
 
Dips

 

Almond Bacon Dip

 

1

 

/

 

2

 

 cup slivered almonds
1 pound bacon
8 ounces cream cheese (room temperature
1 cup sour cream
1 tablespoon chili sauce

 

1

 

/

 

4

 

 cup chopped scallions

 

1

 

/

 

4

 

 teaspoon hot sauce

 

1

 

/

 

2

 

 teaspoon minced garlic
freshly ground pepper
chopped chives for garnish

 

Line a cookie sheet with wax paper. Cover with almonds and toast 
at 350 ºF for 5–7 minutes. Stir occasionally. Fry bacon until crispy. 
Drain on paper towel.
Add bacon to food processor with remaining ingredients (except 
chives). Puree on pulse until well blended but chunky. Refrigerate 
until use. Garnish with chopped chives and serve with crackers. 
Makes 2 cups.

 

Taken from Cheap Thrills Cuisine

 

Artichoke Dip

 

2 16–ounce cans of artichokes (not marinated)
1 cup parmesan cheese
1 cup mayonnaise
1 8–ounce package of grated mozzarella cheese

 

3

 

/

 

4

 

 teaspoon garlic salt
1 tablespoon parsley

 

Coarsely chop artichokes. Mix everything together. Sprinkle top 
with parsley. Bake at 350 ºF for 25–30 minutes. Let it sit for 10 
minutes before serving. This works well in a 9" x 12" glass dish.

 

Submitted by Donna Szper

 
Bruschetta with Tomatoes and Mozzarella

 

For the relish:

 

1 pound ripe tomatoes, peeled and seeded
2 tablespoons extra virgin olive oil

 

1

 

/

 

2

 

 teaspoon salt
2 medium garlic cloves, minced

 

1

 

/

 

2

 

 teaspoon coarsely ground black pepper
3 tablespoons finely chopped fresh basil
4 ounces fresh Mozzarella cheese, cut into 

 

1

 

/

 

4

 

"

 

 to 

 

1

 

/

 

2

 

"

 

 cubes
1 tablespoon finely chopped Italian parsley

 

.For the bread:

 

1 medium baguette, French or Italian bread cut into 

 

1

 

/

 

2

 

"

 

 slices
2 large garlic cloves, peeled
2 tablespoons extra virgin olive oil
freshly ground black pepper

 

Dice tomatoes into 

 

1

 

/

 

2

 

" pieces; drain over a bowl for 30 minutes to 
remove excess liquid. Combine all relish ingredients except the 
Mozzarella cheese in a small non–aluminum bowl. Stir well and 
taste for seasoning.
Prepare grill for medium hot grilling, or preheat broiler. Place the 
bread on the grill; grill or broil each side just until marks of the grill 
or broiler pan appear. Remove and place on serving platter. Rub the 
toasted bread pieces on each side with cut surfaces of the peeled 
garlic cloves. Add cheese cubes to the relish; spoon mixture over 
each bread slice and then drizzle the remaining 2 tablespoon extra 
virgin olive oil over top. Sprinkle with freshly ground black pepper 
and serve.
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Cold Appetizers

 

Eggs á la Russe

 

12 hard–boiled eggs, shelled and split in half after cooking
lettuce leaves 
capers

 

For dressing:

 

1 cup mayonnaise

 

1

 

/

 

4

 

 cup chili sauce
1 tablespoon grated onion
1 large garlic clove. mashed
2 tablespoons pimento stuffed green olives, or black olives, 

finely chopped
1 tablespoon minced parsley (optional)
Tabasco to taste

 

Wash and dry lettuce leaves and place on a platter. Arrange eggs on 
lettuce leaves, cut side down. Blend together dressing ingredients 
and mix well. Pour the dressing over the eggs and sprinkle with 
capers (chop if large). Chill before serving. Makes six servings as 
starting course.

 

Deviled Eggs

 

6 eggs, hard–boiled, peeled, and cut lengthwise

 

1

 

/

 

4

 

 cup mayonnaise
1 teaspoon vinegar
1 teaspoon prepared mustard
salt, pepper, paprika to taste

 

Remove yolks from eggs and mix with remaining ingredients. 
Refill whites; you may use a pastry tube for special effects. If 
prepared in advance, remove from refrigerator 1/2 hour before 
serving.
For variations, add horseradish, parsley, chopped onions, chives, or 
crumbled crisp bacon.

