Chile Con Queso

(Chile with Cheese)

1 pound Velveeta

3 tablespoons margarine

1 small onion, chopped

1 can mild green chiles, chopped

1 can stewed tomatoes, chopped

1 clove garlic, chopped

A dash or two of chili powder

Combine Velveeta and margarine in a pan over low heat and melt slowly, stirring constantly so cheese doesn’t burn.  Add other ingredients, heating for about 10-15 minutes so flavors combine.  Serve warm with tortilla chips.
