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summer’s best
great grills, cool desserts

what’scooking
on the Kraft celebration tour

berry     
   bliss  
cake

a taste of



READY to celebrate? The Kraft 

Celebration Tour festivities are 

set to begin all across Canada, 

and towns are bursting with 

pride as they compete to win 

one of ten $25,000 community 

refresh awards. We’re joining 

the fun too, with this mini-

magazine of easygoing recipes. 

You’ll find quick lunches (some 

perfect to pack for picnics), 

grilling recipes and dishes that 

star summer’s bounty of fruits 

and vegetables. 

We hope you enjoy the food 

and the celebrations. And  

don’t forget to nominate  

your town for the Kraft 

Celebration Tour at 

tsn.ca/Kraftcelebrationtour!

Quick to fix—and even       
quicker to disappear! 

no-sweat  
suppers

what you need
	 1	 tsp.	oil

	 1	 lb.	(450	g)	pork	tenderloin,	
cut	into	thin	strips

	 2	 carrots,	sliced

	 1⁄4	 cup	Kraft	Signature	Sweet	
Onion	Vinaigrette	Dressing

	 2	 Tbsp.	hoisin	sauce

	 2	 Tbsp.	water

	 1	 green	onion,	thinly	sliced

easy chinese stir-fry  
prep	10	min.			total	25	min.			makes	4	servings,	1	cup	(250	mL)	each.	

make it
heat	oil	in	large	skillet	on	medium-
high	heat.	Add	meat	and	carrots;	
stir-fry	5	min.	

stir	in	dressing,	hoisin	sauce	and	
water.	Stir-fry	7	min.	or	until	carrots	
are	crisp-tender	and	meat	is	done.	

add	onions;	cook	1	min.	

summer is...
“...the ballpark where everyone hangs 
out−for picnics and baseball. I can’t 

imagine summer without being there.”

Ready for a picnic?  kraftcanada.com has recipes that are perfect.what’s online{
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easy chinese 
stir-fry

Kraft	is	proud	to	support	the	environment	by	printing	what’s 
cooking	entirely	on	Forest	Stewardship	Council	(FSC)	certified	
paper.	FSC	certification	ensures	that	all	of	the	paper	in	our	
magazine	contains	fibre	from	well-managed	and	responsibly	
harvested	forests	that	meet	strict	environmental	and	
socioeconomic	standards.

K r a f t  K i t c h e n S  e x p e rt 

Susanne Stark



BarBQ cheddar chicken roll-ups
prep	15	min.			total	25	min.				
makes	4	servings,	2	halves	(306	g)	each.	

what you need
	 1	 each	large	green	and	red	pepper,	cut	into	strips

	 1	 large	onion,	thinly	sliced

	 1	 lb.	(450	g)	boneless	skinless	chicken	breasts,		
cut	into	strips

	 1⁄3	 cup	Kraft	Original	BarBQ	Sauce

	 4	 whole	wheat	tortillas	(9	inch),	warmed

	 1	 cup	shredded	cracker Barrel	Old	Cheddar	Cheese		
Light	-	Made	with	2%	Milk

make it
cook	and	stir	vegetables	in	large	nonstick	skillet	on	medium-high	
heat	3	min.	Add	chicken;	cook	and	stir	3	to	4	min.	or	until	no	
longer	pink.	Stir	in	barbecue	sauce;	cook	on	medium	heat	3	min.	
or	until	chicken	is	done,	stirring	occasionally.	

spoon	chicken	mixture	down	centres	of	tortillas;	top	with	cheese.	
Roll	up;	cut	in	half.	

