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About
Fix-It and Enjoy-It 5-Ingredient Recipes

You need a good supply of gumption, dogged persistence, and stubborn intentions if you want to cook and eat at home these days.

Most of us live crowded lives. Most of us find it nearly impossible to sit down to a meal with our family or friends, especially during the week.

Yet we believe in the benefits of shared mealtimes at home. Kids develop a greater sense of well-being and perform better at school. A table spread with tasty food can give all of us relief from the many electronic screens that are hungry for our attention. The kitchen table can be a tempting meeting place.

BUT HOW DOES THE FOOD GET THERE?!

You’re holding one solution—Fix-It and Enjoy-It 5-Ingredient Recipes!

The more than 780 recipes in this handy, lip-smacking collection offer you a way to prepare quick, “make-it-again” meals.

And you don’t need to be a cooking genius to be successful with these recipes.

Remember!

•   Each recipe has only 5 ingredients or fewer.

•   All of the recipes come from home cooks from across the country.

What qualifies as a 5-ingredient recipe?

1. Any recipe with 5—or fewer—ingredients.

2. Water does not count.

3. Salt and pepper count as one ingredient.

4. Ingredients listed as optional do not count.

5. Non-stick cooking spray does not count.

6. The “base” over which the recipe is to be served (for example, crackers or chips, rice, pasta, or potatoes) does not count.

The pass-it-on tradition

Good cooks love to share their recipes. They don’t possess them; they pass them on.

This collection holds favorite recipes from many home cooks. These recipes work—and they are loved. They have been tested around countless tables—and they’ve been begged for!

Thank you, home cooks and recipe-testers, for sharing your gems and your know-how. We all benefit from your generosity. Because of you, we all have a greater chance of eating well and of being richly sustained in body and spirit.

So choose a recipe and start cooking—even if you’re short on time or confidence in the kitchen. Remember, whenever you use Fix-It and Enjoy-It 5-Ingredient Recipes, you’re in the company of fine home cooks, and they are cheering you on!
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Fruit Dip

Linda Eberly Miller

Harrisonburg, VA

Stacy Stoltzfus, Grantham, PA

Diane Eby, Holtwood, PA

Janet L. Roggie, Lowville, NY

 

Makes 1½–2 cups

Prep Time: 5–10 minutes

 

7 ozs. marshmallow cream

8-oz. pkg. cream cheese, softened

2 Tbsp. orange juice concentrate, not reconstituted

1½ tsp. grated orange zest

1. Beat the ingredients together with an electric beater. Chill.

2. Serve with an assortment of fresh fruit (apples, oranges, kiwi, bananas, grapes, strawberries, and more) cut into bite-size pieces.

Tips:

1. You can change the flavor of this dip by substituting other fruit juices for the orange juice: strawberry, lime, blueberry, peach, cherry, and so on.

Or add herbs and/or spices to complement your selection of fruit: ground ginger, ground cinnamon, chopped mint and/or lemon verbena, and others.

2. If you cut the fruit in advance of serving, dip apples (and any other fruit that may turn brown) in lemon juice.

3. Keeps 1 week+ in refrigerator.
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Marshmallow Fruit Dip

Joyce Shackelford

Green Bay, WI

 

Makes 3½ cups

Prep. Time: 15 minutes

 

8-oz. pkg. cream cheese, softened

6-oz. container cherry yogurt

8-oz. container frozen whipped topping, thawed

7 ozs. marshmallow cream

assorted fresh fruit, cut up

1. In a medium-sized bowl, beat cream cheese and yogurt together, either by hand or with a mixer, until blended.

2. Fold in whipped topping and marshmallow cream.

3. Serve with cut-up fresh fruit.
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Strawberry Fruit Dip

Diann Dunham, State College, PA

 

Makes 1½–2 cups

Prep Time: 5 minutes

 

7 ozs. marshmallow cream

8-oz. pkg. strawberry cream cheese spread, softened

1–2 Tbsp. milk, optional

1. Mix marshmallow cream and cream cheese spread together and chill. If too thick, stir in a little milk.

2. Serve as a dip for cut-up fresh fruit or as a topping for pound cake.

Note from tester: We spread our leftover dip on graham crackers. Yum!
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Sweet Fruit Dip

Sharon Swartz Lambert

Harrisonburg, VA

 

Makes 2½ cups

Prep Time: 10 minutes

 

4 ozs. (or half an 8-oz. pkg.) cream cheese, softened

1 cup whole berry cranberry sauce

1 cup thawed whipped topping

1. Beat cream cheese and cranberry sauce with electric mixer on medium speed until well blended.

2. Gently fold in whipped topping.

3. Cover and refrigerate at least one hour, or until ready to serve.

Note: Serve with strawberries, red and green peppers, pineapple, or kiwi cut into bite-sized pieces for dipping.
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Dairy Maple Fruit Dip

