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    Cook it Quick
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  Dear Friend,




  Feeling short on time these days? If your busy schedule makes it tricky to get a home-cooked meal on the table, Cook it Quick is here to help! With over 300 quick & easy dishes to choose from, you’ll have no trouble at all serving mouthwatering recipes to please even the most finicky eaters.




  We’ve gathered these tasty recipes into six chapters, each one chock-full of easy-to-make, quick-to-cook dishes. You’ll find crowd-pleasing recipes such as Pull-Apart Pizza Bread and Bacon-Wrapped BBQ Chicken, and everyday family favorites like Chicken & Bowties and Homestyle Beef Pot Pie.




  From party food to soups & salads, sandwiches to dinners & desserts, Cook it Quick is brimming with recipes you can make in a jiffy. Start with the Grilled Meatloaf Sandwiches...we think they’re delicious!




  Let’s get cooking!




  Jo Ann & Vickie
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    Dedication


  




  For every busy cook, whether new to the kitchen or experienced, who wants a home-cooked meal in a jiffy!




  

    Appreciation


  




  Thanks to everyone who shared their very favorite quick & easy recipes with us!
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    U.S. to Metric Recipe Equivalents


  




  Volume Measurements




  

    

      	1/4 teaspoon



      	1 mL

    




    

      	1/2 teaspoon



      	2 mL

    




    

      	1 teaspoon



      	5 mL

    




    

      	1 tablespoon = 3 teaspoons



      	15 mL

    




    

      	2 tablespoons = 1 fluid ounce



      	30 mL

    




    

      	1/4 cup



      	60 mL

    




    

      	1/3 cup



      	75 mL

    




    

      	1/2 cup = 4 fluid ounces



      	125 mL

    




    

      	1 cup = 8 fluid ounces



      	250 mL

    




    

      	2 cups = 1 pint =16 fluid ounces



      	500 mL

    




    

      	4 cups = 1 quart



      	1 L

    


  




  Weights




  

    

      	1 ounce



      	30 g

    




    

      	4 ounces



      	120 g

    




    

      	8 ounces



      	225 g

    




    

      	16 ounces = 1 pound



      	450 g

    


  




  Oven Temperatures




  

    

      	300˚ F



      	150˚ C

    




    

      	325˚ F



      	160˚ C

    




    

      	350˚ F



      	180˚ C

    




    

      	375˚ F



      	190˚ C

    




    

      	400˚ F



      	200˚ C

    




    

      	450˚ F



      	230˚ C

    


  




  Baking Pan Sizes




  Square




  

    

      	8x8x2 inches



      	2 L = 20x20x5 cm

    




    

      	9x9x2 inches



      	2.5 L = 23x23x5 cm

    


  




  Rectangular




  

    

      	13x9x2 inches



      	3.5 L = 33x23x5 cm

    


  




  Loaf




  

    

      	9x5x3 inches



      	2 L = 23x13x7 cm

    


  




  Round




  

    

      	8x1-1/2 inches



      	1.2 L = 20x4 cm

    




    

      	9x1-1/2 inches



      	1.5 L = 23x4 cm

    


  




  Recipe Abbreviations




  

    

      	t. = teaspoon



      	ltr. = liter

    




    

      	T. = tablespoon



      	oz. = ounce

    




    

      	c. = cup



      	lb. = pound

    




    

      	pt. = pint



      	doz. = dozen

    




    

      	qt. = quart



      	pkg. = package

    




    

      	gal. = gallon



      	env. = envelope

    


  




  Kitchen Measurements




  

    

      	A pinch = 1/8 tablespoon



      	1 fluid ounce = 2 tablespoons

    




    

      	3 teaspoons = 1 tablespoon



      	4 fluid ounces = 1/2 cup

    




    

      	2 tablespoons = 1/8 cup



      	8 fluid ounces = 1 cup

    




    

      	4 tablespoons = 1/4 cup



      	16 fluid ounces = 1 pint

    




    

      	8 tablespoons = 1/2 cup



      	32 fluid ounces = 1 quart

    




    