“flavour-full”  
grilled cheese	
prep	5	min.			total	11	min.				
makes	1	serving,	1	sandwich		
(180	g).	

what you need
	 2	 slices	whole	wheat	bread

	 2	 Kraft	Singles	Process	
Cheese	Product	Slices

	 2	 slices	tomato

	 4	 fresh	basil	leaves

	 2	 tsp.	non-hydrogenated	
margarine

make it
fill	bread	slices	with	Singles,	
tomatoes	and	basil.	

spread	outside	of	sandwich	with	
margarine.	

cook in	skillet	on	medium	heat		
3	min.	on	each	side	or	until	golden	
brown	on	both	sides.

cookies & creme  
chocolate pudding 
pops
prep	10	min.	plus	freezing				
makes	9	servings,	1⁄3	cup	each.

what you need
	 1	 pkg.	(4-serving	size)	Jell-O		

Chocolate	Instant	Pudding

	 2	 cups	cold	milk

	 6	 Oreo	Cookies

	 1⁄2	 cup	thawed	cool Whip		
Whipped	Topping

make it
beat	pudding	mix	and	milk	in	large	
bowl	with	whisk	2	min.

place	cookies	in	resealable	plastic	
bag;	seal	bag.	Use	rolling	pin	to	
crush	cookies.

add cookies	and	cool Whip	to	
pudding;	stir	just	until	blended.

spoon	into	9	small	paper	or		
plastic	cups.

insert wooden	pop	stick	or	plastic	
spoon	into	each	for	handle.	Freeze		
5	hours	or	until	firm.

Kids will find these as 
much fun to make         
as to eat.

kids make
cool snacks

PLAy	BReAK
When	your	backyard	athletes	
crave	a	midday	munchy,	serve	
them	crispers	Baked	Snacks	
and	Kool-aid	Singles.

check it out!

Looking for more cool-cooking meals? Visit kraftcanada.com.what’s online{
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“flavour-full” 
grilled cheese

BarBQ cheddar 
chicken roll-ups

 2	 |    kraft celebration	tour



Four recipes that add to the enjoyment  
of dining outside, whether in the backyard 
or at the local park.

al fresco
       

bodacious burgers 
prep 10 min.   total 20 min.  
makes 8 servings, 1 burger each.

what you need
 8 hamburger patties            

(2 lb./900 g)

 2 Tbsp. olive oil

 2 sweet onions, thinly   
sliced, separated into   
rings

 1⁄4 cup Miracle Whip   
Calorie-Wise Dressing

 1⁄4  cup Bull’s-Eye Steakhouse  
Barbecue Sauce

 8 kaiser buns, partially split

 2 tomatoes, each cut into  
4 slices

 8 Kraft Singles Light   
Process Cheese Product 
Slices

make it
grill or broil patties until done 
(160ºF). 

meanwhile, heat oil in large 
nonstick skillet on medium-high 
heat. Add onions; cook and stir   
10 min. or until golden brown. Stir 
in dressing and barbecue sauce. 

fill buns with tomatoes, burgers, 
Singles and onion mixture. 

feta and vegetable rotini salad
prep 20 min. plus refrigerating   makes 8 servings, 1 cup (250mL) each.

 450   g (1⁄2 of 900-g pkg.) rotini 
pasta, cooked, drained  
and cooled

 1   cup Kraft Feta with  
Oregano, Sun Dried   
Tomatoes and Cracked  
Peppercorns

 1 cup halved cherry tomatoes

 1 cup chopped cucumbers

 1⁄2 cup sliced black olives

 1⁄2 cup Kraft Zesty Italian  
Dressing

 1⁄4 cup finely chopped red  
onions

make it
combine ingredients. 

refrigerate 1 hour.Are you the grilling guru on your block? Learn new tricks at kraftcanada.com.what’s online{

moveable feast 
Pair any of these with fresh fruits 
and veggies and you’ll have a 
perfect al fresco appetizer:

Philly Dips: New Sweet 'n Spicy 
Thai and Roasted Red Pepper.  

Cracker Barrel Cracker Cuts:
precut in Old or Marble Cheddar.

Triscuit Crackers: Thin Crisps 
for dipping and regular in such 
flavours as Cracked Pepper & Olive 
Oil and Rosemary & Olive Oil.