Eileen Eash

Carlsbad, NM

 

Makes 1½ cups

Prep Time: 10 minutes

 

8-oz. pkg. cream cheese, softened

½ cup sour cream

¼ cup sugar

¼ cup brown sugar

2 Tbsp. maple syrup

1. Beat all ingredients in mixing bowl, either by hand or with a mixer, until smooth.

2. Chill. Serve with cut-up fresh fruit.
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Pumpkin Dip

Irene J. Dewar

Pickering, ON

 

Makes 1½–2 cups

Prep Time: 15 minutes

 

8-oz. pkg. cream cheese, softened

½ cup brown sugar

½ cup canned pumpkin

2 tsp. maple syrup

½ tsp. cinnamon

1. Place first 3 ingredients in a medium-sized bowl. Beat with a mixer at medium speed until well blended.

2. Add syrup and cinnamon and beat until smooth.

3. Cover and chill 30 minutes.

4. Serve with apple slices, pound cake, banana or zucchini bread, or gingersnap cookies.


A Tip —

Beginner cooks should always measure carefully. With more experience you learn to adjust recipes.
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Thanksgiving Dip

Janice Yoskovich

Carmichaels, PA

 

Makes about 2 cups

Prep Time: 5 minutes

Cooking/Baking Time: 10 minutes

 

1 can whole berry cranberry sauce

⅓ cup brown sugar

1 Tbsp. prepared mustard

3 Tbsp. prepared horseradish

2 8-oz. pkgs. cream cheese

1. Warm sauce and sugar in a saucepan over low heat until melted and well blended. Stir to make sure sugar is dissolved.

2. Add mustard and horseradish, continuing to warm over low heat, just until the mixture is well blended.

3. Place each cream cheese block on a serving plate. Spoon spicy cranberry sauce over top of cheese.

4. Serve with crackers.

Tip: The sauce keeps well, so you can use half the sauce and 1 block of cheese and refrigerate the remaining half of the sauce for another occasion.
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Cranberry Cream Cheese Appetizer

Christie Detamore-Hunsberger

Harrisonburg, VA

 

Makes 12 servings

Prep. Time: 20–25 minutes

Cooling Time: 45–60 minutes

 

1 cup water

1 cup sugar

12-oz. fresh, or frozen, cranberries

½ cup apricot preserves

2 Tbsp. lemon juice, optional

⅓ cup slivered almonds, toasted

8-oz. pkg. cream cheese

1. In pan over medium heat, bring water and sugar to a boil without stirring. Boil for 5 minutes.

2. Add cranberries and cook until berries pop and sauce is thickened, about 10 minutes. Remove from heat.

3. Cut apricots in the preserves into small pieces. Add to cranberry mixture.

4. Stir in lemon juice if you wish.

5. Cool cranberry-apricot mixture to room temperature.

6. Stir in almonds.

7. Spoon over cream cheese block. Serve with crackers.
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Pina Colada Fruit Dip

Joan Brown

Warriors Mark, PA

 

Makes 2½ cups

Prep Time: 10 minutes

Cooling Time: 2–4 hours

 

8-oz. can crushed pineapple, undrained

¾ cup milk

½ cup sour cream

4-oz. box coconut instant pudding

1. Mix all ingredients in a medium-sized mixing bowl.

2. Place in fridge and chill several hours before serving.

3. Serve with cut-up fruit and pieces of pound cake.
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Taffy Apple Dip

Arlene Snyder

Millerstown, PA

Deborah Heatwole

Waynesboro, GA

Shirley Unternahrer Hinh

Wayland, IA

 

Makes 1½ cups

Prep. Time: 10 minutes

 

8-oz. pkg. cream cheese, softened

½ cup brown sugar

1 tsp. vanilla

6 apples, cut into wedges

1. In a small bowl, beat cream cheese, brown sugar, and vanilla until smooth and creamy.

2. Serve with apple wedges.

Variation: Stir in 1 bag of toffee chips just before serving.