      	16 tablespoons = 1 cup



      	16 ounces net weight = 1 pound

    




    

      	2 cups = 1 pint



      	

    




    

      	4 cups = 1 quart



      	

    




    

      	4 quarts = 1 gallon
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  Pepperoni Puffs




  Marcia Marcoux, Charlton, MA




  1 c. all-purpose flour




  1 t. baking powder




  1 c. milk




  1 egg, beaten




  1 c. shredded Cheddar chees




  1-1/2 c. pepperoni, diced




  Combine flour, baking powder, milk, egg and cheese; mix well. Stir in pepperoni; let stand for 15 minutes. Spoon into greased mini muffin cups, filling 3/4 full. Bake at 350 degrees for 25 to 35 minutes, until golden. Makes 2 dozen.




  BBQ Nachos Deluxe




  Donna Roe, Merrimack, NH




  1-1/2 lbs. ground beef




  16-oz. can refried beans




  18-oz. bottle barbecue sauce




  20-oz. pkg. tortilla chips




  2-1/4 oz. can sliced black olives, drained




  2 8-oz. pkgs. shredded Mexican-blend cheese




  Garnish: sour cream




  Brown beef in a skillet over medium heat; drain. Stir in beans and barbecue sauce. Simmer until heated through, about 5 minutes. Spread tortilla chips evenly on an ungreased baking sheet. Spoon beef mixture evenly over chips. Sprinkle olives and cheese on top. Bake at 350 degrees for 15 to 18 minutes. Garnish with sour cream. Makes 4 to 6 servings.




  Pizza Fondue




  Michelle Golz, Freeport, IL




  1 lb. ground beef




  1 onion, chopped




  2 10-oz. cans pizza sauce




  1 T. cornstarch




  1-1/2 t. fennel seed




  1-1/2 t. dried oregano




  1/4 t. garlic powder




  2-1/2 c. shredded Cheddar cheese




  2 c. shredded mozzarella cheese




  2 loaves French bread, sliced and toasted




  Brown ground beef and onion in a skillet over medium heat; drain. Add remaining ingredients except bread; simmer until cheese melts. Serve hot with bread slices for dipping. Serves 6 to 8.




  

    [image: image] Quick tip




    Arrange nachos on a large oven-proof serving tray before popping them into the oven...one less pan to wash after the party!


  




  Julie’s Fresh Guacamole




  Julie Dos Santos, Fort Pierce, FL




  6 avocados, halved and pitted




  3 T. lime juice




  1/2 yellow onion, finely chopped




  4 roma tomatoes, chopped




  3/4 c. sour cream




  1 T. ranch salad dressing




  1 T. salt, or to taste




  1 T. pepper, or to taste




  1 T. chili powder




  1/2 t. cayenne pepper




  Garnish: fresh cilantro sprigs tortilla chips




  Scoop out avocado pulp into a large bowl; mash with a fork. Add lime juice, onion and tomatoes; mix with a spoon. Add sour cream, salad dressing and seasonings; mix well. Cover with plastic wrap; refrigerate for at least 30 minutes. Garnish with cilantro. Serve with tortilla chips. Makes 8 to 10 servings.




  Homemade Tortilla Chips




  Megan Brooks, Antioch, TN




  6 corn tortillas, each cut into 8 wedges




  kosher salt to taste




  Spread tortilla wedges on an ungreased baking sheet in a single layer. Bake at 350 degrees for 8 to 10 minutes, until crisp. While still warm, spray each chip lightly with non-stick vegetable spray. Sprinkle salt lightly over both sides of chips. Makes 4 dozen.
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  Jalapeño Cheese Spread




  Kerri Cordova, Martinez, CA




  2 8-oz. pkgs. cream cheese, softened




  1 t. lemon juice




  3 to 4 roasted jalapeño peppers, seeded and chopped




  2-oz. jar diced pimentos, drained




  1 T. mayonnaise




  1/8 t. salt




  assorted crackers or tortillas




  Combine all ingredients except crackers or tortillas. Mix well. Cover and refrigerate overnight. Serve with crackers or spread on warmed tortillas. Makes about 2 cups.