Christie Wheat Thins, Rice Thins 
and Vegetable Thins Crackers: a 
flavour for every taste or topping.

feta and vegetable 
rotini salad

what you need

bodacious  
    burgers

 4 |   kraft celebration tour kraftcanada.com  |  5



peanut butter & fudge swirl pie 
prep 15 min. plus refrigerating   makes 8 servings. 

what you need
 11⁄4 cups Oreo Baking Crumbs

 1⁄4 cup non-hydrogenated margarine, melted

 1 pkg. (250 g) Philadelphia Brick Cream 
Cheese, softened

 1⁄2 cup sugar

 1⁄4 cup Kraft Smooth Peanut Butter

 11⁄2 cups thawed Cool Whip Whipped Topping

 3 Tbsp. chocolate fudge dessert topping

make it
mix crumbs and margarine; press onto bottom and 
up side of 9-inch pie plate to form crust. Beat cream 
cheese, sugar and peanut butter in large bowl with 
mixer until blended. Gently stir in Cool Whip until 
blended. 

spoon into crust; drizzle with fudge topping. Swirl 
gently with knife. 

refrigerate 4 hours or until firm. Refrigerate 
leftovers.

special extra: Sprinkle with chopped peanuts.

perfect grilled chicken 
prep 5 min.   total 51 min. (incl. marinating)    
makes 4 servings.

what you need
 1⁄3 cup Kraft Creamy Caesar Dressing

 4 small boneless skinless chicken breasts  
(1 lb./450 g)

 1⁄4 cup Bull’s-Eye Chicken & Rib Renegade  
Barbecue Sauce

make it
pour dressing over chicken in resealable plastic bag. 
Seal bag; turn to evenly coat chicken with dressing. 
Refrigerate 30 min. to marinate. Remove chicken from 
marinade; discard bag and marinade.

heat greased barbecue to medium heat. Place chicken 
on barbecue; cover with lid.

grill 6 to 8 min. on each side or until chicken is done 
(170ºF), turning and brushing occasionally with barbecue 
sauce the last few minutes. 

At the centre of activity in every Canadian 
community are soccer fields, baseball diamonds 
and recreation centres, often built when today’s 
grandparents were children playing in those 
facilities. Missing shingles, lack of indoor 
plumbing, outdated fields or not enough fields 
were a few of the concerns expressed by towns. 
Because having a place to congregate and play 
is central to the health of a community, Kraft is 
proud to sponsor this community competition. 
“This is an opportunity to improve your local 

community centres and sports field so that your 
family and friends can enjoy them for years 
to come,” said Dino Bianco, President, Kraft 
Canada.

We salute the 2008 winners: seven towns that 
conveyed a great sense of pride and showed us 
the joy of community.

Enter your town to win the Kraft Celebration 
Tour. Check the back page for details. We’ll 
visit 10 great towns in 10 summer days.

Gowan Park, Creemore, Ontario

Rodney Estabrooks Memorial Sports Field  

and Playground, Amherst, Nova Scotia

Fisher Branch Baseball Diamonds,  

Fisher Branch, Manitoba

Interlakes Ball Diamond, Lone Butte, British Columbia

Margaretsville Hall Community Centre, 

Margaretsville, Nova Scotia

congratulations,    
    savour summer 
2008 winners

peanut butter  
& fudge swirl pie

perfect grilled 
chicken
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E. H. Walter Community Park, Paradise Valley, Alberta

Mgr. Charbonneau School, Buckingham, Quebec
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summer stock   
Summer’s easygoing days invariably mean 
on-the-go meals and quick snacks. Oh, and no-fuss is 
a requirement.	So keep these favourites on hand and           

you’ll be ready no matter what comes along.

for road trips
Bits & Bites Snack Mix
Crispers Crackers

instant party	
Christie Wheat Thins, Rice Thins and 
Vegetable Thins Crackers 
Cracker Barrel Cheese	
Triscuit Crackers
Philly	Dips	with	cut-up	veggies

grill guy standards
Bull’s-Eye	Barbecue	Sauce
Kraft	BarBQ	Sauce	
Kraft	Dressing

carefree living
Kool-Aid	Jammers	Beverage
Crystal Light	Singles	Low	Calorie	Drink	Mix

make-your-own lunches
Miracle Whip	Dressing
Kraft	Singles	Process	Cheese	
Product	Slices

java fix
Maxwell House Coffee

fresh fruit add-ons
Cool Whip	Whipped	Topping
Oreo Cookies	

Jennifer	Hedger	and	Darren	Dutchyshen	of	SportsCentre

bbq grilled steak wraps 
prep	10	min.			total	21	min.				
makes	4	servings,	2	wraps	(235	g)	each.	