 
Shrimp Dip

 

1

 

/

 

2

 

 pound shrimp, peeled and deveined
1 medium sized onion
juice of one lemon
1 tablespoon ketchup
8 ounces cream cheese

 

1

 

/

 

2

 

 cup mayonnaise (you can use no–fat, but it doesn’t mix as 
well as the “real” stuff)

sprinkle seasoned salt or barbecue powder

 

Microwave the cream cheese for about 15 seconds. Mix all 
ingredients and blend the shrimp in last. Let sit in the refrigerator 
for at least an hour.

 

Submitted by Stephanie Verhage

 

Crab Dip

 

1 pound crab meat, cleaned
2 8–ounce package of cream cheese, softened
1 tablespoon horseradish
2 tablespoons water
slivered almonds for the top

 

Mix everything together. Bake at 350 ºF for 30–45 minutes.

 

Submitted by Donna Szper

 

Fiesta Dip

 

1 package (1.8 ounce) Knorr Leek Soup and Recipe Mix
2 cups shredded Monterrey Jack cheese with jalapeño 

peppers
1 cup Hellman’s or Best Foods real mayonnaise

 

1

 

/

 

2

 

 cup sour cream
1 medium tomato, chopped

 

In medium bowl combine all ingredient; mix well Cover; chill 2 
hours. Serve with Old London Melba Snack Crackers.

 

Submitted by Melba Collier
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Spicy Sausage Salsa

 

2 6

 

"

 

 chorizo sausages
2 teaspoons vegetable oil
2 finely chopped medium onions
2 minced jalapeño peppers
1 tablespoon minced garlic
1 cup roughly chopped cilantro

8 diced tomatoes
1 cup tomato juice
2 tablespoons tomato paste
2 tablespoons cornstarch mixed with 2 tablespoons water

2 cups diced green pepper
1 cup diced red pepper
juice of 1 lime
salt to taste (optional)

 

Cut sausage in half, lengthwise and slice finely. Sauté in vegetable 
oil with onions, jalapeño peppers, garlic, and cilantro. Add 
tomatoes, tomato juice, tomato paste, cornstarch with water, and 
bring to a full boil. Blend in peppers, lime juice, and salt. 
Refrigerate overnight. Serve on tacos, nachos, or with tortilla chips.

 

Taken from Cheap Thrills Cuisine

 

Bleu Cheese–Mustard Dip

 

2 tablespoons Roquefort or Gorgonzola cheese, crumbled
2 cups grated sharp cheddar cheese

 

1

 

/

 

4

 

 cup mayonnaise
2 tablespoons prepared mustard
2 teaspoons horseradish
3–4 tablespoons milk

 

Blend cheese until smooth. Add all ingredients but milk and mix. 
Beat in enough milk to make a good dipping consistency. Add more 
cheddar if too thin. Serve with crackers, chips or veggies. Makes 
about 2 cups,

 
Steamed Meat Dumplings

 

1 pound ground pork sausage
1 pound fresh ground pork
2 teaspoons salt
15 water chestnuts, finely chopped
5 dried mushrooms
1 chunk ginger, the size of a quarter, crushed

 

1

 

/

 

2

 

 cup cornstarch

 

1

 

/

 

2

 

 cup water from boiled mushrooms
1 tablespoon light soy sauce
3 pieces salted turnips (each about 1

 

"

 

 square), chopped fine
4 tablespoons sugar
1 teaspoon teriyaki sauce
1 teaspoon Sherry

 

3

 

/

 

4

 

 teaspoon sesame oil

 

1

 

/

 

2

 

 cup Chinese parsley (cilantro), finely chopped
1 package won ton skins

 