  Greek Spread




  Stephanie Doyle, Lincoln University, PA




  1 c. plus 1 T. chopped almonds, divided




  8-oz. pkg. crumbled feta cheese




  7-oz. jar roasted red peppers, drained and chopped




  1 clove garlic, chopped




  2 8-oz. pkgs. cream cheese, softened




  10-oz. pkg. frozen spinach, thawed and drained




  crackers or pita wedges




  Line a 2-quart bowl with plastic wrap; sprinkle in one tablespoon almonds. In a separate bowl, mix together 1/2 cup almonds, feta cheese, peppers, garlic, cream cheese and spinach; blend well. Press into bowl over almonds. Cover and chill overnight. Invert onto a serving dish. Remove plastic wrap; press remaining almonds onto the outside. Serve with crackers or pita wedges. Makes about 7 cups.




  Creamy BLT Dip




  Barbara Thurman, Carlyle, IL




  1 lb. bacon, crisply cooked and crumbled




  1 c. mayonnaise




  1 c. sour cream




  2 tomatoes, chopped




  Optional: chopped fresh chives




  Blend together bacon, mayonnaise and sour cream; chill. Stir in tomatoes just before serving; sprinkle with chives, if desired. Makes 2-1/2 cups.




  

    [image: image] Quick tip




    A table runner really dresses up a table, and you can make one in no time at all. Just stitch together several vintage-style tea towels, end-to-end.


  




  Toasted Ravioli




  Diane Cohen, The Woodlands, TX




  9-oz. pkg. refrigerated cheese-filled ravioli




  1/2 c. Italian-flavored seasoned dry bread crumbs




  1/4 c. milk




  1 egg




  Garnish: grated Parmesan cheese, warm spaghetti sauce




  Cook ravioli in boiling water for 3 minutes. Drain well and cool slightly. Place bread crumbs in a shallow dish. In another shallow dish, beat together milk and egg. Dip ravioli in egg mixture and let excess drip off. Dip in bread crumbs to coat. Place ravioli on a lightly greased baking sheet. Bake at 425 degrees for 15 minutes, or until crisp and golden. Sprinkle ravioli with Parmesan cheese and serve with warm spaghetti sauce. Makes 8 to 10 servings.




  Smokey Sausage Wraps




  Vickie McMonigal, Altoona, PA




  16-oz. pkg. cheese-filled cocktail sausages




  3 T. barbecue sauce




  1 T. maple syrup




  8-oz. tube refrigerated crescent rolls




  Garnish: additional barbecue sauce




  Place 32 sausages in a medium saucepan; reserve any remaining sausages for another recipe. Stir in barbecue sauce and maple syrup. Cook over medium heat until heated through; let cool for 5 to 10 minutes. Separate crescents into triangles; cut each triangle into 4 long, thin triangles. Wrap one triangle of dough around each sausage; pinch ends to seal. Arrange on an ungreased baking sheet. Bake at 350 degrees until golden. Serve with additional sauce for dipping. Makes 32 wraps.
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    For a quick & easy snack that everybody loves, nothing beats a big bowl of fresh-popped popcorn! To add new flavor, sprinkle on grated Parmesan cheese, taco seasoning mix or cinnamon-sugar.
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  Fried Dill Pickles




  Tina George, El Dorado, AR




  3 eggs




  1 c. milk




  1 c. Italian-seasoned dry bread crumbs




  1/4 c. all-purpose flour




  15 dill pickle spears, well drained




  oil for deep frying




  Garnish: ranch or Thousand Island salad dressing




  Whisk together eggs and milk in a small bowl; mix bread crumbs and flour in a separate small bowl. Dip pickles into egg mixture; roll in crumb mixture to coat. Heat several inches oil to 375 degrees in a deep fryer. Fry pickles, 3 to 5 at a time, until golden. Drain on paper towels. Serve warm with salad dressing for dipping. Makes 4 to 5 servings.




