
 
Brazilian Cheese Buns  

Prep Time: 15 min. | Total Time: 32 min. | Makes: 16 buns 
What You Need: 
2 Tbsp. unsalted butter 
1 Tbsp. water 
1 Tbsp. whole milk 
1 tsp. kosher salt 
8 oz. tapioca flour (2 cups) 
2 cloves garlic, minced 
1 cup KRAFT Shredded Parmesan Cheese, divided 
2 eggs, beaten 
 
Make It: 
HEAT convection oven to 350ºF.  
BRING butter, water, milk and salt to boil in saucepan on 
medium heat.  
PLACE tapioca flour in large mixing bowl. Pour butter mixture 
over flour; beat with mixer on medium speed until blended. 
Beat on high speed until mixture is smooth and elastic.  
BEAT garlic and 3/4 cup cheese into dough until blended. Cool 
dough slightly. Add eggs gradually to dough; beat on medium 
speed until eggs are incorporated and dough is smooth.  
USING 2- Tbsp.  scoop, drop dough, 1-1/2 inches apart, onto 
parchment-covered baking sheet. Sprinkle tops with remaining 
cheese.  
BAKE 17 min. or until buns have a freckled appearance and are 
very light brown. Serve hot. 



 
 
  

Aguachile  
Prep Time: 20 min. | Makes: 12 servings 

What You Need 
1-1/2  lb. uncooked deveined peeled medium shrimp, cut 
lengthwise in half 
1-1/4  cups lime juice, divided 
¼ cup KRAFT Zesty Italian Dressing 
3 serrano chiles, stemmed 
1 cup chopped peeled seeded cucumbers 
1 small red onion, thinly sliced 
2 cloves garlic, minced 
1 avocado, chopped 
6 cups tortilla chips  or plantain chips (6 oz.) 
Make It 
TOSS shrimp with 1/4 cup lime juice in large skillet; cook and stir 
on medium heat 4 min. or until shrimp turn pink. Cool 5 min.  
MEANWHILE, blend remaining lime juice with dressing and chiles 
in blender until smooth.  
DRAIN shrimp; place in medium bowl. Add cucumbers, onions and 
garlic; mix lightly. Add dressing mixture; toss to evenly coat. Top 
with avocados. Serve with chips. 
Food Facts:  
Aguachile is a dish that was originated in Sinaloa, Mexico. 
However, the state of Nayarit also claims that aguachile was 
originated there. One thing is for sure, aguachile is a 
mouthwatering and spicy appetizer no matter where it 
comes from.  
Substitute:  
Substitute 24 tostadas for the tortilla chips.  
Note:  
You will need to squeeze about 8 limes to get the 1-1/4 cups 
juice needed to prepare this recipe. 



Verde Chicken Tamales 
Prep Time: 45 min. | Total Time: 1 hour 45 min. | Makes: 

42 servings, 1 tamale each 
 

What You Need 
4 cups masa harina for tamales 
1-1/2 cups lard 
1-1/2 tsp. CALUMET Baking Powder 
4 to 5 cups chicken broth, warmed 
4 cups shredded rotisserie chicken 
1pkg. (8 oz.) KRAFT Mexican Style Finely Shredded Four 
Cheese 
1pkg. (18.2 oz.) KRAFT RECIPE MAKERS Verde Chicken 
Enchiladas, divided 
1 cup BREAKSTONE'S or KNUDSEN GREEK Style Sour Cream 
& Nonfat Yogurt 
4 poblano chiles, roasted, seeded, deveined and cut into 1/4-
inch strips 
½ lb. corn husks, soaked in water overnight  

 



 
 
  

