Stacy's Bagel Chips Bruschetta

Recipe by Andrea Edwards, Certified Culinary Scientist, Frito-Lay 

1 6-oz bag of Stacy's Simply Naked Bagel Chips

1 package of soft herbed cheese (like Boursin)
1 pint of grape tomatoes

2 cloves garlic, minced

1-2 Tbsp extra virgin olive oil

1-2 teaspoons balsamic vinegar

6-8 fresh basil leaves, chopped

Salt and freshly ground black pepper, to taste

 

· Slice grape tomatoes into quarters. 
· Mix tomatoes with garlic, olive oil and vinegar.  Season with salt and pepper. 
· Let tomato mixture sit for 10 minutes to marinade.
· Spread a small dollop of the soft cheese on a bagel chip, top with the tomato mixture and sprinkle with basil.  
· Repeat above step to prepare enough for your crowd, and serve on platter.  

(One bag of Stacy’s Bagel Chips will make approx. 24 pieces of the bruschetta).
 

Fritos Scoops with Chicken & White Bean Chili
Recipe by Andrea Edwards, Certified Culinary Scientist, Frito-Lay 

1 large bag of Fritos Scoops

¼ c olive oil

1 medium onion, chopped

6 garlic cloves, chopped

1-2 jalapenos, chopped (optional depending on heat level preferred)

2 lbs of ground chicken

3 ½ Tbsp of chili powder

2 Tbsp of tomato paste

1 Tbsp of cumin

1 Tbsp of dried oregano

2 15-oz cans of white bean, drained (keep juice)

2 15-oz cans of diced tomatoes, do not drain

Salt and freshly ground pepper, to taste

½ c cilantro, optional 

 

· Heat half of oil in skillet.  Add ground chicken and cook until it starts to brown, approx. 6-8 minutes.  Set aside.  
· Using the same pan, add rest of oil, onions, garlic, and jalapenos and sauté for 5 minutes. 

· Add chicken back into skillet.  Add chili powder, tomato paste, cumin, oregano, canned tomatoes, beans and 1 c reserved bean juice.  
· Simmer mixture for 20–25 minutes to marry flavors.  Note: You can add more bean juice, water or chicken broth if chili is too thick. 
· Season to taste with salt and pepper, and add cilantro as a garnish.
· Top a plate of Fritos Scoops with the bean chili, or serve as a side dish.
 (Serves 6-8 people)