  Cheese Pops




  Carol Hickman, Kingsport, TN




  2 3-oz. pkgs. cream cheese, softened




  2 c. finely shredded Cheddar cheese




  2 t. honey




  1-1/2 c. carrots, peeled and finely shredded




  1 c. pecans, finely chopped




  4 doz. pretzel sticks




  Combine cheeses, honey and carrots; chill for one hour. Shape into one-inch balls and then roll in pecans. Chill, then insert pretzel sticks before serving. Makes 3 to 4 dozen.




  Mushroom Poppers




  Julianne Saifullah, Lexington, KY




  16 mushrooms




  2 cloves garlic, minced




  2 jalapeño peppers, finely chopped, ribs and seeds removed




  1 T. olive oil




  2 3-oz. pkgs. cream cheese, softened




  1/4 c. plus 2 T. shredded Cheddar cheese




  4 slices bacon, crisply cooked and crumbled




  salt and pepper to taste




  Separate mushroom stems from caps; set caps aside. Finely chop stems. In a skillet over medium heat, cook chopped stems, garlic and peppers in oil; cook and stir until mushrooms are tender, about 10 minutes. Transfer mushroom mixture to a bowl; stir in cheeses and bacon. Season with salt and pepper. Spoon mushroom mixture generously into reserved mushroom caps; arrange caps in a lightly greased 13"x9" baking pan. Bake, uncovered, at 350 degrees for 15 to 20 minutes, until golden on top. Serves 8.




  Maple Chicken Wings




  Donna Nowicki, Center City, MN




  2 to 3 lbs. chicken wings




  1 c. maple syrup




  2/3 c. chili sauce




  1/2 c. onion, finely chopped




  2 T. Dijon mustard




  2 t. Worcestershire sauce




  1/4 to 1/2 t. red pepper flakes




  Place wings in a large plastic zipping bag; set aside. Combine remaining ingredients. Reserve one cup for basting; refrigerate until ready to use. Pour remaining marinade over wings, turning to coat. Seal bag; refrigerate for 4 hours, turning occasionally. Drain and discard marinade. Place wings in a lightly greased 13"x9" baking pan. Bake, uncovered, at 375 degrees for 30 to 40 minutes, basting with reserved marinade, until golden and juices run clear when pierced. Makes 2 to 3 dozen.




  Maple-Topped Sweet Potato Skins




  Linda Corcoran, Metuchen, NJ




  6 sweet potatoes




  1/2 c. cream cheese, softened




  1/4 c. sour cream




  2 t. cinnamon, divided




  2 t. nutmeg, divided




  2 t. ground ginger, divided




  2 c. chopped walnuts or pecans




  3 T. butter, softened




  1/4 c. brown sugar, packed




  Garnish: warm maple syrup, additional nuts




  Pierce potatoes with a fork. Bake at 400 degrees or microwave on high setting until tender; cool. Slice each potato in half lengthwise; scoop out baked insides, keeping skins intact. Place potato skins on an ungreased baking sheet. Mash baked potato in a bowl until smooth; add cream cheese, sour cream and one teaspoon each of spices. Mix well and spoon into potato skins. In a bowl, mix nuts, butter, brown sugar and remaining spices; sprinkle over top. Bake at 400 degrees for 15 minutes. Drizzle with warm maple syrup; garnish as desired. Makes one dozen.
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    Show your hometown spirit...cheer on the high school football team with a neighborhood block party. Invite neighbors to bring along their favorite appetizers to share and don’t forget to wear school colors!
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    Appetizer spreads are perfect for enjoying during card games or a favorite movie at home with friends! Set out a variety of creamy dips, crunchy snacks and sweet munchies along with fizzy beverages...then relax and enjoy your guests.