Place mushrooms, crushed ginger, and 1 cup water in sauce pan. 
Bring to a boil and simmer for 15 minutes. Drain and reserve 1/2 
cup liquid. Stem mushrooms and mince caps. Mix all ingredients 
except won ton skins.
Trim off 4 corners of won ton skins to form circles. Drop 1 
teaspoon mixture onto middle of the skins, gather up sides letting 
the skin pleat naturally. Flatten top and give the middle a light 
squeeze while tapping the bottom on a flat surface so it will stand 
upright.
Arrange dumplings in an 8" round cake pan. Set pan on the steam 
rack in the wok. (If using a bamboo steamer for steaming, place 
dumplings directly on steamer.) Fill bottom of wok with water. 
Cover. Steam for 15 minutes. Serve hot with a sesame oil and soy 
sauce dip (1 part sesame oil to light soy sauce.)
To do ahead, steam dumplings, cool, and freeze. Reheat by 
steaming again for 12–15 minutes. (Note that light soy sauce is 
light in color, not light in sodium.) For fried dumplings, stir fry 
briefly in wok or in frying pan before serving.
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Sausage Cups

 

48 slices white bread (two 1 pound 6 ounce loaves)
butter

1 pound Bob Evans Zesty Hot Roll Sausage
2 tablespoons butter
6 green onions with tops, chopped

 

1

 

/

 

2

 

 cup chopped, canned mushrooms (stems and pieces)

 

1

 

/

 

4

 

 cup thinly sliced pimento-stuffed green olives

 

3

 

/

 

4

 

 teaspoon salt

 

1

 

/

 

4

 

 teaspoon black pepper
4 tablespoons flour
2 cups whipping cream

 

1

 

/

 

4

 

 cup Parmesan cheese

 

Preparing the cups:

 

Preheat oven to 400 ºF. Lightly butter small muffin tins. With 2

 

1

 

/

 

2

 

" 
to 3" biscuit cutter slice bread into circles and roll out each to 
flatten. Press circles firmly into buttered tins to form 48 cups. Bake 
until lightly brown, about 6 minutes. Remove from tins and cool. 
Place on baking sheet for filling. (May be made ahead and frozen to 
fill later.)

 

Preparing the filling and final assembly:

 

Preheat oven to 350º F. Brown sausage in large skillet over medium 
heat, breaking up with fork. Pour off drippings and drain on paper 
towels. In same skillet melt 2 tablespoons butter and cook green 
onions until soft, about 3 minutes. Add mushrooms, olives, salt, and 
pepper. Sprinkle with flour, stirring constantly. Pour in cream and 
bring to a boil. Add sausage. Reduce heat and simmer until mixture 
thickens, stirring occasionally, about 10 minutes. Fill cups with 
sausage mixture, discard any excess oil. Sprinkle with Parmesan 
cheese. Bake 10 minutes to melt cheese. Serve hot. Makes 48 
appetizers. Refrigerate leftovers. Reheat in oven

 

Taken from Parade Magazine

 
Hot Crab Dip

 

1

 

/

 

2

 

 pound crab meat (backfin)
1 8–ounce package cream cheese (softened)

 

1

 

/

 

2

 

 cup sour cream
2 tablespoons mayonnaise
1 tablespoon lemon juice
1

 

1

 

/

 

4

 

 teaspoons Worcestershire sauce

 

1

 

/

 

2

 

 teaspoon dry mustard
pinch of garlic salt
1 tablespoon or more of milk to make a smooth creamy 

mixture

 

1

 

/

 

4

 

 cup grated cheddar cheese
paprika 

 

Mix cream cheese, sour cream, mayonnaise, Worcestershire sauce, 
mustard, and garlic salt until smooth. Add milk to make mixture 
creamy. Fold crab into mixture. Stir in 2 tablespoons cheddar 
cheese. Pour mix into greased 1–quart casserole, top with 
remaining grated cheese, sprinkle lightly with paprika. Bake at 
325 ºF until mixture bubbles and is browned on top (about 30 
minutes). Makes 4 cups of dip.

