
Pop O'Lanterns 
Made with Herr's® Popcorn 

 
Ingredients  
* 1 bag caramel candies  
* 4-5 cups Herr's® popcorn  
* Assorted nuts for garnish  
 
Directions 
Melt caramels over low heat, stirring occasionally. Mix a little bit at a time 
with popcorn, until popcorn just sticks together. With well-greased hands, 
shape into balls. Add assorted nuts for stem, eyes, nose, mouth, etc. to 
make your Pop O'Lantern! 
 

 

 

After School Specials 
Made with Herr's® Potato Chips and Pretzels 

 
Ingredients  
* 1 cup chocolate chips  
* 2 tablespoons butter, cut into chunks  
* Herr's® Potato chips and pretzels  
 
Directions 
Melt chocolate chips and butter s-l-o-w-l-y in a completely dry double boiler 
or heavy saucepan over low heat. Add more butter for a thinner sauce. Dip 
potato chips and pretzels in chocolate sauce, place on a waxed paper, and 
refrigerate until the chocolate hardens. 
 

 

 

Super Summer Snack 
Made with Herr's® Potato Chips or Pretzels 

 
Ingredients  



* 1 cup raisins  
* 1 cup figs  
* 1 cup dates  
* 1 teaspoon lemon juice  
* 1 cup Herr's® potato chips or pretzels, crushed  
 
Directions 
Grind together raisins, figs and dates. Add lemon to potato chip crumbs. 
Roll one rounded teaspoon of fruit mixture into a ball. Roll ball in potato 
chip crumbs until coated. Repeat with the remaining fruit mixture. Serve 
right away or store in airtight container. Yields approximately 48 balls. 
 

 

  

Stars and Stripes Munch Mix 
Made with Herr's Regular Potato Chips 

  

 

1 14-ounce package Herr's Regular Potato 
Chips 
1 7-ounce package pretzels 
1 3.25-ounce can macadamia nuts 
3 tablespoons butter 

1 tablespoon peanut butter 
2 teaspoons ground cinnamon 
1 teaspoon sesame oil 

 

Preheat oven to 350 degrees F. In a large pan, mix potato chips, pretzels and 
macadamia nuts together. Over low heat, melt butter, sesame oil, peanut butter and 
cinnamon. Stir well. When completely mixed and melted, drizzle over potato chip 
mixture. Bake 10 minutes.  Makes 10 - 12 servings. 

 

 

 

 

 

Mary Hanczyc's Tortilla Chip Salsa Salad 
Made with Herr's White Corn Tortilla Chips 



 

  

Herr's White Corn Tortilla Chips 
1 pkg. Taco seasoning mix 
1 lb. Ground beef 
3/4 cup Water 
8 oz. Shredded cheddar or Mexican 
cheese 

Lettuce, carrots, mushrooms, black olives, 
onions, tomatoes 
1 jar Herr's Salsa 

 

Remove and chop mushroom stems; set aside. Brush mushroom caps with butter. 
Arrange round side down on baking sheet. In bowl combine stems, Herr's Tortilla 
Chips, onions and parsley. Mix mayonnaise, garlic, and pepper sauce. Toss with chip 
mixture, mound in mushroom caps. Dust with paprika. Bake in 375 degree oven 8 to 10 
minutes until heated through. Makes 24. 

Seven-Layer Mexican Dip 
Serve with Herr's Dippers Tortilla Chips 

 

 

1 clove garlic 
1 can (16 ounces) pink or kidney beans, 
rinsed and drained 
1 16 oz. jar Herr's Salsa 
1 tsp. chili powder 
3/4 tsp. ground cumin 
1 16 oz. jar Herr's Guacamole 
2/3 cup of reduced-fat sour cream 
13.5 oz bag Herr's Dippers Tortilla Chips 

3/4 cup of sliced pitted canned black olives 
1/2 cup of chopped tomatoes, drained 
1 large green onion, sliced 
1/2 cup (2 ounces) shredded Cheddar 
Cheese 

 

 

Place garlic in food processor. Whirl until chopped. Add drained beans, Herr's Salsa, 
chili powder and cumin. Whirl until smooth, about 1 minute. Spread in large serving 
dish. Spread Herr's Guacamole over bean mixture, leaving a border of bean mixture 
showing. Spoon sour cream in center and spread level almost to edges, leaving 
guacamole border. Sprinkle olives evenly on top. Spoon on salsa or tomatoes, 
spreading level. Sprinkle on green onion and cheese. Cover and refrigerate up to four 
hours before serving. Serve with Herr's Dippers Tortilla Chips.  

 



  

 

 

Herr's Trail Treat 
Made with Herr's Corn Chips 

 

  

Keep Herr's Corn Chips mixed with raisins, coconut chips, and dried apricots handy for 
that burst of energy when you need it! 

 

  

Sour Cream & Onion Dip 
Great with Herr's Potato Chips 

  

 

1 Pint Sour Cream, Any Brand 
1 Envelope Lipton Cup-Of- Soup Onion Soup Mix 
1/4 teaspoon Garlic Powder 
1/2 teaspoon Oregano Flakes 

 

Combine all ingredients in Blender on medium speed until thoroughly mixed. 

