Appetizers 
&
Finger Food 
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Artichoke Dip
1 pkg softened Philly cream cheese (softened)
1 can 14 oz artichoke hearts (drained, chopped)
2 Tbsp butter melted
1 clove garlic, minced
¼ cup Parmesan Cheese
Spread cream cheese onto bottom of pie plate. Mix artichokes, butter and garlic; spoon evenly over cream cheese. Sprinkle with Parmesan cheese
Microwave on high 1 minute or until heated through.  
Sprinkle with paprika. Serve with Triscuit crackers.
From the kitchen of 
Fay Hadden
Biscuit Cheese Dip
Preheat oven to 375° F
1 - 8 oz pkg. Pillsbury refrigerated biscuits
¼ cup margarine (melted)
½ tsp sesame seeds
¼ cup grated cheese
Separate dough into biscuit pieces and cut each in half. Dip top part of each piece into melted margarine. Dip into cheese and sprinkle with sesame seeds.
Place 2 inches apart on greased cookie sheet. Just before guests arrive, bake for about 15 minutes.
From the kitchen of 
Melanye Gough 
Cocktail Crisps
Preheat oven to 350° F
1 cup butter
1 - 8 oz pkg. Imperial cheese
dash salt
⅛ – ¼ tsp cayenne pepper or Tabasco
¼ tsp Worcestershire
1½ cups flour
4 cups Rice Krispies
Soften butter and cheese; cream together. Add salt, cayenne and Worcestershire. Stir in flour and Rice Krispies. Mix well. Shape into balls and press down with a fork that has been dipped in cold water. 
Bake for 15 - 20 minutes or until lightly browned. 
From the kitchen of 
Melanye Gough
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Crab Tartlets
Preheat oven to 350° F.
60 unbaked pastry shells
2 eggs
2 Tbsp all purpose flour
½ cup mayonnaise
½ cup milk
3 green onions
4- ¾ oz tins crabmeat
2 cups Swiss cheese (grated)
Prepare pastry shells. Beat eggs until frothy; mix in flour, mayonnaise and milk. Add onion. Remove membranes from crab. Stir in crab and cheese. Pour into shells. Bake on lowest rack for about 30 minutes or until set. 
From the kitchen of 
Gladys Ramsay
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Devilled Eggs
8 eggs (older eggs peel more easily)
½ cup Real Mayonnaise (Hellman’s)*
2 Tbsp Honey Dill Dressing (The Keg’)*
½ tsp Sweet with Heat mustard (President’s
          Choice)* 
paprika
Hard boil the eggs for 10 minutes. Set aside to cool.
Cut eggs in half lengthwise.
Mash egg yolks with fork until smooth. 
Add mayo, honey dill dressing and mustard. Mix well.
Fill eggs with the mix. Sprinkle with paprika. 
Optional toppings: can also sprinkle parsley or dill.
* These used to be secret ingredients known only to me and my grandson, Chris, until I gave in and wrote the recipe out!
From the kitchen of 
Ken Bryan
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Eggs from Eileen’s chickens are highly sought after!
Ham and Cheese Ball
8 oz pkg. cream cheese
¼ cup mayonnaise
2- 8 oz tins Burns flaked ham
2 Tbsp celery (chopped)
¼ tsp dry mustard
¼ tsp Tabasco 
½ cup walnuts (chopped)
Beat cheese and mayonnaise until smooth. Stir in next 5 ingredients. Cover and chill several hours.
Form into 2 medium sized balls. Roll in nuts to coat.
Serve with crackers. Freezes well.
From the kitchen of
Val Lenz
Minted Grapes
3 cups seedless green grapes (halved)
¼ cup liquid honey
2 Tbsp lime juice
2 Tbsp finely chopped fresh mint leaves
Combine and chill for several hours.
Spoon into sherbet glasses and top each with
sour cream and a mint leaf.
	From the kitchen of
Lois Ottewell
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Nanna’s Traditional 
Shrimp Dip
1 package of cream cheese
1 can of broken shrimp or cocktail shrimp
½ tsp lemon juice
1 large drops of Tabasco sauce
Large pinch of freeze dried dill
¼ tsp onion dip mix
¼ tsp lemon dilly dip mix
250 mL sour cream
25 mL of any kind of milk or buttermilk
1 tsp of dill pickle juice
Soften cream cheese slightly
Drain the can of shrimp well otherwise it’ll taste too fishy. Add sour cream and mix thoroughly.