— Shirley Unternahrer Hinh
Wayland, IA
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Creamy Peanut Ginger Dip

Melanie Mohler

Ephrata, PA

 

Makes 1¾–2 cups

Prep Time: 10 minute

 

1 cup creamy peanut butter

¼ cup soy sauce

6 Tbsp. apple cider vinegar, or less (see Note below)

1" cube peeled ginger, chopped

½ cup fresh cilantro, chopped

¼ cup hot water

1. Combine everything but the water in a blender.

2. Pulse until smooth, about 20 seconds, while gradually adding the hot water.

3. Serve with fresh veggies, bread, or crackers.

Note: If you prefer a milder and less “vinegary” taste, reduce the vinegar to 2 Tbsp., or to taste.
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Apple Dip with Peanut Butter

Janet L. Roggie

Lowville, NY

 

Makes 2⅔–3 cups

Prep. Time: 10 minutes

 

8-oz. pkg. cream cheese, softened

1 cup peanut butter

1 cup brown sugar

¼ cup milk

4 apples, cut into wedges

1. In mixing bowl, combine first 4 ingredients until well blended.

2. Serve with apples.

Tip from the tester: This is also a real treat as a spread on bagels or toast. And it would be great as a filling for whoopie pies, too.
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Black Bean Dip

Jean Turner

Williams Lake, BC

 

Makes 1¾ cups

Prep. Time: 10 minutes

 

14-oz. can black beans, drained and rinsed

½ cup sugar-free salsa, hot or mild

2 Tbsp. lime juice

¼ tsp. cumin

salt and pepper to taste

1. In a food processor, combine black beans, salsa, lime juice, and cumin. Process until smooth. Season with salt and pepper.

2. Transfer to small bowl to serve.

3. Garnish with cilantro, sliced green onions, and chopped sweet peppers, if you wish. Serve with triangles of pita bread.

Tip from the Tester: Turn this into a sandwich filling by adding 1 cup shredded cheddar cheese and ½ cup sour cream. Fold together gently and stuff into a pita pocket. Eat as is, or warm in the microwave first.
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Bean Dip

Karla Baer

North Lima, OH

 

Makes 3½ cups

Prep. Time: 5 minutes

Chilling Time: 1–2 hours

 

¼ of a small can of jalapeno peppers

15-oz. can refried beans

1 pint sour cream

1. Chop peppers. Place in mixing bowl, along with beans. Blend thoroughly.

2. Fold in sour cream.

3. Cover and then chill to allow flavors to blend.

4. Serve with tortilla chips, pita chips, or veggie sticks.

Tip: Adjust the amount of hot peppers to meet your taste preferences.

[image: image]

Chili with Beans Dip

Carol Sherwood

Batavia, NY

 

Makes 4 cups

Prep Time: 10 minutes

Cooking/Baking Time: 20 minutes

 

8-oz. pkg. cream cheese, softened

16-oz. can chili with beans

1–1½ cups shredded cheddar cheese

1. Spread softened cream cheese in the bottom of a 10" pie plate or baking dish.

2. Top with chili and beans.

3. Sprinkle cheese over chili.

4. Bake at 350˚ for about 20 minutes, or until cheese melts and dip is warmed through.

5. Serve with tortilla chips.

Variations: After Dip is warmed, garnish with ¼ cup chopped green onion and ½ cup diced fresh tomatoes, before serving.

— Colleen Heatwole
Burton, MI


A Tip —

Keep it simple! Use prepared foods if you need to. Grandma had more time at home to cook even though she was busy with housework.
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Taco Dip

Esther Burkholder

Millerstown, PA

 

Makes 10 servings

Prep. Time: 5 minute

Cooking/Baking Time: 15 minutes

 

16-oz. can refried beans

1 cup sour cream

1 cup salsa

1 cup shredded mozzarella, or cheddar, cheese

bag of taco chips

1. Layer first 4 ingredients in 9" pie pan or casserole dish in the order listed.

2. Bake at 350˚ until cheese is melted and heated through, about 15 minutes.

3. Serve with taco chips.

Tip: Make this dish low-fat by using fat-free refried beans, light sour cream, and low-fat cheese.
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Hot Pot Bean Dip

John D. Allen

Rye, CO

 

Makes 3½ cups

Prep. Time: 10 minutes

Cooking/Baking Time: 20 minutes

 

1 can bean and bacon soup

1 tub garlic cheese spread

8 ozs. sour cream

1 green onion, chopped fine

1. Place soup and cheese into a saucepan. Stir until mixed thoroughly.

2. Heat over low heat until cheese melts. Stir frequently to prevent sticking.

3. Meanwhile, fold onion into sour cream in a small bowl. Stir gently into bean-cheese mixture.

4. When warmed through, ladle into a serving bowl. Or place in a slow cooker, turned to Low. (The dip can stay in the cooker for serving for several hours. Stir occasionally.)