  




  Jalapeño Poppers




  Sue Bodner, New York, NY




  24 pickled jalapeño peppers




  1 lb. Cheddar cheese




  1/2 c. cornmeal




  1/2 c. all-purpose flour




  1 t. salt




  2 eggs, beaten




  oil for deep frying




  Make a short slit into each jalapeño pepper; remove as many seeds as possible. Slice cheese into strips 1/4" wide and one-inch long; insert one in each jalapeño. Combine cornmeal, flour and salt in a small bowl; place beaten eggs in a separate bowl. Dip peppers into egg mixture; roll in cornmeal mixture until well coated. Set aside on a wire rack for 30 minutes. Add 4 inches of oil to a deep fryer; heat to about 375 degrees. Add poppers in small batches; cook until crisp and golden, about 4 minutes. Remove poppers using a slotted spoon; drain on paper towels. Makes 2 dozen.




  Chicky Popovers




  Deanna Lyons, Columbus, OH




  8-oz. pkg. cream cheese, softened




  3 boneless, skinless chicken breasts, cooked and shredded




  1-1/2 t. sesame seed




  1/4 t. dried parsley




  1 T. onion, minced




  1 t. garlic, minced




  1/2 c. spinach, finely chopped




  Optional: 1/2 c. mushrooms, finely chopped




  salt and pepper to taste




  2 8-oz. tubes refrigerated crescent rolls




  In a medium bowl, combine all ingredients except crescent rolls; mix well. Open crescent rolls but do not separate into triangles. Instead, pair triangles to form 8 squares. Pinch seams together. Spoon chicken mixture evenly over squares. Fold up corners into center, layering like flower petals so each roll is sealed. Place popovers on a lightly greased baking sheet. Bake at 350 degrees for 12 to 15 minutes, until golden and heated through. Makes 8 servings.




  Pull-Apart Pizza Bread




  Andy Burton, Dublin, OH




  12-oz. tube refrigerated flaky biscuits




  1 T. olive oil




  12 slices pepperoni, quartered




  1 onion, chopped




  1/4 c. shredded pizza-blend cheese




  1/4 c. grated Parmesan cheese




  1 t. Italian seasoning




  1/4 t. garlic salt




  Cut each biscuit into 4 pieces; place in a bowl. Toss biscuit pieces with oil and set aside. In a separate bowl, combine remaining ingredients; mix well. Add biscuits; toss well to coat. Arrange in a Bundt® pan lined with well-greased aluminum foil. Bake at 400 degrees for 15 minutes, or until golden. Turn bread out of pan onto a serving plate while still warm. Makes about 2 dozen pieces.




  Buffalo Chicken Salad Sliders




  Wendy Perry, Lorton, VA




  3/4 c. mayonnaise




  1/4 c. sour cream




  2 T. hot pepper sauce




  1 t. garlic powder




  1/2 t. salt




  3 c. cooked chicken, diced




  3/4 c. celery, diced




  1/2 c. sweet onion, diced




  8 potato dinner rolls, split




  In a bowl, combine mayonnaise, sour cream, hot sauce and seasonings until well mixed. Stir in chicken, celery and onion. Top rolls with chicken mixture. Makes 8.




  Firehouse Hot Meatballs




  Lea Burwell, Charles Town, WV




  40-oz. pkg. frozen meatballs




  2 15-oz. bottles hot & spicy catsup




  2-ltr. bottle ginger ale




  Place frozen meatballs in a slow cooker; pour both bottles of catsup over top. Add enough ginger ale to cover meatballs. Cover and cook on high setting for one hour. Turn setting to low; cook an additional 3 to 4 hours. Stir before serving. Makes about 6-1/2 dozen.
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  Cranberry & Blue Cheese Ball




  Kristie Rigo, Friedens, PA




  8-oz. pkg. cream cheese, softened




  1 c. sharp white Cheddar cheese, shredded




  4-oz. container crumbled blue cheese




  6-oz. pkg. sweetened dried cranberries




  assorted crackers




  Place all ingredients except crackers into a food processor; process until well combined. Shape cheese mixture into a ball on a length of plastic wrap; wrap well and refrigerate overnight. Let stand at room temperature for 30 minutes before serving. Serve with assorted crackers. Makes about 3 cups.