what you need
	 1	 beef	sirloin	steak	(1	lb./450	g)

	 1	 onion,	sliced

	 1	 each	red	and	green	pepper,	quartered
	 1⁄2	 cup	Kraft	Original	BarBQ	Sauce

	 �	 whole	wheat	tortillas	(7	inch)
	 1⁄2	 cup	shredded	Cracker Barrel	Cheddar		

Cheese	Light	-	Made	with	2%	Milk

make it
heat	greased	barbecue	to	medium	heat.	

grill	steak	1	min.	Add	vegetables.	Grill	�	to	10	min.	or	
until	steak	is	medium	doneness	(160˚F)	and	vegetables	
are	crisp-tender,	turning	occasionally	and	brushing	
frequently	with	barbecue	sauce	the	last	5	min.	

cut	steak	and	vegetables	into	thin	strips.	Spoon	onto	
tortillas;	top	with	cheese.	Roll	up.	

speedy breakfast burritos 
prep	10	min.			total	13	min.				
makes	2	servings,	1	burrito	each.	

what you need
	 4	 eggs

	 2	 Tbsp.	Kraft	Rancher’s Choice	Dressing

	 40	 g	deli	smoked	ham,	chopped

	 1⁄4	 cup	salsa,	divided

	 1⁄4	 cup Kraft	Tex	Mex	Shredded	Cheese,	divided

	 2	 small	flour	tortillas	(6	inch)

make it
beat	eggs	and	dressing	until	well	blended.	Stir	in	
ham	and	half	each	of	the	salsa	and	cheese.	

cook	in	nonstick	skillet	sprayed	with	cooking	spray	
on	medium	heat	2	to	3	min.	or	until	egg	mixture	is	
set,	stirring	occasionally.	

spoon	onto	each	tortilla;	roll	up.	Top	with	remaining	
salsa	and	cheese.	

We	know	them	as	the	hosts	of	TSN’s	SportsCentre,	but	
Jennifer	Hedger	and	Darren	Dutchyshen	know	their	way	
around	a	kitchen	too.	Here	are	two	of	their	favourite	dishes.

Jennifer’s           pick!
Darren’s           pick!

sports  
   wrap   

kraftcanada.com		|		�



don’t miss out!
Sign	up	for	our	Recipes	by	Email	and	you’ll	receive	a	
weekly	what’s cooking	email	filled	with	great	family	meal	
ideas,	tips	for	entertaining,	Healthy	Living	recipes,	how-to	
videos,	plus	much	more.	Go	to kraftcanada.com/weekly	
and	sign	up	now.

   dairy 
delights   

Five recipes that showcase the 
refreshing versatility of dairy foods.

warm italiano spread 
prep	5	min.			total	15	min.			
makes 12	servings,	2	Tbsp.	spread	and	4	crackers	each.	

what you need
	 1	 pkg.	(250	g)	Philadelphia	Light	Brick	Cream	Cheese	Spread
	 1⁄4	 cup	pesto

	 1	 plum	tomato,	chopped
	 1⁄4	 cup	Kraft 4 Cheese Italiano	Shredded	Cheese

	 	 Triscuit	Crackers

make it
heat	barbecue	to	medium	heat.	Place	unwrapped	cream	cheese	spread	
on	�-inch	square	sheet	of	heavy-duty	foil;	top	with	pesto,	tomatoes	and	
shredded	cheese.	

place	foil	on	barbecue;	cover	with	lid.	Grill	�	to	10	min.	or	until	shredded	
cheese	is	melted	and	cream	cheese	is	softened	but	still	holding	its	shape.	

transfer	foil	to	platter.	Serve	spread	with	crackers.	

warm italiano spread
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enchilada casserole
prep	5	min.			total	30	min.				
makes	4	servings.	

what you need
	 1	 lb.	(450	g)	extra	lean	ground	

beef

	 1⁄4	 cup	chopped	onions

	 1	 can	(213	mL)	tomato	sauce

	 1⁄2	 cup	water

	 2	 tsp.	chili	powder

	 4	 flour	tortillas	(�	inch)

	 1	 cup	Kraft	Old	Cheddar		
Shredded	Cheese	

	 3⁄4	 cup	chopped	tomatoes

	 1⁄4	 cup	sour	cream

make it

1 microwave	meat	and	
onions	in	2.3-L	microwaveable	
dish	on	HIGH	4	to	6	min.	or	
until	meat	is	done,	stirring	
every	2	min.	Stir	in	tomato	
sauce,	water	and	chili	powder.	
Microwave	5	to	�	min.	or	until	
slightly	thickened,	stirring	
every	4	min.	Transfer	to	bowl.

