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				Introduction

				So you’re going to entertain this holiday season? Excellent! But you’ve got lots to do. There are menus to make, foods to prepare, and drinks to mix. The list of preparations seems endless. You may be wondering how you’re going to get everything done with a limited amount of time.

				Where do you start? At the beginning, of course!

				Appetizers and dips are the first things your guests will eat, so this is your big chance to wow them from the get-go! Traditionally small plate meals or finger foods, appetizers are a great way for guests to whet their appetite, break the ice with initial chitchat, and get comfortable as they experience your top-notch hospitality. Since the holidays are usually when families and friends get together after long stretches of living their own lives, appetizers and dips are a wonderful way to welcome them back home!

				We’ve gathered twenty-five of the best appetizer and dip recipes for you to prepare as the holiday season approaches — don’t be nervous about trying a few before the big party, because you may find a new way to prepare a potential holiday favorite!

	
				Peppery Cheese Dip

				Try this with other cheeses or different dried meats such as prosciutto. Provide halved or whole red cherry tomatoes as a garnish.

				Serves 16
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				Ingredients

				1 pound mozzarella cheese

				1 pound Cheddar cheese

				1⁄4 cup green chilies

				1⁄2 pound pepperoni

				1⁄2 cup black olives

				2 cups mayonnaise

				
						Dice or shred the cheese, and finely mince the chilies.


						Slice the pepperoni, then cut it into strips. Pit and dice the olives.


						Combine all the ingredients in the slow cooker.


						Cover and heat on a low setting for 2 to 3 hours, or until all the cheese is melted and the mixture is bubbling.


				

	
				Basic Crudités Dip

				Serve with crudités for dipping. Some good ones are zucchini sticks, fennel slices, cauliflower and broccoli florets, carrot and celery sticks, Belgian endive leaves, cherry tomatoes, and green onions.

				Yields 2 cups
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				Ingredients

				1 cup mayonnaise

				1 cup sour cream

				1 teaspoon lemon juice

				Pinch sugar

				1⁄4 teaspoon onion powder

				1⁄4 teaspoon garlic powder

				1⁄2 teaspoon chopped oregano

				1⁄2 teaspoon chopped dill

				1⁄2 teaspoon chopped chives

				1⁄2 teaspoon chopped thyme

				1 teaspoon chopped parsley

				1⁄2 teaspoon chopped tarragon

				Salt and pepper to taste

				
						Whisk together the mayonnaise and sour cream until smooth.
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