  Pineapple Cheese Ball




  Julie Ann Perkins, Anderson, IN




  2 8-oz. pkgs. cream cheese, softened




  8-oz. can pineapple tidbits, drained




  2 to 4 T. onion, chopped




  1/2 c. green pepper, chopped




  1/2 t. salt




  Optional: pepper to taste




  2 c. chopped pecans or walnuts




  snack crackers, pita wedges and celery sticks




  In a bowl, mix together cream cheese, pineapple, onion, green pepper and seasonings. Roll into one or 2 balls. Roll in chopped nuts to coat. Wrap in plastic wrap; keep refrigerated. Serve with crackers, pita wedges and celery. Serves 10 to 15.




  Fresh Fruit Salsa




  Ruth Veazey, San Antonio, TX




  2 apples, peeled, cored and diced




  2 kiwi, peeled and diced




  1 c. strawberries, sliced




  1/2 c. orange juice




  zest of one orange




  2 T. brown sugar, packed




  2 T. apple jelly




  sugar and cinnamon to taste




  10-1/2 oz. pkg. flour tortillas, cut into triangles




  sugar and cinnamon to taste




  Combine apples, kiwi, strawberries, orange juice, zest, brown sugar and apple jelly; cover and refrigerate. Sprinkle sugar and cinnamon over the tortillas; place on an ungreased baking sheet. Bake at 325 degrees until warmed; remove from oven and let cool. Serve with salsa. Makes 5 cups.
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    Use muffin tins to make giant ice cubes for a party pitcher of lemonade or sweet tea...they’ll last much longer than regular ice cubes!


  




  Baja Shrimp Quesadillas




  Jo Ann




  2-1/2 lbs. shrimp, peeled and cleaned




  3 c. shredded Cheddar cheese




  1/2 c. mayonnaise




  3/4 c. salsa




  1/4 t. ground cumin




  1/4 t. cayenne pepper




  1/4 t. pepper




  12 6-inch flour tortillas




  Chop shrimp, discarding tails. Mix shrimp, cheese, mayonnaise, salsa, cumin and peppers; spread one to 2 tablespoons on one tortilla. Place another tortilla on top; put on a greased baking sheet. Repeat with remaining tortillas. Bake at 350 degrees for 15 minutes; remove and cut into triangles. Makes about 4 dozen.




  Reuben Rolls




  Teresa Mulhern, University Heights, OH




  12-oz. can corned beef, sliced and shredded




  8-oz. pkg. shredded Swiss cheese




  2/3 c. sauerkraut, rinsed and drained




  1/4 c. sweet onion, finely chopped




  15 to 20 egg roll wrappers




  oil for deep frying




  Garnish: Thousand Island salad dressing




  Combine corned beef, cheese, sauerkraut and onion in a bowl. Spoon about 2 tablespoons of mixture into the center of each egg roll wrapper. Fold sides of wrapper in and roll up egg-roll style, sealing edges with water. Heat oil to 350 degrees in a deep saucepan. Deep-fry rolls, a few at a time, until golden on all sides, 3 to 4 minutes. Remove from oil with a slotted spoon; drain on paper towels. Serve warm with salad dressing for dipping. Makes 15 to 20.




  Spicy Honey-Molasses Wings




  Dema Rankin, Columbus, OH




  5 lbs. chicken wings




  2-1/2 c. spicy catsup




  2/3 c. vinegar




  1/2 c. plus 2 T. honey




  1/2 c. molasses




  1 t. salt




  1 t. Worcestershire sauce




  1/2 t. onion powder




  1/2 t. chili powder




  Optional: 1/2 to 1 t. smoke-flavored cooking sauce




  Arrange wings in a greased 15"x10" jelly-roll pan. Bake, uncovered, at 375 degrees for 30 minutes. Drain; turn wings and return to oven for an additional 20 to 25 minutes. While wings are baking, combine remaining ingredients in a large saucepan. Bring to a boil; reduce heat and simmer, uncovered, for 25 to 30 minutes. Arrange 1/3 of wings in a large slow cooker; top with one cup sauce. Repeat layers twice. Cover and cook on low setting for 3 to 4 hours; stir gently before serving. Makes about 4 dozen.
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    For an instant appetizer, toss a drained jar of Italian antipasto mix with bite-size cubes of mozzarella cheese. Serve with party picks.
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  Vickie’s Gazpacho Dip




