CHILI CHEESE NACHO CHIP DIP
APPETIZERS: SNACKS
1 can Chili (mild or hot) (with or without meat)

1 8-oz. package cream cheese

1 to 1 1/2 lbs. Velvetta Cheese (plain or nacho)

Cube cheeses and melt it in a microwave.  Add chili, stir.  Heat.  Serve with tortilla chips.

CHOCOLATE DIPPED FRUIT


DESSERTS: MISCELLANEOUS

One 11 1/2 oz. package (2 cups) Nestle Milk Chocolate Morsels

1/4 cup vegetable shortening

Strawberries, grapes, bananas, apples, kiwi or pineapple

Melt over hot (not boiling) water, Nestle Milk Chocolate Morsels and shortening; stir until smooth.  Remove from heat, but keep over hot water. (If chocolate thickens, return to heat; stir until smooth.)  Dip pieces of fruit into chocolate; shake off excess.  Place on foil-lined cookie sheets.  Chill 10-15 minutes until chocolate is set.  Peel off foil.  fruit may be kept at room temperature up to 1 hour.  If chocolate becomes sticky, return to refrigerator.  Makes 1 cup melted chocolate.  

*In microwave:  melt chocolate and shortening on high 1 minute.  Stir.  Repeat only as needed. Be careful, chocolate can burn easily in the microwave because of its high sugar and fat content.
PEANUT BRITTLE MICROWAVE STYLE 
DESSERTS: CANDY

1 cup raw peanuts

1 cup sugar

1/2 cup white corn syrup

1/8 teaspoon salt

1 teaspoon baking soda

1 teaspoon vanilla

1 teaspoon butter

In a 1 1/2 quart casserole, stir together peanuts, sugar, syrup and salt.  Cook 8 minutes at HIGH stirring well after 4 minutes.  Add butter and vanilla.  Cook 1 minute longer at HIGH.  Add baking soda and quickly stir until light and foamy.  Immediately pour onto lightly buttered baking sheet.  Spread out thin, the thinner the better.  When cool, break into pieces.

FLAKY DELIGHT - MICROWAVE PIE CRUST 
DESSERTS: PIES

One crust - make 9" pastry shell:

1/3 cup shortening

1 - 2 tablespoons room temperature butter or margarine

1 cup all-purpose flour

1/2 teaspoon salt

3 tablespoons cold water

3 - 4 drops yellow food coloring

Combine flour and salt.  Cut shortening and butter into flour with a pastry blender until particles resemble coarse crumbs.  Combine water and food coloring together.  Sprinkle over pastry while stirring with fork, until dough is just moist enough to hold together.  Form into ball.  Flatten to 1/2".  Roll out on floured pastry cloth to scant 1/8" thick circle, 2" larger than inverted 9" glass pie plate.  Fit loosely into pie plate.  Trim overhang to 1/2"  Fold edge to form standing rim and flute.  Prick crust with a fork at 1/8" intervals at bend of dish and 1/2" apart on bottom and sides of dish.  Microwave at High 6 - 7 minutes, rotating dish 1/2 turn after 3 minutes.  Check bottom of crust for doneness.  It should be dry and opaque.  A few brown spots may appear.  
MICROWAVE LEMON MERINGUE PIE
DESSERTS: PIES
FILLING

1 1/2 cups water

7 tablespoons cornstarch

3 egg yolks

2 teaspoons grated lemon peel

1 1/2 cups sugar

1/4 teaspoon salt

3 tablespoons butter or margarine

1/2 cup lemon juice

9" baked pastry shell

Heat water in the microwave oven 2-3 minutes or until simmering.  In glass quart measure, blend sugar, cornstarch and salt.  Gradually pour hot water into sugar mixture, stirring well to eliminate all lumps.  Cook, uncovered 4 minutes or until very thick and bubbly (may take longer); stir often (7-8 times).  In a small bowl beat egg yolks, lightly.  Gradually stir about 3 tablespoons hot mixture into yolks and then stir yolks back into hot mixture.  Cook, uncovered, 1 minute longer, stirring once.  Blend in butter, lemon peel and lemon juice; cool.  Pour into baked pastry shell.  Cool.

MERINGUE

With an electric mixer, beat 3 (or more) egg whites and 1/4 teaspoon cream of tartar until frothy.  At high speed gradually beat in 6 tablespoons sugar, 1 tablespoon at a time, until mixture is stiff and glossy (do not underbeat).  Beat in 1 teaspoon lemon juice or 1/2 teaspoon vanilla.

Pile meringue onto cooled pie filling (make sure it is cooled), making sure it touches crust all around.  Cook, uncovered, 3-4 minutes, turning pie 4 times to cook evenly if necessary.  Cool away from drafts; then refrigerate if desired.  Makes 6 servings.  