5. Serve with corn or taco chips.
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Party-Starter Bean Dip

Leona Yoder

Hartville, OH

 

Fills a 9" pie plate, about 15 servings

Prep. Time: 15 minutes

Cooking/Baking Time: 20 minutes

 

16-oz. can refried beans

8-oz. pkg. cream cheese, softened

12-oz. jar salsa, divided

slices of jalapeno peppers, optional

1. Preheat oven to 350˚. Spread beans into bottom of a greased 9" pie pan or oven-safe dish.

2. Beat cream cheese until creamy in a medium-sized mixing bowl. Add ⅔ cup salsa and beat until smooth.

3. Spread creamy cheese over beans. Bake 20 minutes.

4. Let cool 5 minutes.

5. Spread remaining salsa over hot dip and garnish with jalapeno slices, if you wish.

6. Serve with tortilla, pita, or other sturdy chips.
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Chili Cheese Dip

Colleen Heatwole

Burton, MI

 

Makes 3½ cups

Prep. Time: 10 minutes

Cooking/Baking Time: 20–25 minutes

 

8-oz. pkg. cream cheese, unflavored, softened

15-oz. can chili without beans

4 ozs. shredded sharp cheddar cheese

Garnishes:

chopped green onion

diced tomato

1. Heat oven to 350˚.

2. Spread cream cheese on bottom of 9" pie plate.

3. Spread with chili.

4. Sprinkle with cheddar cheese.

5. Bake 20–25 minutes, or until cheese is melted.

6. Garnish with chopped green onion and tomato.

7. Serve with tortilla chips.
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Nacho Dip

Ranita Reitz

Remington, VA

 

Makes about 5 cups

Prep. Time: 5 minutes

Cooking/Baking Time: 3–10 minutes

 

1 lb. Velveeta, or American, cheese, cut into small cubes

15-oz. can no-beans chili

1 cup salsa

tortilla chips

1. Mix cut-up cheese, chili, and salsa in a microwave-safe bowl.

2. Microwave, covered, on High until heated through, stirring every minute or two.

3. Serve warm with tortilla chips.
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No Bean Dip

Jennifer Crouse

Mt. Crawford, VA

 

Makes 6 cups

Prep. Time: 10 minutes

Cooking/Baking Time: 25 minutes

 

8-oz. pkg. cream cheese, softened

1 large can no bean chili

2 cups salsa, any flavor

1½ cups shredded cheddar cheese

1. Spread cream cheese in bottom of 9 × 13 baking pan.

2. Pour chili over cream cheese. Pour salsa over chili. Top with cheddar cheese.

3. Bake at 350˚ for 25 minutes.

4. Serve with tortilla chips.
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Chili Cheese Dip

Doyle Rounds

Bridgewater, VA

 

Makes 4 cups

Prep. Time: 5 minutes

Cooking/Baking Time: 10–12 minutes

 

15-oz. can chili con carne without beans

1 lb. American cheese, cubed

4-oz. can chopped green chilies

1. Combine chili, cheese, and chilies in a saucepan or fondue pot.

2. Heat over medium-low heat, stirring frequently until the cheese melts.

3. Serve warm with tortilla chips.

Variation: If you prefer the chili and chilies to be more dominant, cut the cheese back to ½–¾ lb.
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Cheese Dip

Lena Hoover

Ephrata, PA

 

Makes 3 cups

Prep Time: 15 minutes

 

8-oz. pkg. cream cheese, softened

8-oz. tub cheddar cheese spread

½ cup (scant) mayonnaise

⅓ cup chopped walnuts

1. Mix first 3 ingredients together in a medium-sized bowl.

2. Spoon dip into serving dish and cover with chopped walnuts.

3. Cover and chill. Serve with fresh vegetable sticks, your favorite chips, triangles of pita bread, or thinly sliced baguettes.
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Dill, Feta, and Garlic Cream Cheese Spread

Kathleen Rogge

Alexandria, IN

 

Makes about 3 cups

Prep Time: 15 minutes

Chilling Time: 4 or more hours

 

2 8-oz. pkgs. cream cheese, softened

8-oz. pkg. feta cheese, crumbled

3 cloves garlic, peeled and minced

2 Tbsp. chopped fresh dill, or 2 tsp. dried dill

1. In a medium bowl, thoroughly blend ingredients with electric mixer.

2. Cover and chill for at least 4 hours.

3. Serve in a dish alongside firm, raw veggies or crackers.

Tips:

1. Cut back the garlic if you prefer.

2. After mixing the ingredients together, chill them thoroughly, and then shape into a cheese ball before serving.
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Southwest Cheese Dip

Eileen Eash

Carlsbad, NM

 

Makes 4+ cups

Prep. Time: 25–30 minutes

Cooking/Baking Time: 6–8 minutes

 

1 lb. cubed American cheese, plain or Mexican-flavored

8-oz. jar cheese spread

6 green onions, sliced, including tops

1 lb. bacon, cooked and crumbled

4-oz. can chopped green chilies

1. Place cheeses and onions in a medium-sized microwave-safe bowl. Microwave on High for 4–8 minutes, stirring every 2 minutes, until cheese is melted.