  Vickie




  3 tomatoes, diced




  3 avocados, pitted, peeled and diced




  4 green onions, thinly sliced




  4-oz. can diced green chiles




  3 T. olive oil




  1-1/2 T. cider vinegar




  1 t. garlic salt




  1 t. salt




  1/4 t. pepper tortilla chips




  Combine tomatoes, avocados, onions and chiles in a large bowl; set aside. Combine all remaining ingredients except tortilla chips; drizzle over tomato mixture and toss gently. Cover and chill. Serve with chips. Makes about 6 cups.




  Cincinnati-Style Chili Dip




  Tara Horton, Delaware, OH




  8-oz. pkg. cream cheese, softened




  10-1/2 oz. can chili without beans




  8-oz. pkg. shredded mild Cheddar cheese




  tortilla chips




  Spread cream cheese in an ungreased 8"x8" baking pan. Pour chili over top and sprinkle with cheese. Bake, uncovered, at 350 degrees for 10 to 15 minutes, until cheese is melted. Serve with tortilla chips. Serves 10.




  Cheesy Potato Puffs




  Barb Sulser, Columbus, OH




  4-oz. pkg. instant potato flakes




  1/2 c. shredded Cheddar cheese




  1/2 c. bacon bits




  Optional: paprika




  Prepare potato flakes according to package directions; let cool. Stir in cheese; roll into 1-1/2 inch balls. Roll balls in bacon bits; arrange on an ungreased baking sheet. Sprinkle with paprika, if desired. Bake at 375 degrees for 15 to 18 minutes. Serves 4.




  Mozzarella Sticks




  Shari Miller, Hobart, IN




  2 eggs, beaten




  1 T. water




  1 c. bread crumbs




  2-1/2 t. Italian seasoning




  1/2 t. garlic powder




  1/8 t. pepper




  12 string cheese sticks




  3 T. all-purpose flour




  1 T. butter, melted




  Whisk eggs and water together in a small bowl; set aside. Combine bread crumbs, Italian seasoning, garlic powder and pepper in a plastic zipping bag; set aside. Coat cheese sticks in flour; dip in egg mixture, then shake in bread crumb mixture. Cover; refrigerate for 4 hours. Arrange on an ungreased baking sheet; drizzle with butter. Bake at 400 degrees for 6 to 8 minutes. Let cool for 3 to 5 minutes before serving. Makes 12.




  Bacon-Cheddar Balls




  Linda Belon, Steubenville, OH




  6 slices bacon, chopped




  8-oz. pkg. Cheddar cheese, cubed




  1/4 c. butter, cubed




  2 T. fresh parsley, chopped




  2 T. green onions, chopped




  2 T. hot banana pepper rings




  1/4 c. toasted pecans, finely chopped




  assorted crackers




  Cook bacon until crisp; drain, reserving one tablespoon drippings. In a blender or food processor, blend cheese, butter, parsley, green onions and pepper rings. Add bacon and reserved drippings; process until bacon is finely chopped. Chill mixture 3 hours, or until firm. Form mixture into one-inch balls. Roll balls in chopped pecans. Store in refrigerator up to 2 days before serving. Serve with crackers. Makes 2 dozen balls.
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    Out of dry bread crumbs for a recipe? Substitute dried crushed stuffing mix instead, and it will be just as tasty.
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    Keep favorite busy-day recipes right at your fingertips...store them in a vintage tin lunchbox.


  




  Pepperoni Pizza Muffins




  Andrea Gordon, Lewis Center, OH




  1-1/3 c. all-purpose flour




  1 c. whole-wheat flour




  1 t. baking soda




  1/2 t. Italian seasoning




  1 t. pizza seasoning




  1-3/4 c. spaghetti sauce




  1/4 c. milk




  3 T. olive oil




  1 egg, beaten




  1-1/2 c. pepperoni, chopped




  8-oz. pkg. shredded mozzarella cheese




  1/2 to 1 c. grated Parmesan cheese




  Mix together all ingredients. Fill lightly greased muffin cups 2/3 full. Bake at 400 degrees for 20 minutes, or until golden. Makes one dozen.




