Appetizers

Seven Layer Tex-Mex Dip

Ingredients

· 1 (16 ounce) can refried beans 

· 1 cup guacamole 

· 1/4 cup mayonnaise 

· 1 (8 ounce) container sour cream 

· 1 (1 ounce) package taco seasoning mix 

· 2 cups shredded Cheddar cheese 

· 1 tomato, chopped 

· 1/4 cup chopped green onions 

· 1/4 cup black olives, drained 

Directions
1. In a large serving dish, spread the refried beans. Layer the guacamole on top of the beans. 

2. In a medium bowl, mix the mayonnaise, sour cream and taco seasoning mix. Spread over the layer of guacamole. 

3. Sprinkle a layer of Cheddar cheese over the mayonnaise mixture layer. Sprinkle tomato, green onions and black olives over the cheese. 

Tuna and Rice Stuffed Baked Tomato’s 

Ingredients

· 1 (5 ounce) can solid light tuna, packed in oil 

· 1/2 cup cooked fragrant rice, such as jasmine or basmati 

· 6 medium-size black olives, drained, sliced and coarsely chopped 

· 1 small tomato, cut into 1/2-inch cubes 

· 1 teaspoon minced garlic 

· 1/2 teaspoon white wine vinegar 

· 1 tablespoon fresh thyme, chopped fine 

· Salt and pepper to taste 

· 4 large tomatoes (beefsteak varieties work well) 

· 4 lemon wedges

Cooking Instructions

1. Preheat oven to 400 degrees F. Coat a square baking dish with non-stick cooking spray; set aside. 

2. In medium bowl, combine tuna, rice, all but one teaspoon of the olives, chopped tomatoes, minced garlic, vinegar and thyme. Add salt and pepper to taste. 

3. Slice top off 4 large tomatoes and scoop out the flesh and seeds. Fill to top with tuna and rice mixture. Place tomatoes in baking dish. 

4. Bake stuffed tomatoes in oven for 12-15 minutes or until filling is hot. Remove, garnish with chopped olives and a squeeze of fresh lemon juice.

Pepper Jack Cheese Puffs

Ingredients

· Vegetable oil for frying 

· 1 cup water 

· 4 tablespoons butter (1/2 stick) 

· 1/2 teaspoon salt 

· 1-1/2 cups flour 

· 3 eggs 

· 1 cup freshly grated pepper jack cheese 

· 1 cup freshly grated Parmesan cheese

Cooking Instructions

1. Preheat oil on medium-high heat in a large deep skillet. 

2. Combine water, butter and salt in a medium saucepan; bring to a boil and cook until the butter melts. 

3. Add flour and stir until mixed thoroughly, about 3 minutes. 

4. Add eggs, one at a time, and beat with a hand mixer. Stir in the cheeses. 

5. Drop dough mixture into the oil by the spoonful; cook in batches until browned, about 3-4 minutes each batch. 

6. Drain poppers on paper towels and serve warm.

Crock Pot Crab Dip

Ingredients:

· 3/4 cup mayonnaise 

· 8 oz. pkg. cream cheese, softened    
· 2 Tbsp. apple juice 

· 1 onion, minced 

· 1 lb. lump crabmeat, picked over to remove cartilage and shell bits

Preparation:

Mix mayonnaise, cream cheese, and apple juice in medium bowl until blended. Place in 1 - 3 quart crockpot. Stir in onions and blend well. Gently stir in crabmeat. Cover crockpot and cook on LOW for 4 hours. Dip will hold for up to 2 hours, stirring occasionally. 8 servings
Watermelon Blue Cheese Hors D'oeuvres

Ingredients:

· 1 cup lime or lemon juice 

· 1 tsp. tequila 

· 2 Tbsp. honey 

· 1/2 tsp. salt 

· dash white pepper 

· 1/8 tsp. tabasco sauce 

· 4 lbs. watermelon, cut into cubes and seeded 

· 1 cup crumbled blue cheese

Preparation:

Mix all ingredients except watermelon in small bowl and stir to dissolve honey. Taste for seasoning, cover, and chill for 1-2 hours to blend flavors. 

To serve, dip watermelon in juice mixture, then sprinkle with blue cheese and eat. Serves 10-12 

Pineapple Citrus Meatballs

Ingredients 

· 1 pound extra lean ground beef 

· 1/4 cup quick cooking rolled oats 

· 1/4 cup green onions chopped fine 

· 1/2 teaspoon salt 

· 1/4 teaspoon allspice 

· 1/4 teaspoon pepper 

· 2 eggs 

· 8 ounce pineapple tidbits in unsweetened juice drained 

· 1/2 cup orange marmalade 

· 1 tablespoon finely chopped green onions 

· 1/8 teaspoon allspice


Directions 

1. Combine beef, oats, onions, salt, allspice, pepper and eggs. 

2. Mix well and shape into balls. 

3. Spray large nonstick skillet with nonstick cooking spray and heat over medium high heat. Add meatballs and cook 10 minutes turning frequently. 

4. Combine pineapple, marmalade, onions and allspice then pour over meatballs. 

5. Cook 4 minutes stirring once.