2 place	1	tortilla	in	same	
microwaveable	dish;	top	with	
layers	of	one-fourth	each	meat	
sauce	and	cheese.	Repeat	
layers	3	times.	Microwave	2	to	
5	min.	or	until	heated	through.	
Let	stand	5	min.	Top	with	
tomatoes	and	sour	cream.	

enchilada  
casserole



layered summer salad 
prep	30	min.	plus	refrigerating			
makes	12	servings,	1	cup	each.	

what you need
		 4	 cups	torn	spinach

	 11⁄2	 cups	Kraft	Mozza-Cheddar	Shredded		
Cheese,	divided

	 2	 cups	sliced	fresh	mushrooms

	 1	 small	red	onion,	sliced,	separated	into	rings

	 2	 tomatoes,	chopped

	 1	 pkg.	(350	g)	frozen	green	peas,	cooked,	cooled

	 1⁄2	 cup	Kraft Mayo	Real	Mayonnaise

	 1⁄2	 cup	light	sour	cream

	 1⁄4	 cup	chopped	fresh	basil

	 2	 Tbsp.	Oscar Mayer	Real	Bacon	Bits

make it
layer	spinach,	1	cup	cheese,	mushrooms,	onions,	
tomatoes	and	peas	in	3-L	serving	bowl.	

mix	mayonnaise,	sour	cream	and	basil.	Spread	over	
salad,	completely	covering	top	of	salad.	Cover.	
Refrigerate	5	hours.	

sprinkle	with	remaining	cheese	and	bacon	bits	just	
before	serving.	

pesto & roasted red pepper dip 
prep	10	min.	plus	refrigerating			makes	41⁄2	cups	dip	or			
36	servings,	2	Tbsp.	dip	and	11	crackers	each.	

what you need
	 1	 jar	(270	mL)	pesto

	 1	 tub	(250	g)	Philadelphia	Cream	Cheese	Spread,	
divided

	 1	 container	(500	g)	sour	cream,	divided

	 1	 jar	(360	g)	roasted	red	peppers,	drained,	chopped

	 	 Christie Wheat	Thins	Crackers

make it
mix	pesto	and	half	of	cream	cheese	spread	in	medium	
bowl.	Stir	in	half	of	sour	cream;	set	aside.

add	remaining	cream	cheese	to	separate	medium	bowl;	
stir	in	peppers	and	remaining	sour	cream.	Refrigerate	
both	dips	2	hours.	

spoon	dips	alternately	into	serving	bowl;	swirl	with	knife.	
Serve	with	crackers.	

easy celebration ice cream cake 
prep	15	min.	plus	freezing			makes 14	servings.	

what you need
	 24	 Oreo	Cookies

	 2	 cups	(1⁄2	of	1-L	container)	strawberry	ice	cream,	softened

	 2	 cups	thawed	Cool Whip	Whipped	Topping,	divided

	 2	 cups	(1⁄2	of	1-L	container)	chocolate	ice	cream,	softened

	 2	 Tbsp.	chocolate	fudge	sauce

make it
line	�-inch	round	pan	with	plastic	wrap.	Place	14	whole	cookies	around	
edge	of	pan.	Crush	remaining	cookies;	place	crumbs	on	bottom	of	pan,	
reserving	1⁄2	cup.	Spread	strawberry	ice	cream	over	crumbs;	top	with		
1	cup	Cool Whip	and	remaining	crumbs.	Top	with	chocolate	ice	cream.	

freeze	4	hours.	Remove	dessert	from	pan	by	lifting	plastic	wrap;	carefully	
peel	off	plastic	wrap.	Let	stand	10	min.	

