FIRE-ROASTED TO
QUESADILLAS.
recipe
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COOKIES
recipe

For moré delicious PECIpES -
visit 5imprsAnstrf¢fau5,aom



o 5.02 B
eTCﬁﬁ? 25 ' PLEASE SEND MY COUPON TO:
a6 ;
11550'['. N $:Q_ 21 I
pCOR! 4788 ‘ FIRST NAME LAST NAME
BUY:
1".1 Parsicigating Cona%ra.rl;-?_od;‘(‘-_prr:rdgns. in:lugiTlg; l
t's® toes, RO"TEL®, = n
Kigncjisinzz?gggrs Pan® Peanut Euuer,%%{dﬂi -wiap:: ADDRESS APT
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SEND:
1, Store-identified cash register receipt dated l Ty STATE ZIP CODE

between 9/2/2000 & 11/8/2009 with date & price of
each qualifying ConAgra Foods® product circled. l

2, This original certificate completed with your
name & address.

MAIL TO:
HALLOWEEN REDDI-WIP COUPON OFFER l

—

P.0. BOX 1277
GRAND RAPIDS, MN 55745-1277

ADDITIONAL TERMS: check here to receive special offers and information from ConAgra Foods®,

Offer limited to one request per household or address and valid enly for the person who purchased the product.
Actual certificate and copy of receipt must accompany request. Requests from clubs and organizations will not be
henored. US Mail Fraud Statutes prohibit acts to obtain money or property by means of false pretense, This includes
use of names or addresses (18 U 5.C.1341 and 1342), PO Box addresses are not accepted, Offer may not be reprinted
ission. Vioid where taxed, ibi

without written p p
Offer good enly in the U.S. Submission must be postmarked by 12/5/2009. ConAgra Foods® will not share your
personal information with others.

or restricted by law, Please allow 6 weeks for delivery.
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- 2/s cups all-purpose flour

-1 teaspoon baking powder

-1 teaspoon baking soda

-1 teaspoon salt

» 112 cups Peter Pan® Creamy Peanut Butter
-1cupPa - stick (1 cup = 2 sticks)

-1 cup granulated sugar

-1 cup firmly packed brown sugar

-2 eggs

-1 teaspoon vanilla extract

-1 pkg (12 oz each) white chocolate morsels
- 11/ cups coarsely chopped macadamia nuts

1.Preheat oven to 350°F.

2.Combine flour, baking powder, baking soda,
and salt in small bowl; set aside.

3.Beat peanut butter, Parkay®, sugar and
brown sugar in large bowl with electric mixer
on medium-high speed until creamy. Add eggs,
one at a time, beating until well blended after
each addition. Add vanilla. Gradually add flour
mixture beating on low speed after each
addition. Stir in morsels and nuts.

4.Drop dough by rounded tablespoons onto an
ungreased cookie sheet, 1z inches apart.
Bake 15 minutes or until lightly browned. Cool 5
minutes on cookie sheet; remove to wire rack and
cool completely.
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+ 1 can (14.5 oz.) Hunt's® Fire Roasted Diced
Tomatoes, drained

+2f3 cup frozen whole kernel corn, thawed

-2/3 cup drained, rinsed Ranch Style® Black Beans

s cuP chopped white onion

- 2 tablespoons finely chopped fresh cilantro

- 1f2 teaspoon garlic powder

- a teaspoon kosher salt

+ /4 teaspoon ground cumin

- a teaspoon ground red pepper

-1 teaspoon lime juice

+ 2 cups shredded Chihuahua or Monterey Jack cheese

-6 flour tortillas (8 inch)

: Lime wedges and sour cream, optional

1.Make 'salsa’: place drained tomatoes in large bowl;
mash into smaller pieces with fork. Mix in corn,
beans, onion, cilantro, garlic powder, salt, cumin,
red pepper and lime juice.

2. Assemble quesadillas by sprinkling /3 cup cheese
over half of each tortilla; top each with Va cup 'salsa’
(reserve remaining). Fold each tortilla in half over
filling; set aside.

3.Heat large nonstick skillet over medium heat.
Cook quesadillas 2 to 3 minutes on each side or
until cheese melts and tortilla is lightly browned.

4.Cut each quesadilla into 3 wedges. Serve each
with remaining 'salsa’. Add a lime wedge and
sour cream, if desired.
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