  

 

 

Herr's Home-Style Potato Chip Salad 
Made with Herr's Potato Chips 



 

  

• 5 potatoes, peeled and diced  
• A dash of salt  
• 1/4 cup finely chopped onion  
• 3 tablespoons yellow mustard  
• 1/2 cup mayonnaise  
• 1 teaspoon paprika  
• 1 teaspoon hot cayenne pepper sauce  
• Salt and pepper  
• 1/2 cup crushed Herr's Potato Chips plus a handful for garnish  

• Handful of chives for garish  

 

Boil potatoes in water seasoned with salt about 15 minutes until tender. Drain and allow 

potatoes to dry in pot 3 minutes, and then spread potatoes out in single layer to cool. 

In large mixing bowl, combine finely chopped onion, mustard, mayonnaise, paprika and 
cayenne pepper and stir. Add potatoes and gently stir into dressing. Stir in crushed 
potato chips. Season with salt and pepper. Top servings of salad with remaining 
crushed potato chips and chives. 

 

    

 

Mary Lou Rollins' Tortilla Dip 
Serve with Your Favorite Variety of Herr's Tortilla Chips 

  

 

8 oz. Cream cheese, softened 
8 oz. Sour cream 
1 head Iceberg lettuce 
1 jar Herr's Salsa 

3 oz. Shredded taco cheese 
1 large can Pitted jumbo black olives 
Herr's Tortilla Chips 

 

In a small bowl, combine cream cheese and sour cream until creamy. Wash, drain, and 



shred lettuce and place on serving tray Spread half of salsa over lettuce.  Spread 
cream cheese mixture over salsa and lettuce making sure they are covered completely. 
Spread other half of salsa on top. Sprinkle taco cheese over salsa Slice olives into rings 
and place all around the top. Arrange tortilla chips around the outside of lettuce. Put 
remaining chips in serving basket for dipping. 
 
About the cook: 
Mary Lou's hobbies include cooking, gardening, and crafts. She's married to Charles 
Rollins, a route salesperson for the Herr's branch in Egg Harbor, NJ. 

 

 

  

 

 

Teresa Stockman's Fiesta Dip 
Serve with Herr's White Corn Tortilla Chips 

  

 

8 oz. Cream cheese, softened 
16 oz. Sour cream 
1 lb. Ground beef 
1 pkg. Taco seasoning 
1 jar Herr's Salsa 

8 oz. Shredded cheddar cheese 
Chopped tomatoes 
Herr's White Corn Tortilla Chips 

 

Mix cream cheese with sour cream. Brown meat in skillet and drain fat. Add seasoning 
according to package directions. Layer on a platter in the following order: cream cheese 
mixture, salsa, cheddar cheese, meat, tomatoes. Serve with Herr's White Corn Tortilla 
Chips.  

About the cook: 
Teresa is a clerk at the Herr's branch in Chillicothe, Ohio. Her hobbies include reading, 
music, and gardening. 

 

 



   

 

 

Janet Bjostad's Taco Salad 
Made with Herr's White Corn Tortilla Chips 

  

 

1 lb. Ground beef 
1 can Dark red kidney beans 
1 jar Herr's Salsa Dip 
2 tbsp. Chili powder 
1 can Herr's Nacho Cheese Dip 

1 head Iceberg lettuce, shredded 
10 oz. Herr's White Corn Tortilla Chips 

 

Brown beef in skillet and drain fat. Add beans, salsa dip, and chili powder Simmer, 
uncovered, for 15 minutes. Cover plate with white corn tortilla chips. Place shredded 
lettuce on top of chips and spread with meat mixture. Top with cheese dip Serves 4. 
 
About the cook: 
In addition to whipping up tasty snack dishes, Janet is interested in crocheting and 
watching old movies. She's married to Leslie Bjostad, a route salesperson for the Herr's 
branch in Richmond, VA 

    

 

 

Mexican Scoop 
Serve with Your Favorite Variety of Herr's Tortilla Chips 

  

 

1 bunch romaine lettuce 
2 14-ounce cans black beans 
1 bunch green onions 
1/4 cup orange juice or lime juice 

2 tablespoons canola oil 
1 medium jicama, peeled and diced 
Salt to taste 
Your Favorite Herr's Tortilla Chips 



1 jalapeno pepper, stem removed and 
seeded 

 

Wash lettuce and pat dry; chop finely. Rinse and drain beans. Chop onions. In a 
blender, blend orange juice and jalapeno pepper well. Slowly add in oil with blender on 
high speed. Mix in lettuce, beans, onions and jicama. Slowly add the dressing. Add salt 
to taste. Garnish outer edge of serving dish with tortilla chips to scoop the dip. 
10 servings. 

 

  

 

Chocolate Chips 
Great with Herr's Potato Chips 

  

 

One bag of Herr's Ripple Chips 
1 oz of candy chocolate 
sprinkles 

 

You will need a microwave safe bowl, a small bowl for sprinkles and wax paper. 

Melt chocolate in microwave just until chocolate has no lumps (30 seconds at a time) 
Dip chip about half way into chocolate then quickly into sprinkles (or sprinkle them on 
top) lay onto wax paper, continue until you have as many as you would like to serve. 
Refrigerate until chocolate hardens. 
ENJOY! 

 

    

 