top	with	remaining	Cool Whip	and	drizzle	with	chocolate	sauce.	

pesto & roasted 
red pepper dip

layered summer salad
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easy no-cook strawberry jam  
prep 15 min.   total 25 min.   
makes 5 (1-cup) jars or 80 servings, 1 Tbsp. each. 

what you need
 13⁄4 cups crushed strawberries                                        

(about 1 qt./1 L whole strawberries)

 4 cups sugar

 1 pouch Certo Liquid Pectin

 2 Tbsp. lemon juice

make it
measure prepared fruit into large bowl.  
Add sugar; mix well. Let stand 10 min. 

stir in pectin and lemon juice. Continue  
to stir 3 min. or until most of sugar  
is dissolved. 

pour immediately into sterilized jars 
or plastic freezer containers. Seal with 
sterilized two-piece lids with new centres. 
Store in freezer up to 1 year or if used 
within 3 weeks, store in refrigerator. 

For more tried-and-true Certo recipes  
and tips, check out kraftcanada.com.

 berry-licious
Bursting with summer-fresh 
flavour—how sweet is that!

what you need
 1 pkg. (4-serving size) Jell-O 

Vanilla Instant Pudding

 3⁄4 cup cold milk

 11⁄2 cups thawed Cool Whip 
Whipped Topping, divided

 2 cups mixed raspberries and 
sliced strawberries

 1⁄4 cup blackberries

 1 pkg. (298 g) frozen pound 
cake, cut into 3 layers

 1⁄4 cup orange juice

strawberry pretzel 
squares
prep 25 min. plus refrigerating   
makes 20 servings.

what you need
  2 cups finely crushed pretzels

 1⁄2 cup sugar, divided

 2⁄3 cup non-hydrogenated 
margarine, melted

 11⁄2 pkg. (250 g each) 
Philadelphia Brick Cream 
Cheese, softened

 2 Tbsp. milk

 1 cup thawed Cool Whip 
Whipped Topping

 2 cups boiling water

 2 pkg. (85 g each) Jell-O 
Strawberry Jelly Powder

 11⁄2 cups cold water

 1 L (4 cups) fresh   
strawberries, sliced

make it
heat oven to 350°F. Mix pretzel 
crumbs, 1⁄4 cup sugar and 
margarine; press onto bottom of 
13×9-inch pan. Bake 10 min. Cool. 

beat cream cheese, remaining 
sugar and milk until blended. Stir 
in Cool Whip; spread over crust. 
Refrigerate. 

add boiling water to jelly powder 
in large bowl; stir 2 min. until 
completely dissolved. Stir in cold 
water. Refrigerate 11⁄2 hours or 
until thickened. Stir in strawberries; 
spoon over cream cheese layer. 
Refrigerate 3 hours or until firm. 

make it
beat pudding mix and milk 
with whisk 2 min. Stir in 1 cup        
Cool Whip. Combine berries; 
reserve 1⁄2 cup. 

brush cake layers with juice;  
stack on plate, filling each layer 
with half each of remaining 
berries and pudding mixture. Top 
with remaining Cool Whip and 
reserved berries.

refrigerate 4 hours. 

berry bliss cake
prep 20 min. plus refrigerating   makes 8 servings.

Looking for more delectable summer desserts? Find them at kraftcanada.com.what’s online{

strawberry pretzel     
    squares
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berry  
   bliss  
cake
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   Healthy Living   
• Fat/Sat measured in grams • Sodium measured in milligrams 
• Carbohydrates measured in grams • Fibre measured in grams 
• Protein measured in grams

healthy living  
Our Healthy Living sun indicates a recipe that was designed with 
your health in mind. Nutrition information indicated is per serving 
but does not reflect suggested alternate or optional ingredients. 
Additional nutrition information is available at kraftcanada.com.

no-sweat suppers pg # cal fat/sat sodium carb fibre protein

 Easy Chinese Stir-Fry 1 240 8/2 440 15 3 27
CHOL 70 mg, SUGARS 0 g, VIT A 210% DV, VIT C 6% DV, CALCIUM 4% DV, IRON 10% DV