2. Remove from oven. Gently stir in bacon and chilies until well mixed.

3. Serve with chips or fresh vegetables.

Tip: Serve in a slow cooker, turned to Low, if you want to keep the dip warm and spreadable. Stir occasionally to prevent sticking.
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Cheesy Pizza Dip

Janeen L. Zimmerman

Denver, PA

Anna Musser

Manheim, PA

Rhonda Freed

Croghan, NY

 

Makes 6 cups

Prep Time: 10 minutes

Cooking/Baking Time: 18–20 minutes

 

2 8-oz. pkgs. cream cheese, softened

2 tsp. dried Italian seasoning

2 cups shredded mozzarella cheese

1½ cups shredded Parmesan cheese

12-oz. jar salsa

1. Preheat oven to 350˚.

2. In a medium-sized mixing bowl, combine cream cheese and seasoning. Spread into bottom of a greased 9" pie plate.

3. In the mixing bowl, combine mozzarella and Parmesan cheeses. Sprinkle half over cream cheese mixture.

4. Spread salsa over shredded cheeses.

5. Top with remaining shredded cheese.

6. Bake 18–20 minutes, or until bubbly.

7. Serve with raw vegetables, chips, pita bread pieces, or baguette slices.

Variations:

1. Instead of baking the Dip, place it into a microwave-safe pie plate or dish, and then microwave on High for 3 minutes, or until cheese melts.

2. Substitute 1½ cups of pizza sauce for the salsa.

— Rhonda Freed
Croghan, NY
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Salsa Dip

Beverly High

Bradford, PA

 

Makes 3½ cups

Prep. Time: 10 minutes

 

8-oz. pkg. cream cheese, softened

½ cup sour cream

1 cup salsa

¾ cup grated mozzarella cheese

1. In a medium-sized mixing bowl, beat cream cheese until soft and creamy. Fold in sour cream.

2. Spread mixture in a 9" pie plate.

3. Spoon salsa over top.

4. Sprinkle with mozzarella cheese.

5. Cover and refrigerate until serving.

6. Serve with tortilla chips, crackers, and/or crusty bread.

Tip from Tester: Garnish with sliced black olives or jalapeno peppers.
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Hot Cheesy Mexican Dip

Jean Turner

Williams Lake, BC

 

Makes 2½ cups

Prep. Time: 5–10 minutes

Cooking/Baking Time: 4 minutes

 

1 cup cheese whiz

1 cup salsa

7-oz. can black olives, chopped

2 Tbsp. cream cheese, softened

3 Tbsp. chopped fresh cilantro, divided

1. Beat cheese, salsa, olives, cream cheese, and 2 Tbsp. cilantro in a microwave-safe bowl with an electric mixer on medium speed until well blended.

2. Microwave at Power 5 for up to 4 minutes or until warm, stirring after 2 minutes.

3. Garnish with remaining 1 Tbsp. cilantro. Serve with your favorite crackers.
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Sour Cream Dip

Esther S. Martin

Ephrata, PA

 

Makes 2 cups

Prep Time: 5 minutes

 

16-oz. container sour cream

2 tsp. sweet pepper relish

2 tsp. sugar, optional

2 tsp. dry Ranch dressing mix

1. Mix all ingredients together in a medium-sized mixing bowl.

2. Serve with fresh vegetables, chips, pretzels, or crackers.
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Veggie Dip

Mary Ann Bowman

East Earl, PA

Arlene Snyder

Millerstown, PA

 

Makes 2 cups

Prep. Time: 5 minutes

Chilling Time: 1+ hours

 

1 cup sour cream

1 cup mayonnaise

1 tsp. seasoned salt

1 tsp. minced onions

1 tsp. chives

1. Mix all ingredients together until well blended.

2. Cover and chill for an hour or more to allow flavors to blend.

2. Serve with fresh vegetables, crackers, or pretzels.

Tip: This is a flexible recipe! Before serving, taste. Then stir in additional herbs, such as fresh or dried parsley or dill, if you wish. Or add freshly ground pepper or chopped garlic.
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Veggie Dip

Janelle Nolt

Richland, PA

 

Makes about 2 cups

Prep Time: 10 minutes

 

2 8-oz. pkgs. cream cheese, softened

½ cup mayonnaise, light or regular

⅓ cup Parmesan cheese

10 slices bacon, fried and crumbled, or 3 Tbsp. bacon bits

minced onion to taste

1. In a large mixing bowl, blend cream cheese and mayonnaise together until smooth.

2. Stir in remaining ingredients.

3. Serve with veggie sticks or crackers.
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Vegetable Dip

Beth Shank

Wellman, IA

 

