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1 small onion, chopped

2 tablespoons margarine

1 cup drained solid-pack tomatoes

1 can (4 ounce) chopped green chilies, drained

8 ounces (2 cups) sheredded Monterey Jack or Cheddar cheese

3/4 cup half-and-half

In a medium saucepan, saute' the onion in margarine for about 5 minutes.  Stir in the tomatoes and chilies.  Simmer about 15

minutes.

Stir in the cheese until it begins to melt.  Stir in the half-and-half.  Cook and stir until the cheese is melted.  Cook, uncovered,

for 10 minutes longer.

Serve in a fondue pot or chafing dish.  Serve with corn chips or fresh vegetable dippers.

Appetizers

Per Serving (excluding unknown items): 245 Calories; 23g Fat (82.1% calories from fat); 2g Protein; 10g Carbohydrate; 2g Dietary Fiber; 0mg

Cholesterol; 270mg Sodium.  Exchanges: 1 1/2 Vegetable; 4 1/2 Fat.


