Appetizers

Chipolte Shrimp Cups

Wonton Wrappers

1 ½ cups reduced fat shredded cheddar

1 cup cooked shrimp (chopped into smaller pieces)

1 cup chopped roasted red peppers

1 cup bottled chipolte salsa

½ cup chopped green onions (scallions)

1. Preheat oven to 350 degrees

2. Fit one wonton wrapper into a mini-muffin pan that has been coated with spray.

3. In a bowl, mix the ingredients together.

4. Bake until wonton wrapper is crisp and the cheese is melted.

5. These may be wet on the bottoms so serve with plates.

Spinach Artichoke Dip (Cooking Light)

2 cups shredded part skim mozzarella cheese

½ cup fat free sour cream

¼ cup grated parm or romano cheese

3 crushed garlic cloves

14 oz. Artichoke hearts chopped

8 oz. 1/3 reduced fat cream cheese

8 oz. Fat free cream cheese

½ (10 oz.) pkg. Frozen spinach drained and dried

Serve with baked tortilla chips

1. Preheat oven to 350 degrees.

2. Combine 1 ½ cup mozz, sour cream, 2 Tbsp. Parmesan through spinach and stir to blended.

3. Spoon into baking dish.

4. Sprinkle w/ ½ cup mozzarella and 2 Tbsp. parm.

5. Bake 30 min. or to golden brown.

Chicken Wing Dip (healthier version & just as tasty)

3 shredded boneless chicken breasts (or the meat off of 1-2 rotisserie chickens…take the meat off right after buying)

1-cup hot sauce

8 oz. Fat free cream cheese

1 cup reduced fat blue cheese dressing

8 oz. Reduced fat cheddar cheese (or use half reduced and half regular cheese)

1. Preheat oven to 350 degrees.

2. Sauté chicken and hot sauce in frying pan

3. Add cream cheese to melted then add blue cheese.

4. Put into casserole dish and top with cheddar.

5. Bake for about 30 minutes.

6. Serve with crackers or celery

White Bean Dip

½ cup chopped cilantro

2 Tbsp. fresh lime juice

1 Tbsp. chopped jalapeno pepper

1 ½ tsp. soy sauce

1 tsp. olive oil

¼ tsp. chili powder

1-16 oz. cans of drained cannelloni beans

2 minced garlic cloves

¼ cup chopped tomato

¼ cup minced scallion

1. Combine all ingredients through the garlic in a food processor to smooth.

2. Top with tomato and scallion

3. Serve with baked tortilla chips and fresh veggies

Feta Cheese Spread (Always a crowd pleaser)

6 oz. feta cheese

8 oz. reduced fat cream cheese

4 oz. softened butter

1 clove garlic chopped

1 Tbsp. chopped fresh parsley

1 Tbsp. chopped fresh dill

1. Combine all ingredients in a food processor.

2. Serve with crackers or veggies.

Tortilla Roll-Ups

INGREDIENTS:
· 12 (14-ounce package) flour tortillas 

· 8 ounces cream cheese, softened 

· 1 cup sour cream 

· 1 (4-ounce) can chopped green chilies 

· 3 tablespoons chopped green onion 

· 2 tablespoons finely chopped red bell pepper 

· 12 ounces sharp Cheddar cheese, grated 

· 1 cup salsa or picante sauce

PREPARATION:
Directions for tortilla roll-ups. 
In a medium bowl combine cream cheese, sour cream, chilies, onion, red bell pepper, and Cheddar cheese. Mix thoroughly. Spread onto tortillas and roll up. Cover tightly and chill for 2 hours or overnight. When ready to serve, cut each roll into 1/2-inch slices. Serve with salsa or picante sauce. Makes about 8 dozen pieces of tortilla roll-ups. 

BBQ Cocktail Meatballs (Unbelievably tasty!)

INGREDIENTS:
· Meatballs: 

· 2 lbs. lean ground beef 

· 1/3 cup ketchup, divided 

· 3 tablespoons seasoned dry bread crumbs 

· 1 egg, slightly beaten 

· 2 tablespoons dried instant minced onion 

· 3/4 teaspoon garlic powder 

· 1/2 teaspoon black pepper 

· 1/4 teaspoon salt 

· , 

· Sauce: 

· 1 cup ketchup 

· 1 cup packed brown sugar 

· 1 can (6 oz) tomato paste 

· 1/4 cup reduced-sodium soy sauce 

· 1/4 cup cider vinegar 

· 1 teaspoon hot pepper sauce, or more, to taste

PREPARATION:
Preheat oven to 350°. In a large bowl, combine ground beef, 1/3 cup ketchup, breadcrumbs, egg, dried minced onion, garlic powder, black pepper, and salt. With hands or wooden spoon, mix lightly but thoroughly; shape into 1-inch meatballs. [image: image1.png]



Place meatballs in two 15 x 10-inch jelly-roll pans or shallow roasting pans. Bake 20 minutes, or until meatballs are nicely browned. Transfer meatballs to slow cooker. 

Mix remaining 1 cup ketchup, brown sugar, tomato paste, soy sauce, vinegar, and hot pepper sauce in a medium bowl. Pour over meatballs. Cover and cook on LOW 4 to 5 hours. Serve with cocktail picks. 