 

Cheddar Cottage Dip

 

2 cups cottage cheese
2 teaspoons grated onion
1 teaspoon celery salt

 

1

 

/

 

4

 

 teaspoon Worcestershire sauce
2 cups shredded cheddar cheese

 

Beat together cottage cheese, onion, celery salt, and Worcestershire 
sauce with a mixer on high speed until smooth. Gradually add half 
the cheddar and beat again until smooth. Fold in remaining cheddar. 
Makes about 3 cups.
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Clam Dip

 

8 ounces cream cheese, softened
1 tablespoon grated onion
1 large garlic clove, finely minced
2 tablespoons mayonnaise or heavy cream
3 cans of minced clams, drained
salt
freshly ground pepper
dash of Tabasco sauce

 

Combine cream cheese, grated onions, minced garlic, and 
mayonnaise or heavy cream by hand or with a mixer until fluffy. 
Fold in minced clams, taste. Add salt and pepper to taste. If too 
thick, add another tablespoon of mayonnaise or cream. Serve with 
crackers, toast, or raw vegetables. Can be spread on Melba toast 
thins and topped with a sprig of parsley or dill.

 

Herbed Eggplant Dip

 

1 medium onion, chopped

 

1

 

/

 

3

 

 cup olive oil
1 pound eggplant, cut in 

 

1

 

/

 

4

 

” dice
1 teaspoon salt
2 plum tomatoes, seeded and diced
2 tablespoons fresh lemon juice

 

1

 

/

 

4

 

 cup fresh basil leaves, washed, dried, then minced fine
2 tablespoons minced fresh parsley leaves

 

In skillet cook onion over moderate heat until soft. Add eggplant 
and salt, and cook, stirring until eggplant begins to brown (about 10 
minutes). Cover skillet and cook until eggplant is tender (about 5 
more minutes). Remove skillet from heat and cool mixture. Stir in 
remaining ingredients and salt and pepper to taste. Serve with toast 
or crudités. Makes 2

 

1

 

/

 

2

 

 cups.

 
Bourbon Hot Dogs

 

4 pounds hot dogs, sliced into 1” to 1

 

1

 

/

 

2

 

” pieces
1 cup bourbon
1 cup brown sugar
1 cup chili sauce

 

Put all ingredients into a crock pot. Cook on high until liquid begins 
to bubble. Turn the crock pot to low. Serve.

 

Submitted by Donna Szper

 

Mushroom Cups

 

1 loaf thin bread

5 tablespoons butter

 

1

 

/

 

4

 

 cup minced onion

 

3

 

/

 

4

 

 pound mushrooms (chopped)
2 tablespoons flour
1 cup half–and–half

 

1

 

/

 

2

 

 teaspoon salt

 

1

 

/

 

8

 

 teaspoon cayenne pepper
1

 

1

 

/

 

2

 

 teaspoon chopped chives
2 tablespoons fresh chopped parsley
1 teaspoon lemon juice

 

Preparing the cups:

 

Roll out each slice of thin bread before cutting out 2

 

”

 

 rounds. Press 
into small muffin tins. Bake at 350 ºF for 12–15 minutes until 
golden.

 

Preparing the filling and final assembly:

 

In a skillet, melt butter, saute onion and mushrooms for 15 minutes. 
Sprinkle flour over mixture and combine well. Add half–and–half 
and cook mixture until it is thick. Stir in salt, cayenne, chopped 
chives, parsley, lemon juice and let cool. Spoon into toasted cups 
and sprinkle with Parmesan cheese. These can be frozen very well. 
To serve, cook for 20 minutes at 350 ºF. Yields about 84 cups.
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Greek Roasted Peppers

 

2 medium red peppers
2 green peppers
olive oil
1 tablespoon chopped fresh rosemary
1 teaspoon crushed black peppercorns
dash of salt

 

1

 

/

 

2

 

 cup crumbled feta cheese
kalamata olives
2 teaspoons balsamic vinegar
Seed pepper and cut into 1" strips. Arrange skin side up on baking 
tray. Brush liberally with olive oil. Season with rosemary, 
peppercorns, and salt. Roast in a preheated oven at 450 ºF 20 
minutes. Turn peppers over and roast another 10 minutes. Arrange 
peppers on a serving platter. Top with feta cheese, garnish with 
olives, and sprinkle with vinegar. Serve warm as a side dish or cold 
as a salad. Serves 4.