Makes 3 cups

Prep. Time: 10 minutes

Chilling Time: 8 hours

 

2 cups mayonnaise (not salad dressing)

1 Tbsp. dill weed

3 Tbsp. dried parsley

1 cup sour cream

3 Tbsp. dried onion

dash of salt, optional

1. Place all ingredients in a medium-sized mixing bowl and stir together well.

2. Cover and refrigerate for 8 hours, or overnight to allow flavors to blend.

3. Serve with cut-up fresh vegetables.
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Hot Artichoke and Spinach Dip

Jennifer Archer

Kalona, IA

 

Makes 2½ cups

Prep Time: 10–15 minutes

Cooking/Baking Time: 20–25 minutes

 

6-oz. jar marinated artichoke hearts, drained

9–11-oz. pkg. frozen creamed spinach, thawed

¼ cup mayonnaise

¼ cup sour cream

½ cup grated Parmesan cheese

1 garlic clove, minced, optional

1. Chop artichoke hearts and place in small bowl. Stir in spinach.

2. Fold in mayonnaise and sour cream.

3. Mix in Parmesan cheese and garlic if you wish.

4. Spoon into a small baking dish. Bake at 350˚ for 20–25 minutes, or until bubbly.

5. Serve warm with tortilla or pita chips.
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Artichoke Dip

Janie Steele

Moore, OK

 

Makes 3½ cups

Prep. Time: 10–15 minutes

Cooking/Baking Time: 30–40 minutes

 

2 13¼-oz. cans artichoke hearts, drained

½ cup mayonnaise

½ cup sour cream

1½ cups grated Parmesan cheese

salt and pepper to taste

1. Mash the artichoke hearts with a fork in a medium-sized mixing bowl or in a food processor.

2. Place all ingredients into mixing bowl and blend together thoroughly.

3. Spoon into a greased baking casserole.

4. Bake at 350˚ for 30–40 minutes.

5. Serve with your favorite snack crackers.

Hint from Tester: We used this recipe for a bridal shower and got many compliments!
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Artichoke-Chilies Dip

Irene J. Dewar

Pickering, Ontario

 

Makes 2½ cups

Prep. Time: 5 minutes

Cooking/Baking Time: 3–4 minutes

 

8-oz. jar of artichoke hearts, drained and chopped

4-oz. can chopped green chilies, drained

½ cup mayonnaise

½ cup grated Parmesan cheese

1. Combine all ingredients in a medium-size mixing bowl. Place in microwave-safe dish.

2. Microwave for 3–4 minutes on High, until hot and bubbly.

3. Serve with corn chips, cut-up fresh vegetables, or breadsticks for dipping.


A Tip —

Don’t be afraid to try new or unusual ingredients.
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Buffalo Wing Dip

Barbara Kuhns, Millersburg, OH

Ann Bender, Ft. Defiance, VA

 

Makes 8 cups

Prep. Time: 20 minutes

Cooking/Baking Time: 45 minutes

 

3 uncooked boneless, skinless chicken breast halves

2 8-oz. pkgs. cream cheese, softened

1 cup bottled Ranch dressing

2 cups shredded cheddar cheese

12-oz. container buffalo wing sauce

1. Cut up chicken into 1" cubes. Place half the cubes in a microwave-safe dish. Cover with waxed paper and microwave on High for 3 minutes. Stir. Cover and microwave another 2 minutes, or until chicken is cooked through, but not dried out.

2. Remove cooked chicken from dish and set aside. Repeat with remaining chicken breasts.

3. While chicken is cooking, mix cream cheese and Ranch dressing together in a large mixing bowl.

4. When thoroughly blended, stir in shredded cheese and buffalo wing sauce.

5. When chicken is cooked, cut it more finely. Then fold into the rest of the sauce.

6. Place in a baking dish.Bake at 350˚ for 45 minutes.

7. Serve warm with celery sticks and tortilla chips.

Variations:

1. Use grilled chicken in place of the uncooked chicken breasts. Skip Steps 1 and 2.

2. Use 2 10-oz. cans of chunk chicken, drained, instead of the 3 uncooked chicken breast halves. Skip Steps 1 and 2 above. And use your favorite hot sauce in place of the buffalo wing sauce.

