Cheesy Corny Queso Family FUNdido
+ Kid-Invented Salsa + Jazzed Up
Savory Chips

••••••••••••••••••••••••••••••••••••••••
cheesy corny queso family FUNdido

dice + squeeze
Dice up 1 tomato into little bits. Wrap the tomato into a paper towel and squeeze! We want to get rid as
much of the liquid (juice) as possible. Then set the diced and squeezed tomato to the side.

measure + toss
Measure and add the 8 ounces of grated cheese, 1/2 teaspoon salt, and 2 teaspoons of cornstarch
into a microwave safe bowl. Toss everything together. The cornstarch should evenly coat the cheese.

pour + add
Pour the 3/4 cup evaporated milk into the bowl and add the diced tomatoes and the ¼ cup of corn
kernels.

cook + stir + cook + stir
Place the bowl in the microwave and cook the cheese mixture for 1 minute. Carefully stir the dip with a
wooden spoon and then microwave it for another 30 seconds. Carefully take it out and stir the cheese
mixture again. Cook it for 30 seconds more and stir it again. At this point, the queso fundido should be
smooth, but if it’s not, continue cooking it for 30-second increments and stirring until it is smooth.

squeeze + garnish + enjoy
We recommend squeezing 1 lime wedge on top right before serving. Kids can sprinkle on their optional,
chosen garnishes: 1 teaspoon chopped fresh cilantro, sprinkle of chili powder, 1 chopped green onion, 2
tablespoons of pepitas (green pumpkin seeds), sprinkle of oregano, and/or a sprinkle of Pomegranate
seeds. Serve the chips and salsa with the queso fundido dip and enjoy!

••••••••••••••••••••••••••••••••••••••••
kid-invented salsa

chop + slice + tear + mash
Chop up, slice up, tear up or mash up the 5 ingredients that your child choose for their salsa: 3 green
onions, 1 C fresh or frozen, thawed corn, 2 tomatoes, 1 cucumber, 2 tomatillos, 1 red, yellow, or
orange bell pepper, ½ jicama - pre-peeled by an adult, Pomegranate seeds, 1 avocado, Handful
of fresh cilantro and/or dried oregano.

squeeze + mix + taste
Transfer all of the prepared ingredients above into a large mixing bowl. Squeeze the juice of 1-2 limes, into
the mixing bowl. Add ½ teaspoon salt, or more to taste and ¼ teaspoon chili powder, or more to
taste to the mixing bowl. Mix carefully with a wooden spoon until the salsa is combined. Taste and adjust
the seasoning, if necessary.

••••••••••••••••••••••••••••••••••••••••
jazzed up savory chips

measure + add
Measure the 1 tablespoon of salt, 2 teaspoons of chili powder, 1 teaspoon dried oregano, and
pinch of sugar and add directly into a gallon sized zip lock bag.

seal + shake
Pour ½ the bag of tortilla chips and the ½ teaspoon of oil to the zip lock bag. Seal the zip lock bag
and Shake to mix the salt, herbs and spices together and until all chips are coated with the jazzed-up
seasoning.

equipment list
Microwave
Microwave safe bowls
1-2 mixing bowls
Cutting board
Butter knife
Whisk
Wooden spoon

2 metal spoons
Measuring cups
Measuring spoons
1 gallon sized zip top bag
Juicer or citrus squeezer
(optional)

shopping list
Cheesy Corny Queso Family FUNdido
¼ cup of corn kernels
(fresh or frozen)
1 small tomato
8 ounces of Monterey Jack,
or fontina, or mozzarella,
or mild cheddar cheese or
a combination of cheese
2 teaspoons cornstarch
3/4 cup evaporated milk
1/2 teaspoon salt

Squeeze of lime, optional
Chopped fresh cilantro, optional
Chopped green onion, optional
Sprinkle of chili powder, optional
2 tablespoons of pepitas
(pumpkin seeds), optional
Sprinkle of oregano
Sprinkle of pomegranate seeds,
optional

shopping list
Kid-Invented Salsa
2 limes
½ teaspoon salt, or to taste
¼ teaspoon chili powder, or to
taste

Savory Salsa Add-Ins:
Kids pick 5 (or more) items from
the list below:

3 green onions
1 C fresh or frozen, thawed
corn
2 tomatoes
1 cucumber
2 tomatillos
1 red, yellow, or orange bell
pepper
½ jicama - pre-peeled by an
adult
¼ cup of pomegranate seeds
1 avocado
Handful of fresh cilantro
1 teaspoon oregano
(fresh or dried)

Jazzed Up Savory Chips
1 bag plain unsalted corn tortilla
chips
1 tablespoon of salt
2 teaspoon of chili powder
1 teaspoon dried oregano
½ teaspoon of oil
Pinch of sugar
Gallon sized ziploc bag
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fun food facts:
History of Queso Fundido
Queso fundido (Kay-so FUN-dito) is Spanish for “ amed cheese” or “melted cheese”. It is a dish of hot
melted cheese and spicy chorizo that is often served ambé. Often compared to cheese fondue, it is party
dish, popular at cookouts and in restaurants as an appetizer. Typical main ingredients are melted
cheese and a characteristic meat sauce of fresh chorizo, tomato, onion, chile, and spices. It is
served in a small, shallow casserole or other ceramic or metal heat-proof baking dish. The cheese and
sauce are prepared separately and combined just before serving. If not ambéed, the mixture may be
quickly broiled. Either way, the nished dish is presented while it is still bubbling hot and it is spooned onto
small soft tortillas for individual servings. Queso fundido is said to have originated in the borderlands of
northern Mexico and the southwestern United States, as a camp re dish from Mexican cowboys.
Today it is considered a native dish in El Paso, TX.

The surprise ingredient of the week: Corn!
★

Corn grows as a tall plant grass that has large ears and many seeds or kernels. These seeds
grow in rows on the larger ears. Each parent plant bears a male part or tassel at the top and a female
part or cob lower down the stem. The female cob produces long silks on which the pollen from the
tassel falls. The pollen goes down the silk to fertilize the seed.

★

On average, an ear of corn has about 800 kernels in 16 rows. Corn will always have an even
number of rows on each cob.

★

With the exception of Antarctica, corn is produced on every continent in the world.

★

Though we tend to eat corn as a vegetable, really it is a grain. It is a cereal grass related to wheat,
rice, and oats.

★

As corn ages, the cobs develop more starches. Sweet corn has been bred to have higher levels of
natural sugars - one of the reasons it is so popular!

★

Corn is a good source of dietary ber and also contains vitamin C, and the B vitamins niacin and
folate. Corn also provides potassium, which helps balance the body’s uids if you eat salty foods.

★

In the days of the early settlers to North America, corn was so valuable that is was used as money and
traded for other products such as meat and furs.

Time for a laugh!
What’s a pirate’s favorite cheese? Chedd-AAARGH!
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What did the corn say when he got complimented? Aww, shucks!!