  Italian Egg Rolls




  Carolyn Scilanbro, Hampton, VA




  1/2 c. onion, chopped




  1/2 c. green pepper, chopped




  2 t. oil




  1 lb. ground sweet or hot Italian pork sausage




  2 10-oz. pkgs. frozen spinach, thawed and drained




  1/2 c. grated Parmesan cheese




  3 c. shredded mozzarella cheese




  1/2 t. garlic powder




  14-oz. pkg. egg roll wrappers




  olive oil for deep frying




  Garnish: pizza sauce, warmed




  In a skillet over medium heat, sauté onion and green pepper in oil. Remove to a medium bowl and set aside. Brown sausage in skillet; drain and combine with onion mixture. Add spinach, cheeses and garlic powder; mix well. Top each egg roll wrapper with 3 tablespoons of mixture; roll up, following directions on egg roll package. Heat 3 to 4 inches oil in a deep fryer. Add egg rolls, a few at a time, frying until golden. Drain on paper towels. Serve warm with pizza sauce for dipping. Makes 8.




  Roast Beef Wraps




  Nancy Wise, Little Rock, AR




  1 c. sour cream




  2 T. prepared horseradish




  1 T. Dijon mustard




  5 8-inch flour tortillas




  30 fresh spinach leaves, stems removed




  10 roast beef slices




  1 c. shredded Cheddar cheese




  Combine sour cream, horseradish and Dijon mustard; blend until creamy. Spread mixture equally on each tortilla and layer on several spinach leaves. Place 2 slices of roast beef over spinach; sprinkle on cheese. Fold opposite edges of the tortilla toward the center over the filling then begin rolling one of the open ends toward the opposite edge, rolling tightly. Refrigerate for 2 hours. Before serving, slice each tortilla into 2-inch pieces or in half for larger appetizers. Makes 3 dozen.




  Mini Sausage Tarts




  Wanda Boykin, Lewisburg, TN




  1 lb. ground pork sausage, browned and drained




  8-oz. pkg. shredded Mexican-blend cheese




  3/4 c. ranch salad dressing




  2 T. chopped black olives




  4 pkgs. 15-count frozen mini phyllo cups




  Optional: diced red pepper, diced black olives




  Combine sausage, cheese, salad dressing and olives; blend well. Divide among phyllo cups; arrange on ungreased baking sheets. If desired, sprinkle with diced pepper and black olives. Bake at 350 degrees for 10 to 12 minutes. Makes 5 dozen.




  Hot Antipasto Squares




  Deborah Byrne, Clinton, CT




  2 8-oz. tubes crescent rolls, divided




  1/4 lb. cooked ham, thinly sliced




  1/4 lb. Swiss cheese, thinly sliced




  1/4 lb. salami, thinly sliced




  1/4 lb. provolone cheese, thinly sliced




  1/4 lb. pepperoni, thinly sliced




  2 eggs, beaten




  7-oz. jar roasted red peppers, drained and chopped




  grated Parmesan cheese




  Unroll one package of crescent rolls; press into an ungreased 13"x9" baking pan, sealing edges. Layer the meats and cheeses in the order given; lightly press down. Combine eggs, peppers and Parmesan cheese in a small mixing bowl; pour over pepperoni layer. Unroll remaining crescent rolls; shape into a 13"x9" rectangle, pressing seams together gently. Carefully lay it on top of the egg mixture; cover with aluminum foil. Bake at 350 degrees for 30 minutes; uncover, reduce heat to 250 degrees and bake an additional 30 minutes. Cool; cut into squares to serve. Makes 2 dozen.
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    [image: image] Quick tip




    Clever party favors in a jiffy! Spoon party mix into empty cardboard tubes. Wrap each tube in colorful tissue paper and secure the open ends with curling ribbon... all ready for guests to take home.


  




  Cranberry-Orange Snack Mix




  Mary Ann Nemecek, Springfield, IL
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