— Ann Bender
Ft. Defiance, VA
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Slow Cooker Reuben Dip

Jenny R. Unternahrer

Wayland, IA

 

Makes 6 cups

Prep. Time: 25 minutes

Cooking/Baking Time: 1½ hours

 

12-oz. block Swiss cheese, grated

1 lb. deli corned beef, chipped or sliced thin

12–15-oz. can sauerkraut, drained

half a 16-oz. bottle Thousand Island dressing

1. Gently mix all ingredients together in slow cooker. Heat on Low until cheese is melted, about 1½ hours.

2. Add more dressing as needed to keep the consistency you want.

3. Serve with sliced rye or marbled cocktail bread or with rye, or your favorite, crackers.
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Taco Dip with Fresh Tomatoes

Linda Hartzler

Minonk, IL

Kathryn Yoder

Minot, ND

 

Makes 4 cups

Prep. Time: 15–20 minutes

 

2 8-oz. pkgs. cream cheese, softened

16 ozs. sour cream

1 envelope dry taco seasoning mix

1 cup shredded sharp cheddar cheese

1½ cups chopped tomatoes

1. Mix cream cheese, sour cream, and taco seasoning together.

2. Spread into a 9" pie plate or dish.

3. Top with shredded cheese and then with tomatoes just before eating.

4. Serve with tortilla chips.

Variations: You can add shredded lettuce, chopped red and green peppers and cucumbers, plus any other favorite salad ingredients to the dip just before serving.

— Kathryn Yoder
Minot, ND
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Black Bean Salsa

Kathy Hertzler

Lancaster, PA

 

Makes 5 cups

Prep. Time: 15 minutes

Chilling Time: 8 hours

 

2 15-oz. cans black beans, rinsed

1 cup corn (if canned, drain)

1 large tomato, diced

8 stems cilantro, chopped

4 Tbsp. lime juice

salt and pepper to taste, optional

chopped garlic and/or sliced scallions, optional

1. Gently toss all ingredients together in a large mixing bowl.

2. Cover and let marinate in the refrigerator overnight.

3. Serve with lime or plain-flavored tortilla chips.
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Fruit Salsa

Dorothy Lingerfelt

Stonyford, CA

 

Makes 3–4 cups

Prep Time: 15 minutes

Standing Time: 4 hours–1 day

 

3 pieces of whole fresh fruit (peaches, pears, apples, apricots, kiwi, strawberries, mangoes, papaya, pineapple, or a combination of fruits), chopped

1 Vidalia onion, chopped

2 4-oz. cans chopped chilies, or your choice of fresh chilies, seeds removed and chopped

1. Stir ingredients together gently until well mixed.

2. Let stand for at least four hours and up to 1 day to develop the flavors.

3. Serve as a topping or a side to grilled or roasted meats, or as a dip for tacos or other sturdy crackers.
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Taco Dip

Janice Muller

Derwood, MD

 

Makes about 8 cups

Prep Time: 25 minutes

Cooking/Baking Time: 10 minutes

 

16-oz. pkg. cheese spread

2 8-oz. pkgs. cream cheese, softened

16-oz. jar chunky salsa

1 envelope dry taco seasoning mix

1 lb. ground beef, browned and drained of drippings

1. Place cheeses in a large saucepan. Stir over low heat until melted.

2. Combine salsa, taco seasoning, and browned beef in a bowl. Stir into cheese mixture.

3. Heat on low 10 minutes, stirring frequently.

4. Serve with tortilla chips.

Tip from Tester: This would be good as filling in a wrap and eaten as a burrito.
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Hamburger Cheese Dip

Robin Schrock

Millersburg, OH

 

Makes 8 cups

Prep. Time: 10–15 minutes

Cooking/Baking Time: 30–35 minutes

 

1 lb. hamburger

small onion, chopped, about ¼ cup

8 ozs. hot taco sauce, or salsa

1 tsp. Worcestershire sauce

1 lb. Velveeta cheese, cubed

dash garlic powder, optional

1. Brown hamburger with chopped onion in a skillet. Drain off drippings.

2. Add remaining ingredients and heat until cheese is melted.

3. Serve warm with tortilla chips for dipping.

Tip from Tester: We made this for a 25th wedding anniversary party, and, of the three dips served, this one was the big hit. The guests loved it!
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Spicy Sausage Dip

Bob Hunsberger

Harrisonburg, VA

 

Makes 6–7 cups

Prep. Time 15 minutes

Cooking/Baking Time: 25 minutes

 

1 lb. sage sausage

15-oz. can Rotel tomatoes with chilies

2 8-oz. pkgs. cream cheese, softened

1. Brown sausage in large pan. Drain off drippings. Chop sausage fine.

2. Place sausage back in pan. Add tomatoes and cream cheese. Simmer until cream cheese is melted, stirring frequently.

3. Serve warm with tortilla chips. To keep warm for an extended period, place dip in slow cooker turned on Low.

Tip: Serve any leftovers the next morning, either warm or cold, as a bagel spread for breakfast.
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Guacamole

Kara Maddox

Lincoln, NE

Judy Houser

Hershey, PA

 

Makes about 1¼–2 cups

Prep. Time: 10 minutes

 

2 avocados

½ cup chopped red onion

½ cup cubed tomatoes

salt and pepper to taste

1 tsp. lime juice

1. Cut the avocados in half, remove the stone, and peel. Then mash the avocados in a medium-sized mixing bowl with a fork.