Verde Chicken Tamales 
Continued…  

Make It 
MIX masa harina for tamales, lard and baking powder in large 
bowl with mixer on low speed until combined. Gradually add 
broth, 1/2 cup at a time, mixing on medium speed 5 to 7 min. or 
until all ingredients are combined and dough looks light and airy.  
COMBINE chicken, cheese and Creamy Ranchero Filling Sauce in 
medium bowl. Combine Tomatilllo Finishing Sauce with sour 
cream, cover and refrigerate.  
ASSEMBLE tamales by spreading about 1/4 cup masa mixture 
(tamale dough) into 3x2-inch rectangle down center of each husk, 
leaving about 2 inches at top of husk; cover masa on each husk 
with 2 Tbsp. (1 oz.) chicken mixture and roasted pepper strips. 
Fold over both sides of each husk and 1 end to enclose filling. Tie 
folded end down with corn husk strip.  
PLACE tamales, open ends up, in steamer basket; top with 
remaining corn husks. Cover with lid. Steam 1 hour or until 
tamales pull away from husks, adding more water to pan and 
adjusting heat as necessary to maintain a gentle boil. Cool tamales 
slightly before serving each tamale with sour cream mixture.  
 
Cooking Know-How:  
If you don't have a tamalera, stack tamales in steamer basket in 
large saucepan or pot filled one-quarter full with water (about 1 
qt. water). Make sure the tamales are not in the water. Bring water 
to boil; cover. Steam 1 hour or until tamales pull away from corn 
husks, adding more water to saucepan as needed.  
To avoid burning bottom of tamalera or pot if it runs out of water, 
drop in a coin along with the water. The coin will sizzle throughout 
the cooking time. If the sizzling stops, more water needs to be 
added to pot. 



Beer-Braised BBQ Short Ribs 
Prep Time: 20 min. | Total Time: 4 hours 20 min. | Makes: 8 

servings 
What You Need 
5 lb. bone-in beef short ribs 
1 large onion, chopped 
1 bottle (18 oz.) GARLAND JACK’S SECRET SIX Barbecue Sauce 
Original Recipe 
1 bottle (12 oz.) craft beer 
4 cloves garlic, minced 
2 chipotle peppers in adobo sauce 
2 Tbsp. GREY POUPON Dijon Mustard 
Make It 
HEAT oven to 300ºF.  
BROWN ribs on all sides, in batches, in large skillet on medium-
high heat. Remove ribs from skillet; reserving 1 Tbsp. drippings in 
skillet. Add onions to skillet; cook 5 min. or until slightly softened. 
Add remaining ingredients; stir gently to combine. Deglaze while 
lightly scraping bottom of pan.  
PLACE ribs in large roasting pan; top with onion mixture. Seal 
tightly with foil.  
BAKE, covered, 3-1/2 to 4 hours or until ribs are tender.  
REMOVE ribs from pan. Skim fat from liquid in pan; discard. 
Return ribs to sauce; keep warm until ready to serve. 
Note:  
Cool, then refrigerate any leftover meat in the leftover sauce. 
When ready to reheat, remove and discard any fat from surface of 
sauce. Cook ribs and sauce in saucepan on medium-low heat until 
heated through, stirring frequently.  
Use your slow cooker:  
Prepare these short ribs in your slow cooker. Brown meat and 
prepare sauce as directed. Arrange browned short ribs in slow 
cooker insert, top with sauce and cook on LOW 8 hours (or on 
HIGH 4 hours). 
 



 
 
  

Creamy Salted Caramel Spread  
Prep Time: 10 min. plus refrigerating | Makes: 12 

servings, 2 Tbsp. each 
What You Need 
1/3 cup KRAFT Caramel Bits 
2 Tbsp. whipping cream 
1 tub (8 oz.) PHILADELPHIA Cream Cheese Spread 
¼ cup packed dark brown sugar 
2 Tbsp. butter, softened 
¼ tsp. vanilla 
¼ tsp. sea salt 
Make It 
MICROWAVE caramel bits and cream in microwaveable bowl on 
HIGH 30 sec. or until melted and smooth.  
MIX caramel mixture with next 4 ingredients until blended; spoon 
into shallow serving dish.  
REFRIGERATE 15 min. Sprinkle with salt just before serving.  
Serving Suggestion:  
Serve with pretzel crackers or twists, and apple or pear slices. 
 

White Chocolate-Peanut Butter Dip 
Prep Time: 10 min. | Makes: 5 servings 

What You Need 
6 oz. BAKER'S White Chocolate, chopped 
3 Tbsp. PLANTERS Creamy Peanut Butter 
Make It 
MELT chocolate as directed on package; stir in peanut butter until 
blended. Serve warm with fresh fruit dippers. 
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