Taken from Cheap Thrills Cuisine

Angels on Horseback

1 pint shucked oysters
11–12 slices of bacon (cut bacon in half)
22–24 wooden toothpicks
Drain oysters. Wrap 1/2 slice of bacon around each oyster, secure 
with toothpick. Place on broiler pan, with under tray to catch bacon 
fat. Broil 4" from heat source, until oysters begin to curl and bacon 
is cooked. (Check after 3 minutes and periodically thereafter until 
done. You may partially cook bacon in advance for crisper 
wrapping.)

Chickpea, Garlic, and Parsley Dip

1 19–ounce can chickpeas, rinsed and drained (about 2 
cups)

2 garlic cloves chopped or mashed to a paste with 1/2 
teaspoon salt

1/2 cup parsley leaves, packed, washed, and dried
1/4 cup water
3 tablespoons fresh lemon juice
1/4 cup olive oil
In food processor blend all ingredients except oil until smooth. 
With motor running add oil in a slow stream. Season dip with salt. 
Serve with toast or pita wedges. Makes 2 cups.

Red Pepper Dip with Walnuts

1 small onion, chopped
2 large garlic cloves, minced
1/4 cup olive oil
1 12–ounce jar roasted red peppers, rinsed and drained 

(about 11/4 cups)
1/2 cup walnuts, toasted and cooled
1/3 cup packed fresh basil leaves, washed and dried
1 slice sandwich bread chopped
2 tablespoons lemon juice
In skillet, cook onion and garlic in oil over moderate heat until soft, 
stirring often.
In food processor blend remaining ingredients until nuts are 
chopped fine. Add onion mix with motor running and blend. Season 
with salt.
Serve with toasts. Makes 11/2 cups.
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Hot Appetizers

Spinach Bites with Lemon Mayonnaise

1 10–ounce package frozen chopped spinach, thawed and 
well–drained

1 cup herb seasoned stuffing mix (Pepperidge Farm)
1/2 cup grated Parmesan cheese
2 eggs, lightly beaten
1/3 cup butter, melted
1 teaspoon instant minced onion
dash ground nutmeg
Lightly grease baking sheets. In a small bowl, mix spinach, stuffing 
mix, cheese, eggs, butter, onion, and nutmeg until well blended. 
Shape into balls using 1 teaspoon of the mix for each ball. Place on 
baking sheets. Cover and refrigerate at least 4 hours, or freeze until 
ready to bake. Preheat oven to 350 ºF. Bake 10 to 15 minutes or 
until bottom are starting to brown.
Lemon Mayonnaise:
1/2 cup mayonnaise
1 tablespoon fresh lemon juice
1 teaspoon sugar
1 teaspoon Dijon mustard
dash ho pepper tabasco
1/4 cup sour cream
In a small bowl mix all ingredients, except sour cream. Blend until 
smooth. Stir in sour cream.

Submitted by Melba Collier

Tuna Dip with Lemon and Capers

2 6–ounce cans solid white tuna, packed in oil, well drained
1 package soft tofu (101/4 ounces), drained
3 scallions, minced
1 carrot, shredded fine
2 tablespoons minced fresh parsley
2 tablespoons drained capers, chopped
2 tablespoon fresh lemon juice
In a bowl, stir tuna with a fork until finely flaked. In another bowl 
whisk tofu until it is smooth. Stir tofu and remaining ingredients 
into tuna until combined. Season the dip with salt and pepper. Serve 
with crackers or crudités. Makes about 3 cups

Baba Ganoush

1 medium–large eggplant, any variety, 1 to 11/2 pounds
2 tablespoons raw tahini
juice of 1 lime
1 clove garlic, crushed
3 tablespoons olive oil
1/2 teaspoon salt
Paprika or cayenne pepper, as a garnish
Roast the eggplant. This can be done in a variety of ways, but the 
flesh should be fully cooked and the skin should be burned and 
falling off easily. An effective method is to prick the eggplant and 
place it a few inches under a broiler, turning it as the exposed skin 
blackens, about every 3–4 minutes. Place a pan underneath to catch 
the juices, and discard them.
Scrape off the eggplant skin. It's all right if you miss a few burned 
bits. Finely chop or blend the eggplant flesh with the rest of the 
ingredients. The consistency should be smooth. Reserve a bit of the 
olive oil, and drizzle that over the top. Sprinkle with some paprika 
or cayenne. Serve with pita bread.
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Spreads

