


Buffalo Chicken Dip

Subwmitted BY: Erin Goldfeoler

Ingredients:

1 Lb. chickewn breast (votisserie)

1 c. blue cheese dressing

1 0z ply. cream cheese (Lite Ls o)
1/2 bottle “buffalo style” red ot sauce,
( must be butfalo sty Le)

Cheddayr cheese (shredded)

Cooklng (nstructions:

Prehneat oven to 350 degrees. Cut up
chicken breast tnto bit size pleces. Mix all
Lngredients bn a bowl, thew transfer to a
lightly greased casserole dish. Heat tn
oven until bubbly. £-10 min.

Sprinkle top with cheddar cheese.
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New Orleans
Crab Ccakes

Submitted BY: Taml Cymerman

Ingredients:
2 60z cans crab weat 2 tsp. veg. ol divided
2 egos 1/2 c. cocktall sauce

9) Tbsp. 0{% bread crumibs 1 Tbsp. mLlle
5-& drops hot pepper sauce 1/4 tsp. Lemomju’we

Cooking (nstructions:

Combine all ingredients except oll and cocktall sauce.
Heat 1 tsp. oil on griddle pan or large frying pan.
Shape crol mixture into 4 patties. Cook for 2 min. or
until Lightly brown on bottom. Turn; coolk wntil
browned on other side. Add remaining otl to pan as
needed to prevent sticking. Senve with cocktail sauce.
Approx. 18€ calories &g fat. Serves 4
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Easy Gquacamole Rectpe

Sulbmitted BY: Freshwatey

Ingreaients:

2 vipe avocados

1 small onton

1 clove garlic

1 small tomato

1 1/2 Tosp. Lime Julce or julce of 1 fresh Lime
Salt § pepper to taste

Cooking (nstructions:

Peel avocados and vemove the pit. Peel and mince the
onton and the garlic. Chop the tomato. Mash the avo-
cado tn a bowl and thew stir in the remaining tngredi-
ents. Serve colo with tortillas.
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Fresh Salsa

sSubmitted BY: Karen Quigley

Ingredients:

4 cups chopped, peeled fresh tomatoes
1/4 c. finely chopped onlon

1 or 2 seeded jalapeno peppers, finely
choppedt

1 Tosp. olive otl

1 Tosp. red wine vinegor S

1 tsp. ground cumin
1 tsp. salt

1 garlic clove, minced

Cooking Instructions:

Combine all tngredients tn a bowl and
mix well. Let stand about 1 hr. serve at
roont temp. with tortilla chips. Store
covered bn refrigerator. Makes 2 1/2 cups.
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Hot Bog Hors B'oguvres

Submitted BY: Jennifer Repko

Ingredients:

2 pys cocktail franks or 1
Lb pleg of hot dogs cut bite

SLze

1/4-1/2 ¢ of minced garlic
1/2 ¢ brown sugar

4 ¢ of ketehup

1/2-1 ¢ bourbon

Cooking nstructions:

Mix all tngredients together e a mediuum
sauce pan. Stmmer for 1 hr. Serve with
toothp’wl@g.
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uesadilla Appe’c’uzer

Submitted BY: Mary Dogte

Inoredients:

Tovtillas

o ownces softened sour cream

4 ounces shredded pepper jack cheese
Roasted veo peppers (swall Jar)
Sliced black olives (small can)
Chopped green onlon

VN A

Coolking lnstructions:

Mix all ingredients except tortillas bn a mixing bowl.
Spread ngredient mix on half or each tortilla, thewn
fold wncovered half over covered half.

Heat through by placing on BBR grill or on Lightly
greased grill pan on stovetop—about 2 minutes per side
or untll heated through.
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MexLean Dﬁp

Submitteo BY: Noce

Ingreaients:

1 1/2 Lbs ground beef
1 jar salsa-mild or hot
2 packs shredded cheese (te. Colby, cheddar, taco)
Chopped jalapenos (optional)

Cooking (nstructions:

Brown ground beef tn a pan. Draln off grease. Add salsa
to ground beef and cook for 10-15 min. Place a layer of
cheese. Ado another Layer of beef and thew cheese and so
on until you finish with a layer of cheese on top. Cover
and bake ot 250 degyrees for 20-30 min, until cheese has
melted. Sevve with tortilla chips. Add chopped jalapenos to
around beef and salsa for extran spice.
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Pesto MnL-PLzzas

Submitted BY: Mary D%Le

Ingredients:

Loat of “Party Pumpernickel’—Llooks Like
a vegular Loaf but sliced tn 2 bnechsquares
1 cup magowvmlse

1 cup shredded mozzarella

Cooklng (nstructions:

Heat oven to 250 degrees

Blend mayo and pesto together tn a bowl-aoljust proportions to
Your Liking.

Place slices of bread on a cookie sheet without overlapping,
Spread wmayo/pesto blend on each slice of bread

Sprinkle shredded mozzarella over all the pleces

Heat tn oven until cheese has melted.
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Plzza Wheels

Submitted ByY: MLriana Lopez

Ingredients:

English Muffins
Spaghettl Sauce
Mozzavella Cheese

Cooking lnstructions:

Toast English muffins. Add sauce, anol
sprinkele mozzarella cheese on top. Put the
English muffins back in toaster oven till
the top Ls just a Little brown.
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Peayr Plzzn
Appe‘cﬁzer

Submitted BY: Mary Dogte

Inoredients:

Plzza Dough

Fresh vosemary, chopped
Shredded weozzavello
Crumbles gorgonzola cheese
2-3 fresh sliced peeled pears
Olive oll

Cooking Instructions:

Heat oven to 400 degrees.

Spread plzza dough out on plzza stone or other baking sheet.
Lightly coat dough with olive oil.

Bake dough for approx 10 minutes, remove from oven.

Layer pears, cheeses and rosemary own baked pizza dough
Return plzza to oven, bake until cheeses are melted.
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Garlic Potato Skins

Submitted BY: Taml Cymerman

Ingreaients:
2 Lb russet potatoes (-2 Lg) 1 tsp. salt
1 small head of garlic 1/4 £Sp. PEPPEr

& Tbsp. unsalted butter, so{tmed

Cooking (nstructions:

Prehent oven to 250 degrees, prick each potato with a fork.
Cut off and discavod top 1/4 of garlic head, then wrap it
tightly with foil. Bake garlic and potatoes on same rack,
v Lower thivd of oven. Balkee until potatoes ave forke tender,
about 50 min. to 1 hr. Remove potatoes and cool on metal
rack for 15 min, thewn cool garlic in its foil for 15 min.
while garlic cools, halve potatoes Lengthwise, thew quarter
each half to forme shovt wedges. Scoop out flesh, Leaving
1/4 lneh thick skins. nerease oven to 450 degyrees.
Squeeze garlic into small bowl and mash to a paste with
butter, salt, and pepper. Using a fork, divide paste among
skins (1/2 tsp. each), thewm roast on 1 linch deep baking
dish for 20-25 min.
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