained

· 1 1/2 C  Thawed Cool Whip

· Strawberries

Mix dry pudding mix and pineapple with juice in medium bowl.  Gently stir in whipped topping and oranges.

Cut cake horizontally into 3 layers.  Place bottom cake layer, cut side up, on serving plate.  Spread 1 1/3 Cups of the pudding mixture onto cake layer; cover with middle cake layer.  Spread 1 cup of the pudding mixture onto middle cake layer; top with remaining cake layer.  Spread top of cake with remaining pudding mixture.  Decorate top with strawberries.  Refrigerate at least one hour or until ready to serve.  Store in refrigerator.

Strawberry Shortcake Kabobs

· Skewers

· 1/2  C Semi Sweet Chocolate Chips
· 2 Tbsp Margarine or  Butter 
· Pound Cake

· Medium Sized Strawberries

Dice store bought pound cake into 1 inch cubes.  Clean strawberries.
Line a cookie sheet with waxed paper.  Alternately thread 2 strawberries and 2 pound cake on each skewer.  Place all kabobs on the waxed paper.  In small saucepan, heat chocolate chips and butter. Blend well.  Drizzle chocolate mix over strawberries and pound cake.  Chill until set. Serve with whipped cream if desired.

Berry Bliss Cake

· 1 Small Package Instant Vanilla Pudding

· 3/4  Cup Cold Milk

· 1 ½ Cups Thawed Cool Whip

· 2 Cups Mixed Raspberries and Sliced Strawberries

· 1/4  Cup Blackberries

· 1 Frozen Pound Cake, cut horizontally into 3 layers

· 1/4  Cup Orange Juice

Beat pudding mix and milk with whisk for 2 minutes.  Stir in 1 cup Cool Whip.  Combine berries, reserving ½ cup for top of cake.

Brush cake layers with juice; stack on plate, filling each layer with some of remaining berries and pudding mixture.  Top with remaining Cool Whip and reserved berries.  Refrigerate 4 hours

Angel Food Cake with Berries and Whipped Cream



· 1 Pint Blueberries

· 1 Pint Raspberries

· 2 Tablespoons Sugar

· 1 Angel Food Cake

· 1 Canister Whipped Cream

Wash and combine berries.  Add sugar to the berries and let mixture stand up to 30 minutes.  Serve with sliced angel food cake and whipped cream.

Peanut Butter Cookie Granola

· 1 Roll Pillsbury Refrigerated Peanut Butter Cookies

· ½ tsp. Cinnamon

· 2 ½ C Old Fashioned Oats

· 1 C Sliced Almonds

· 1 C Chopped Pecans

· 1 C Flaked Coconut

· ½ C Raisins

· ½ C Sweetened Dried Cranberries

· ½ C mini chips Semi Sweet Chocolate

· ½ Cup Reese’s Peanut Butter Chips

Let cookie dough stand at room temperature 10 minutes to soften.
Heat oven to 325°.  Line 2 large cookie sheets (with sides) using parchment paper.  In a large bowl, mix dough and cinnamon.  Add oats, almonds, pecans, coconut, raisins and cranberries.  Knead into dough until well blended.  Crumble mixture evenly on cookie sheets.

Bake for 17 – 22 min., stirring every 5 minutes and rotating cookie sheets halfway through. The mixture should be golden brown.  Cool for 30 minutes.

Break granola into smaller pieces if necessary.  In a bowl,         mix granola and chips.  Store in large re-sealable food storage bags.

Mini Fruit Pizza

· 1 (18-oz.) Pkg. Refrigerated Sugar Cookies

· 1 (8-oz.) Pkg. Cream Cheese, softened

· 2 Tbs. Frozen Limeade Concentrate, thawed

· ½ C Powdered Sugar

· 10 Fresh Strawberries, quartered

· 1 Kiwi Fruit, peeled, cut in half lengthwise, and cut into 10 slices

· ½ Cup Fresh Blueberries

· ½ Cup Fresh Raspberries

Bake cookies as directed on package. Let cookies cool.  Meanwhile, combine cream cheese, limeade concentrate and powdered sugar; beat until smooth.  Spread each cooled cookie with 1 Tablespoon cream cheese mixture. Arrange fruit on top of each. Serve immediately, or cover and refrigerate up to 2 hours.  The longer they sit, the soggier the cookie will get.
Morning Star Sausage Empanadas