Mushroom Bleu Cheese Spread

2 ounces butter
1 clove garlic, crushed
1 pound mushrooms, cleaned and sliced
dash nutmeg
dash pepper
1 tablespoon Dijon mustard
1/3 cup white wine
8 ounces cream cheese
3 ounces cream cheese with chives
2 ounces bleu cheese
 parsley
Melt butter over low heat and saute mushrooms and garlic. Add 
nutmeg and pepper, mustard, white wine. Stir. Add both cream 
cheeses, stirring until blended, over low heat. Crumble in bleu 
cheese a little at a time. Garnish with parsley and serve hot with 
Melba toast.

Submitted by Ethel Darrell

Olive Spread

6 ounces cream cheese
1/2 cup mayonnaise
2 tablespoons liquid from salad olives
dash of ground pepper
1/2 cup chopped pecans
1 cup chopped green salad olives
Combine cream cheese and mayonnaise in a medium bowl and mix 
well. Add liquid from salad olives and pepper and mix. Fold in 
pecans and salad olives. Refrigerate.

Submitted by Melba Collier

Crab–Stuffed Cherry Tomatoes
1/2 pound lump crab meat (picked over, shell discarded)
2 tablespoons plain yogurt
2 tablespoons mayonnaise
10 black olives, pitted and chopped
1 teaspoon fresh lemon juice
2 tablespoons finely chopped drained bottled roasted red 

pepper
2 tablespoons minced fresh coriander (cilantro)
about 70 cherry tomatoes
In a bowl combine the crab with the yogurt, mayonnaise, olives, 
lemon juice, red pepper, coriander, salt and pepper taste. Chill 
mixture. (The crab salad may be made a day in advance, stored 
covered and chilled). Cut 1/4" from the stem end of each tomato and 
with a serrated knife scoop out the pulp and seeds. Sprinkle tomato 
shells lightly with salt. Invert them on paper towels and let them 
drain for 15 minutes. Stuff the tomato shells with the crab salad. 
Makes about 70 stuffed tomatoes.

Prosciutto and Fruit

Prosciutto or Virginia ham slices
Choice of:

Melon balls
Pineapple, pear, or peach chunks
Fresh figs
Wrap prosciutto or ham slices around fruit and spear with toothpick 
to hold in place.
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Caviar Pie

8 hard boiled eggs, chopped fine
1 onion, chopped fine
1/4 stick unsalted butter, melted
freshly ground white pepper to taste
3/4 cup sour cream
9 ounces lumpfish caviar (about 11/4 cups)
2 lemons cut into 8 wedges
16 slices buttered whole wheat bread, halved diagonally as 

accompaniment
In a bowl combine the eggs, onion, butter, pepper and 1/4 cup sour 
cream, and spread mix in 9" pie pan. Spread remaining 1/2 cup sour 
cream over egg mixture and chill, covered, at least three hours or 
overnight. Spread caviar evenly over sour cream and serve the 
caviar pie in wedges with the lemon and bread.

Carrot and Herbed Goat Cheese Spirals

5 ounces soft goat cheese (like Montrachet)
3 tablespoons unsalted butter, softened
2 tablespoons snipped fresh dill
1 tablespoon minced fresh parsley
1 tablespoon minced shallot
about 5 carrots, peeled
In a bowl with an electric mixer beat together the cheese, butter, 
dill, parsley, shallot, and salt and pepper to taste, until smooth. 
(This mix may be made a day in advance and stored covered and 
chilled.) Put one carrot on work surface and with a vegetable peeler 
cut lengthwise strips, turning the carrot flat side down when core is 
reached, and cutting strips all around, discarding the core. Spread 
some of the cheese mixture in a thin layer on each carrot strip and 
roll the strips into spirals. Continue to make spirals with the 
remaining carrots. Arrange spirals on a plate. Chill covered for at 
least 30 minutes or up to 4 hours. Makes about 50 spirals.

Shrimp Spread

3 6–ounce cans small shrimp
2 green onions (green part only)
1/2 teaspoon dry dill
fresh cracked pepper to taste
mayonnaise to mix
1/4 lemon, squeezed
Mix and chill. Sprinkle with paprika and serve.

