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Fall is here and we’re back to our routines for this 
time of year.  Watkins can take the “hum-drum” out of 
your food preparation … just check out some of these 
recipes.   
 

As a matter of fact, enjoy a night with some of your 
friends.  If you’re a woman, how about a “Woman’s 
Night Out”!  We can introduce you to some great 
“tasties” and finish it off with some wonderful “pamper 
yourself” products that are NEW, NEW, NEW with 
Watkins!  If you’d rather make it a “couples evening” - 
we can do that too— you choose!  Book your date 
NOW and enjoy Watkins newest form of party plan … 
we call it “Good Tastings with Watkins” and you 
and your friends will love it.   When you call, ask me 
how easy it is to start collecting the beautiful and 
unique Casafina Stoneware pictured to the right. 

Cheese Puffs 
 

24       slices sandwich bread                   2        TBSP cream 
1 8-oz container soft cream cheese    1        c butter 
2        c  aged cheddar, grated                2        egg whites, beaten 
1        TBSP Watkins Garlic & Dill Dip Mix            Watkins paprika 
 

Mix together cream cheese and Watkins Dip Mix.  Spread this mixture on 
top of one bread slice, add another slice and spread it also with cheese 
mixture.  Top with another slice (3 in all).  Repeat this so you end up 
with 8 stacks of 3 slices each.  Trim all crusts keeping it square.  Cut 
stack in half both ways making 32 squares.  Let squares stand for about 
a half hour to dry out a bit.   
 

Cream butter, add 2 TBSP cream and lightly beaten egg whites.  Add 
cheese to this mixture and sprinkle with paprika (mixture will be real 
gooey).  Spread on all sides of bread cubes.  Let stand 10 minutes.  Bake 
on greased pan at 450° for 10 minutes.  Serve warm.  Note:  You may 
freeze them unbaked and they’ll keep for a couple months. 

WATKINS DIP MIXES ARE SO VERSATILE! 

     Important TIP for Freezing Cheese Balls 
That is right, cheese balls may be made ahead and frozen if you follow 
these simple instructions. 
 

1.  Wrap tightly - Use wax paper and then foil wrap.  Using this process 
a cheese ball can be frozen for 6 months and thaw out perfectly. 
 

2.  THAWING PROCESS:  This is the most important step.  Open 
cheese ball IMMEDIATELY after removal from the freezer.  Place on 
thick paper towel   ie: at least 4 layers thick.  This will absorb all the 
moisture that comes out during thawing.  Change paper towel after a 
couple of hours if needed.  Thaw completely and serve.  

6-Onion Cheese Ball 
1-1/2 TBSP Watkins 6-Onion Soup Mix 
1  pkg. cream cheese 
 

Soften cream cheese.  Add Watkins 6-onion 
soup base and mix thoroughly.  Form into 
ball on a plate.  Sprinkle with Watkins Ome-
let and Soufflé Seasoning or Watkins Minced 
Green Onions.  Serve with your favorite 
crackers!  

Veggie Pizza 
 

1           Watkins White or Whole-Wheat Pizza Mix 
1           8-oz pkg. cream cheese 
1           TBSP Watkins Dill 
¼          tsp Watkins Garlic Granules 
1 TBSP Mayonnaise 
             Watkins Onion & Garlic Pepper   
             Cheddar cheese, grated 
Variety of chopped fresh vegetables (peppers, green onions, 
zucchini, cucumbers, broccoli, cauliflower, carrots, tomatoes – 
your choice!)  
 

Prepare and bake pizza mix according to instructions.  (You 
can make in round-pizza shape or rectangular.)  Mix together 
cream cheese, dill, garlic granules & mayonnaise.  When 
pizza crust has cooled completely, spread with cream cheese 
mixture.  Arrange mixture of chopped vegetables over cheese 
layer & press lightly.  Sprinkle with Watkins Onion & Garlic 
Pepper and top with grated cheese.  Cut & serve! 



                 Are You Thirsty for a NEW TASTE?   
 