Add lemon juice, lemon dilly dip mix, onion dip mix, and Tabasco sauce, along with the milk and stir well.
Add the dill pickle juice and the freeze dried dill.
Stir in shrimp
Taste, and add extra of any ingredients if necessary
From the kitchen of
Stacy Mackie
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(as learned from her grandmother; 
Ken Bryan’s mother)
Pear and Blue Cheese Bites
1 pear (cut lengthwise in half, cored)
½ cup apple juice
16 Ritz Wheat Crackers
½ cup blue cheese (crumbled)
¼ cup walnut halves (toasted)
Cut pear into thin diagonal slices, place in small microwaveable bowl.  Add apple juice.  Microwave on High 1 minute and drain. Spoon pears evenly onto crackers, top with cheese and walnuts. Serve warm.
From the kitchen of
Fay Hadden 
Prawn “Shticks”
⅓ cup basil leaves
2 Tbsp. fresh lemon juice
1 Tbsp. each olive oil, melted butter, Dijon 
mustard and liquid honey
2 tsp. each of minced garlic, grated ginger root
          and lemon zest.
1 tsp. balsamic vinegar
½ tsp. salt 
¼ tsp. black pepper 
2 lb. prawns.
Combine all ingredients. Marinate prawns for one hour. Cook on barbeque 1-2 minutes each side.
From the kitchen of
Joan Hein
Salmon Mousse
1 small can tomato soup
12 oz. (1½ pkg.) cream cheese

2 envelopes of gelatin

 ½ cup cold water.
1 cup chopped onion

1½ cups chopped celery

1 large can drained, flaked pink salmon 

1 cup mayonnaise
Heat gelatin and cold water until gelatin dissolves. Add to soup and cream cheese. In a food processor, blend in onion, celery, salmon, and mayonnaise. Pour into mould and allow to set for 1 hour.  
Keeps for 2 weeks in fridge.
From the kitchen of
Lois Ottewell 
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Salsa
7 quarts chopped tomato
5 large onions
½ cup garlic
1 large 15 oz can tomato paste
¼ cup sugar
¾ cup white vinegar
3 Tbsp salt
2 tsp cumin
1 Tbsp chili powder
dash oregano
7 oz Ortega chilies
1 small can jalapenos or 3 fresh hot peppers
Combine all in large pot, heat thoroughly; Pour into jars and process 20 – 25 minutes in a water bath
From the kitchen of
Joan Hein
Seafood Delights
1 can cocktail shrimp or crabmeat
¼ cup Miracle Whip dressing
1 Tbsp parmesan cheese
¼ tsp hot pepper sauce
8 miniature whole wheat pita rounds 
Drain can shrimp or crab, mix with Miracle Whip, and add parmesan cheese and hot sauce.  Cut miniature pita bread rounds crosswise in half.  Fill pockets evenly with mixture.  Top each with fresh dill sprig.
Stuffing Balls
Preheat oven to 325 ° F 
1 lb. ground pork
2 pkg Stove Top Stuffing Mix (chicken)
¾ cup whole berry cranberry sauce
1 egg lightly beaten
2 Tbsp butter melted
Cook pork in large skillet until no longer pink; drain, place in large bowl.  Add dry stuffing mix, 1 cup water, cranberry sauce and egg. Mix until well blended.
Shape mixture into 16 balls, place in single layer on foil covered baking sheet, brush evenly with butter
Bake 20 minutes or until golden brown and cooked through (160° F internal temperature).
Makes 8 servings of 2 stuffing balls for each person.
To Make Ahead:
Prepare without baking and freeze these savory stuffing balls up to a month before you need them.  Thaw in fridge when needed and bake as necessary.
From the kitchen of 
Fay Hadden
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Sweet and Sour Appetizer Meatballs
1 pkg frozen prepared meatballs (about 60)
¼ cup apricot jam
¼ cup Catalina Dressing
2 Tbsp soy sauce
Combine all ingredients in large nonstick skillet.
Cook on medium/high heat 8 - 10 minutes or until sauce is thickened and meatballs are heated through. Stir constantly.
From the kitchen of 
Rae Lewis
Swiss Cheese Snacks
Preheat oven to 350° F.
4 oz. Philadelphia cream cheese
1 cup grated Swiss cheese
½ cup mayonnaise
some chopped green onions
some sliced almonds
Mix all together. Bake in oven 15 minutes. 
Serve warm with crackers.
From the kitchen of
Lois Ottewell 
Treasure of the Sea Dip
16 oz. of Cream Cheese
¼ cup Catalina Salad Dressing
¼ cup Chili Sauce
1 Tbsp. onion flakes
1 can of tiny shrimp and juice
1 can of crab meat and juice
1 Tbsp. parsley
Beat all except shrimp and crab with beater.  Fold in seafood and chill. Serve with raw veggies or Pita Dippers.
From the kitchen of
Lorrie Schrader
Zesty Cheese Bites
1 cup grated cheddar cheese
¼ cup mayonnaise
2 Tbsp. grated onion
1 tsp. Worcestershire sauce
4 slices, cooked crumbled bacon
sprinkle of garlic powder
crackers (Triscuit, Ritz, etc)
 

Mix together. Place a spoonful on each cracker and arrange on a microwavable tray. Do not cover. Melt in microwave on High for 10 - 15 seconds.
From the kitchen of
Lois Ottewell 