Submitted by Melba Collier

Creamy Clam Spread

2 3–ounce packages cream cheese, softened
1 61/2 ounce can minced clams, drained
2 green onions, chopped
1 tablespoon honey mustard
Combine all ingredients; stir well. Spoon into serving bowl; cover 
and chill at least 2 hours. Serve with assorted crackers. Makes1 cup.

Submitted by Melba Collier

Peppered Pimiento Cheese
1/2 8–ounce package cream cheese, softened
1/4 cup mayonnaise
1 clove garlic, minced
1 teaspoon sweet pickle relish, drained
2 cups (8 ounces) shredded sharp Cheddar cheese
1 4–ounce jar diced pimiento, drained
1/2 4–ounce can chopped green chiles
1/4 cup chopped pecans, toasted
Beat cream cheese, mayonnaise, garlic, and pickle relish until 
smooth. Stir in Cheddar cheese and remaining ingredients. Cover 
and chill up to 8 hours. Serve with pita chips or crackers.

Submitted by Melba Collier
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Chicken Pâté Royale

1 medium onion
butter
1 pound chicken livers
all-purpose flour
1/2 cup whipping cream
white pepper to taste
salt to taste
dash red pepper
1/4 cup vermouth
Chop onion and saute in butter until soft.
Wash chicken livers, remove fat, then chop livers just small enough 
that they will cook evenly. Flour the pieces and add to the sauteed 
onions. Cook until livers are cooked through.
Put liver and onion mixture in the cup of a blender or food 
processor; add whipping cream, white pepper, salt, and red pepper. 
Blend until the mixture is smooth, then add vermouth.
Pour into a small loaf pan or a crock. Mixture will jell as it cools. 
Cover pâté tightly with plastic wrap; refrigerate for 24 to 48 hours, 
until firm.
May be served with crackers or on a leaf of ruffled red–edged 
lettuce. Serves 6 to 8.

Submitted by Melba Collier

Prosciutto, Pear, and Chive Cornets
with Ginger Cream

3 ounces cream cheese, softened
1 teaspoon grated peeled fresh ginger root
1 teaspoon milk
1 teaspoon English–style dry mustard
2 firm-ripe pears
juice of one lemon
20 thin slices of prosciutto (about 1/2 pound), halved 

crosswise
40 fresh chives cut into 3" lengths
In a bowl with an electric mixer, beat together the cream cheese, 
ginger root, milk, mustard, and pepper to taste until mixture is 
smooth. Halve, core, and cut each pear lengthwise into 20 slices. 
Place slices in a bowl and toss gently with the lemon juice. Spread 
1/4 teaspoon of the ginger cream on one piece of prosciutto. Arrange 
a pear slice and three chive lengths in the center. Fold sides of 
prosciutto to enclose the pear slice and chives making a cone shape. 
Repeat process. Makes 40 cornets. May be made an hour in 
advance and chilled.

Edam Nuggets

1 cup shredded Edam cheese
2 tablespoons finely chopped celery
1/8 teaspoon dry mustard
2 tablespoons cream or ale
Combine ingredients and make into small balls. Roll in finely 
chopped parsley. Makes about 16.
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Snack Crackers
1/2 cup salad oil
1 package original ranch dressing
1 teaspoon dill weed
1/4 teaspoon garlic powder
Mix ingredients and let sit at least 1/2 hour. Add 1 large package of 
small oyster crackers. Mix thoroughly. Let sit in closed container 
overnight.

Submitted by Stephanie Verhage

Bleu Cheese and Nut Stuffed celery 

Celery, separated into stalks
For stuffing mixture:
1/4 pound crumbled bleu cheese (at room temperature)
2 tablespoons softened butter (at room temperature)
1/4 cup finely chopped salted almonds or peanuts
Separate celery into stalks; wash, dry and cut into 11/2" lengths. 
Blend stuffing mixture ingredients until creamy. Stuff celery 
lengths and refrigerate.