We have it for you at Watkins.  Whether it’s our NEWEST Chai Latté or if you prefer 
something “chocolatey” we have 4 cocoas to choose from:  White Chocolate Almond, 
Peppermint Stick, Irish Cream and French Vanilla.  We don’t want to confuse you but we 
have even MORE… it’s our wonderful spicy Traditional Cider Brew.  This year we also have 
the Cinnamon Sticks to stir all these wonderful drinks! 

Antipasto Bread 
 

1 Pkg. Good Tastings Beer Bread Mix  (NEW PRODUCT in October 2003) 
 

Chop:                                        Mix chopped veggies with:         
1/2 c   tomatoes                        1 tsp   Watkins Oregano 
1/4 c   green olives                    1 tsp   Watkins Basil 
1/4 c   black olives                     1 tsp   Watkins Garlic Salt  
                                                2 TBSP Watkins Onion Flakes 
Follow directions on the package of Good Tastings Bread mix (for a more savory 
bread use beer or club soda).  Form into round loaf & brush with Watkins Garlic 
& Parsley Grapeseed Oil & spread mixture on top.  Top with Parmesan cheese 
before baking, if desired.  Bake according to directions on bread mixture package.   
 

Variation: Use half of the veggie mixture into the bread and top with the remaining.  
Also, the veggies used could vary … try sliced red onions in place of the olives and/
or 1 TBSP of Watkins Mediterranean Rub and 1 tsp Watkins Dill in place of 
the above spices.  Watch the baking time as ovens vary & it may take less time! 

Watkins Cream Soup Base 
 

Make the following soups by making the thin sauce 
recipe on the Watkins Cream Soup container; 
then to make….. 

q Seafood Chowder, add a can 
of your favorite seafood. 

q Corn Chowder, add one can 
of drained niblet corn. 

q Cream of cauliflower or broc-
coli soup, add 1-2 cups of 
partly cooked vegetables. 

q Cream of Celery, add ½ cup 
sautéed celery and onions . 

q Cream of Potato soup, add 1 cup of cubed  
      cooked potatoes (canned are fine).  Serve 

with cheddar cheese on top… then sprinkle 
with Watkins Omelet & Soufflé  Seasoning.  

Baked Pork Tenderloin 
 

In shallow baking dish sprayed with Watkins 
Cooking Spray, place tenderloins.  Lightly 
spread with Watkins German or Country Mill 
mustard.  Sprinkle a tablespoon of brown sugar 
over each piece & season with Watkins Mediter-
ranean Spice Rub & Watkins Onion & Garlic 
Pepper. Cover pan with foil & bake at 375º for 
45 min. (turn once).  
 

Remove tenderloins from pan & keep warm in foil (in oven).  Add 1/2 
cup of very hot water to drippings, stir and pour into a sauce pan.  
Add 1-2 tsp each of Watkins Beef Soup & Gravy Base & Watkins 
Onion Soup & Gravy Base.  Thicken with mixture of cornstarch and 
cold water (to desired consistency).  Let it simmer a few minutes. 
 

Slice tenderloin in 1/4” pieces & place on warmed platter.  Drizzle the 
gravy mixture over top & serve.  Wonderful with steamed baby pota-
toes & rosemary.  

I’m expanding my Team!  Who do you know that would like: 
 

  •  To earn an extra $300-500 a month—with our new Good Tastings Program it could be $1000+/mo 
  •  To work from home and set their own hours with more time for their family or to do fun things! 
  •  To represent a company where products almost “sell themselves” & have a money-back guarantee 
  •  The opportunity to earn gifts and exotic world travel 

 

Watkins is celebrating 135 years as a direct selling company.  We not only have history, we have loyal customers 
who have been using our quality products … some for decades!  The Watkins of “Today” has a product line that has 
something for everyone … and that product is uniquely “Watkins”.  We also have one of the best compensation plans 
in the industry.  In addition we have a “reward program” that makes doing our business even more of a WIN-WIN… 
you’ll earn money along with gifts … even exotic travel! 

 

We have a “Gift Reward Program” for successful referrals – ask for details!  
 
 
 

 
Your Watkins Associates 

Peter Aggus
Peter Aggus or Shirley Franklin - 250-544-1252 (Toll-free 1-877-544-1252 outside Victoria)
or e-mail us (watkins@aflww.com) - check out our web site http://www.aflww.com/watkins




