CON QUESO DIP
1 CONTAINER PREPARED MILD GUACAMOLE

¾ CUP SOUR CREAM

¼ CUP MAYONNAISE

¼ tsp. BLACK PEPPER




2  tsp. CUMIN

1  Tbsp. CHILI POWDER

¾  tsp. 
BASIL 

¾  tsp.  OREGANO

½  CUP GRATED CHEDDAR CHEESE

½  CUP GRATED MONTEREY JACK CHEESE

3   HOT CHILIES, SEEDED & CHOPPED

1   LARGE TOMATO, PEELED, SEEDED, AND CHOPPED

1   BUNCH SCALLIONS, WHITE PART, CHOPPED

IN A SHALLOW DISH OR ROUND CAKE PAN, SPREAD GUACAMOLE ON BOTTOM.  IN A BOWL, MIX SOUR CREAM, MAYO, BLACK PEPPER, CUMIN, CHILI POWDER, BASIL, AND OREGANO UNTIL WELL BLENDED.

SPREAD THAT ON TOP OF THE GUACAMOLE.  COMBINE THE CHEESES AND CHILIES. SPRINKLE OVER THE CREAM MIX. THEN SPRINKLE CHOPPED TOMATOES, AND SCALLIONS ON TOP.
 YOU CAN AJUST THE HEAT BY ADDING OR TAKING AWAY

THE CUMIN OR CHILIES. YOU CAN ALSO USE MORE OF THE

CHEESES IF YOU LIKE. 

IT’S A LITTLE TIME CONSUMING BUT JUST TASTE THE END

RESULT AND YOU KNOW ITS WORTH IT.

ENJOY ..!!!!
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