“Flavour-Full” Grilled Cheese 2 330 18/6 1130 31 4 13
CHOL 25 mg, SUGARS 7 g, VIT A 20% DV, VIT C 8% DV, CALCIUM 20% DV, IRON 15% DV

BarBQ Cheddar Chicken Roll-Ups 2 460 9/4.5 880 56 6 41
CHOL 90 mg, SUGARS 11 g, VIT A 20% DV, VIT C 160% DV, CALCIUM 30% DV, IRON 20% DV

kids make cool snacks pg # cal fat/sat sodium carb fibre protein

Cookies & Creme Chocolate Pudding Pops 3 120 4/2.5 260 21 0 2

al fresco pg # cal fat/sat sodium carb fibre protein

Bodacious Burgers 5 600 22/7 1090 65 3 35
Feta and Vegetable Rotini Salad 5 300 8/3 390 46 3 11
CHOL 15 mg, SUGARS 3 g, VIT A 4% DV, VIT C 8% DV, CALCIUM 8% DV, IRON 20% DV

Perfect Grilled Chicken 6 170 4.5/1 340 6 0 26

Peanut Butter & Fudge Swirl Pie 6 380 26/11 370 34 1 6

sports wrap pg # cal fat/sat sodium carb fibre protein

                      CHOL 65 mg, SUGARS 6 g, VIT A 35% DV, VIT C 160% DV, CALCIUM 15% DV, IRON 25% DV

dairy delights pg # cal fat/sat sodium carb fibre protein

Enchilada Casserole 11 580 26/12 930 48 5 38

Warm Italiano Spread 11 160 9/3.5 300 14 2 5

Layered Summer Salad 12 160 11/3.5 210 8 2 7

Pesto & Roasted Red Pepper Dip 12 180 12/5 250 15 1 2

Easy Celebration Ice Cream Cake 13 245 12/7.6 135 32.5 1.1 2.7

berry-licious pg # cal fat/sat sodium carb fibre protein

Berry Bliss Cake 14 260 10/4.5 340 40 2 3

Strawberry Pretzel Squares 15 220 13/5 360 24 1 3

Easy No-Cook Strawberry Jam 15 40 0/0 0 10 0 0

summer is...
“...staying outside until it’s too dark  

to play ball. That’s the best.”

CraCker Barrel  
Cheddar Cheese -  
made with 2% milk 
light 40% less fat than 
our regular Cracker 
Barrel Cheddar Cheese
 

kraFt SingleS 
ProCess Cheese 
ProduCt sliCes light 
29% less fat than our 
regular Process  
Cheese Product Slices

PhiladelPhia BriCk 
Cream Cheese sPread 
light 38% less fat than 
our regular Brick Cream 
Cheese Spread

CraCker Barrell 
old Cheddar Cheese 
- made with 2% milk 
light 40% less fat than 
our regular Cracker 
Barrel Old Cheddar 
Cheese.

   kraft  
    better- 
for-you    
   products  
in this issue

Speedy Breakfast Burritos 8 453 27/7.3 1450 22 1.6 30

BBQ Grilled Steak Wraps 8 450 12/5 1000 63 6 36
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To commemorate TSN’s 25th anniversary, Kraft and SportsCentre are searching for 10 great 
Canadian communities to celebrate along with us. Nominate your community for a chance to 
win 1 of 10  $25,000 community refreshes and TSN SportsCentre will celebrate your win with a 
live broadcast from your community. To nominate your community visit: tsn.ca/kraftcelebrationtour

YOUR TOWN COULD WIN $25,000!

NO PURCHASE NECESSARY.  Open to age-of-majority residents of Canada. Ten (10) prizes of $25,000 to be used for community refreshes to the community facility that the prize winning community endorses.  Entries must be 
received no later than 5:00 p.m. (ET), June 12, 2009.  Odds of winning depend on number of eligible entries received, application of judging criteria, and number of votes received by fi nalists.  Consent of appropriate community 
representative(s) required.  Go to www.tsn.ca/kraftcelebrationtour for full rules and details. TSN and RDS are trademarks of The Sports Network Inc., Speed Letter Graphic is a trademark of ESPN, Inc. Used under license.

10 GREAT TOWNS     10 SUMMER DAYS
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