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Spicy Pumpkin Dip
	Women Infants and Children ingredients: fresh produce from Farmer’s Market


	Utensils needed:
	Ingredients needed:
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	1 (15 oz.) can
1 (8 oz.) pkg.

3 T.

1 (8 oz.) container

1 (4 oz.) can

2 T.

¼ t.

1 med.

2

1 (2.25 oz.) can

¼ c.
	Pumpkin, 
Cream cheese, softened
Sliced Jalapeño juice 
Sour cream, light
Green chilies, diced 
Jalapeños, finely chopped
Garlic salt
Tomato, chopped
Green onions, sliced
Ripe olives, sliced
Red onion, finely chopped
Tortilla chips

	Step 1
Step 2
Step 3
Step 4

	Combine pumpkin, cream cheese and jalapeño juice in medium bowl.  Spread into 8 X 8 inch baking dish.  
Combine sour cream, chilies, jalapeños and garlic salt in small bowl.  
Spread over pumpkin mixture.  Top with tomato, olives, green onions and red onions.
Cover and refrigerate for 2 hours.  Serve with chips.  


	Talk to your infant/toddler
	Explore with your Toddler


	DESCRIBE THINGS 
	SEE

	We have green jalapeños, red 
	Look at the colors of all the foods.

	tomatoes, black olives.
	
	HEAR 

	GIVE DIRECTIONS  
	Listen to the knife chopping the tomatoes.

	Put the olives on top of the dip. 
	TOUCH 

	
	Feel the soft, creamy pumpkin.

	
	TASTE

	ASK QUESTIONS
	Taste the dip.

	Is the dip spicy?
	SMELL

	
	Smell the red onion when it’s cut.
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measuring spoons
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mixing bowl
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paring knife
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baking dish
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