Peanut Butter Fingers

Cut crusts from slices of bread (not thin bread). Cut in finger–size 
pieces. Put crusts on cookie sheet to dry out in slow oven. Put 
fingers on another cookie sheet and dry. Put crusts in blender to 
make fine crumbs.
In a double boiler melt 2 cups creamy peanut butter and 1 cup 
Wesson oil. When melted, dip fingers in mixture, then roll in bread 
crumbs. Dry in a 350 ºF oven for about 10 minutes. These keep in a 
tin in fridge for weeks, or can be frozen. Messy to fix, but worth it.

Submitted by Ethel Darrell

Chicken Liver Spread

2 tablespoons butter
1 medium onion, minced
1/2 pound chicken liver, trimmed and cut into pieces
1/3 cup sherry
salt and pepper to taste
dash of Tabasco
2 tablespoons brandy or bourbon
Heat butter in deep frying pan. Cook onions until soft and golden. 
Add chicken livers and all other ingredients, and stir. Simmer over 
low heat uncovered for 15–20 minutes, stirring frequently. Puree 
mix in food processor, pulsing until smooth. If too thick add, 
additional brandy or sherry one tablespoon at a time. If too thin, 
return to frying pan and cook over medium heat stirring constantly 
for 2–4 minutes until thickened. Cool. Spread on toast or crackers. 
Makes one cup.

Filled Edam Cheese

one small Edam or Gouda cheese
2 teaspoons Worcestershire sauce or red wine
1 tablespoon prepared mustard
a few grains cayenne
1 or 2 tablespoons fresh or dried minced herbs
Hollow out cheese and crumble the removed part. Refill the cheese 
shell. Serve surrounded by toasted crackers.
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Finger Foods

Olives en Croute

36 large pimento stuffed olives, or olives stuffed with 
almonds.

For dough mixture:

1 cup sharp cheddar cheese, grated
1/4 cup butter at room temperature
3/4 cup flour. 
Knead together cheese, butter, and flour to form dough. Drain 
olives. Wrap 1 teaspoon dough around olive. Coat with sesame 
seed, poppy seed or paprika. (Coated olives may be chilled or 
frozen; thaw before use.)
Place wrapped olives on an ungreased bake sheet, bake at 400 ºF 
for 15 minutes until they are a very light beige, not brown. Serve 
warm. May be baked in advance and reheated. Makes 3 dozen.

Herbed Cheese Tarts

8 ounces cream cheese
2 eggs
3/4 cup cream cottage cheese
 bread crumbs
1/2 cup shredded swiss cheese
1 tablespoon flour
1/4 teaspoon basil
1/8 teaspoon garlic powder
Spray 24 small muffin cups with Pam. Sprinkle bread crumbs on 
bottom and sides of tins. Combine cheeses, flour, basil, and garlic 
powder. Beat with electric mixer on medium until fluffy. Add eggs 
and beat on low speed until combined. Do not over beat. Fill each 
tin with 1 tablespoon cheese mixture. Bake at 375 ºF for 15 
minutes. Cool in pans on wire racks for 10 minutes.

Submitted by Ethel Darrell

Deviled Almonds

2 cups almonds
vegetable oil
salt
cayenne pepper
Pour boiling water over almonds and let stand for a few minutes.
Drain a few at a time and pick off brown skins, until all are clean. 
Dry blanched almonds on clean towel until they are really dry. In a 
large heavy frying pan (non–stick is preferable) heat 1 to 2 
tablespoons of oil (oil should only coat pan with a thin film). Fry 
almonds over medium heat until they turn golden brown. Shake pan 
often to prevent sticking, or stir with a wooden spoon. Drain 
almonds on paper towels; while still hot sprinkle salt and cayenne 
pepper to taste. They are best served hot.

Cheese and Artichoke Tarts 

4 pastry shells 3" x 11/4" deep (available frozen)
4 artichoke hearts (canned or frozen –– cooked)
For cheese mixture:

6 ounces cream cheese (softened)
2 tablespoons minced chives
2 tablespoons butter (soft)
1 large egg
3 drops Tabasco
6 drops Worcestershire sauce
Blend together items for cheese mixture. Just before baking fill 
each patty shell half–full with the cheese mixture. Place an 
artichoke heart in the center of each shell and cover with remaining 
cheese mix. Bake about 30 minutes at 475 ºF in upper third of oven 
until cheese filling puffs slightly and is brown on top. Makes 4 
appetizers.
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