· ½ C Chopped Onion & ½ C Green Pepper

· Olive Oil

· 2 tsp. chopped garlic

· 1 pkg. Morningstar Farm Breakfast Sausage Patties

· Pizza Sauce

· Grated Cheddar & Mozzarella Cheese
· 2 Pkg. Pillsbury Refrigerated Dinner Rolls (room temp.)
· Corn Meal

Sauté onion & green pepper in olive oil with garlic.  Crumble sausage patties and add to onion mix.  Heat thoroughly.  Add desired amounts of pizza sauce and cheese.

Roll each dinner roll into a circle. (Use corn meal on flat surface – not flour.)  Place 1-2 Tbs. sausage/cheese mix on lower half of circle.

Fold dough over filling and seal edges well.

Place on baking sheet and brush with oil.  Bake 425° for 15 min.

Pigs in a Blanket

· 1 Pkg. Pillsbury Crescent Rolls

· 1 Pkg. Veja-Links

Wrap Veja-Link in crescent roll.  Bake as directed for crescent rolls.

Potato Turnovers

· 6 Lg. Potatoes, peeled and cut in large pieces
· 3  Lg. Onions, finely diced

· 2  T Butter
· 2  C Grated Cheese
· 1 (12 ounce) Can Flaky Biscuits

Boil potatoes 20-25 min. until soft.  Drain.  Preheat oven to 400°.  Sauté onions in butter until clear.  Combine potatoes, onion, and cheese.  With a hand mixer, blend until creamy.  On a lightly floured surface, flatten biscuits into 7 inch rounds.  Place ½ cup potato mixture in the center of each biscuit.  Moisten edges with water and fold into half circles.  Use fork to seal edges.  Bake for 15 min. 
Barbecups

· 2 Pkgs. Morningstar Crumbles Grillers

· 1 can Bold Manwich

· 1/4 Chopped Onion

· 12 oz. Can Biscuits

Preheat oven to 400°.  Grease 10 muffin cups.

Brown onion and crumbles in frying pan.  Stir in Manwich.  Cook until liquid is absorbed into crumbles.

Flatten each biscuit into a 4 inch round.  Place a biscuit in each muffin cup, firmly pressing into the bottom and up the sides.  Spoon crumble mixture into muffin cups.  Sprinkle with cheese if desired.  Bake 10-12 min. or until edges of biscuits are golden brown.  Cool.
Southwestern Bean Bake

· 1 (15 oz.) can Kidney Beans, drained and rinsed
· 1 (15 oz.) can Great Northern Beans, drained and rinsed
· 1 (14.5 oz.) can Stewed Tomatoes, with juice

· ½  C Salsa
· 1/4  C Ketchup
· 1 (12 oz.) can Buttermilk Biscuits

Preheat oven to 375°.

Bring beans, tomatoes, salsa, and ketchup to a boil, stirring occasionally.  Pour into a 9x13 baking dish.

Separate biscuits and place them evenly on top of bean mixture.  Bake for 20-25 min.
Monkey Bread

· 1/2 C Sugar

· 1 tsp. Cinnamon

· 2 cans 12oz. Biscuits

· 1 1/4 C Brown Sugar

· ½ C Butter
Preheat oven to 375°.

Combine sugar and cinnamon in pie pan.  Cut each biscuit into fourths and roll in cinnamon mixture.  Place half of the biscuit pieces in a lightly greased bundt pan.

In a small saucepan, combine butter and brown sugar.  Stir over medium heat until butter is melted.  Bring to boil.  Remove from heat and pour half of the mixture over biscuits in bundt pan.  Place remaining biscuit pieces in pan and top with more brown sugar mixture.  Bake 30-35 min.  Immediately invert on a serving plate and serve warm.

Vegetable Pizza
Press 2 cans Pillsbury Crescent Rolls into a jelly roll pan. Bake according to pkg. directions. Cool and top with the following:
1 (8 oz.) softened cream cheese or vegan substitute, 1 C Miracle Whip or Vegenaise, and one pkg. Knorrs Vegetable Soup Mix. 
Spread on cooled crust. Top with chopped broccoli, celery, carrots, and radishes.