2. Stir in remaining ingredients gently.

3. Serve with cut-up fresh vegetables and corn chips.
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Turbo Guacamole

Cliff Snyder

Waterloo, ON

 

Makes ¾ cup

Prep Time: 5 minutes

 

1 avocado

1 Tbsp. sour cream

1 Tbsp. mayonnaise

¼ tsp. salt

¼ tsp. pepper (I always use freshly ground)

¼ tsp. lemon juice

¼ tsp. balsamic vinegar, optional

dash of Tabasco sauce, optional

dash of Worcestershire sauce, optional

1. Cut avocado in half Remove pit. Peel off the skin.

2. Place peeled avocado in a mixing bowl. Add all other ingredients. Mix, using a fork to squish the avocado. Don’t try to puree the guacamole—ideally some small chunks of avocado should remain intact.

3. Serve on a dipping tray along with salsa and lightly seasoned taco chips.

Tip: This guacamole can also be used as a delicious spread on toasted bagels, or try it on a sandwich instead of butter or mayonnaise.
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Mexican Layered Dip

Karla Baer, North Lima, OH

 

Makes 6 cups

Prep. Time: 10–15 minutes

Chilling Time: 1–2 hours

 

1 container frozen avocado dip, thawed (if you can’t find frozen, prepared guacamole will work)

½ pint sour cream

8 ozs. taco sauce

8 ozs. Monterey Jack cheese, shredded

1. Spread avocado dip in bottom of 8" nonmetallic dish.

2. Spread sour cream over top.

3. Pour taco sauce over sour cream.

4. Sprinkle cheese over taco sauce.

5. Cover and chill 1–2 hours.

6. Serve with tortilla chips.
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Smoked Salmon Dip

Lois Ostrander

Lebanon, PA

 

Makes 2 cups

Prep Time: 10 minutes

Chilling Time: 2–3 hours

 

2 6-oz. cans smoked salmon

8-oz. pkg. cream cheese, softened

⅓ cup ground walnuts or parsley, optional

1. Mix salmon and cream cheese, in a medium-sized mixing bowl, using a fork.

2. Chill for an hour or so until mixture becomes stiff enough to handle.

3. Shape into a ball. Return to mixing bowl and fridge. Let stand for another hour or so to blend flavors.

4. Just before serving, roll in ground nuts or finely chopped parsley, if you wish.

5. Serve with crackers.

Tip from Tester: In addition to spreading this on crackers, I used it for breakfast on a bagel, and then topped it off with sliced tomato and onion. I will definitely serve this to guests!
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Crab Dip

Susan J. Heil

Strasburg, PA

 

Makes about 2 cups

Prep Time: 10 minutes

Cooking/Baking Time: 15–20 minutes

 

8-oz. pkg. cream cheese, softened

2 Tbsp. milk

¼ cup minced onion

1 Tbsp. Worcestershire sauce

14-oz. can crabmeat, drained and picked through for shells

1. Beat cream cheese and milk together in a medium-sized mixing bowl until smooth.

2. Stir in onion and Worcestershire sauce until well blended.

3. Fold in crabmeat.

4. Place Dip in an oven-proof serving dish.

5. Bake at 350˚ for 15–20 minutes, or until bubbly.

6. Serve warm with crackers for dipping.

Variation: Add salt and pepper to taste.
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Creamy Shrimp Appetizer

Kathleen A. Rogge

Alexandria, IN

Annabelle Unternahrer

Shipshewana, IN

June S. Grafl

Denver, PA

 

Makes about 3 cups

Prep Time: 20 minutes

 

8-oz. pkg. cream cheese

¾ cup ketchup, divided

2 7-oz. cans tiny shrimp, rinsed and drained well

1. Cut block of cream cheese in half lengthwise, so that you have two slabs, each of the original length and width, but with only half the thickness. Place slabs side-by-side on a large plate or platter.

2. Pour ⅔ of the ketchup over the cream cheese blocks, allowing it to run down over the sides a bit.

3. Spoon shrimp over the ketchup.

4. Spoon the remainder of the ketchup over the shrimp.

5. Serve with crackers of your choice or crisp rye rounds.

Variation: Use cocktail sauce instead of ketchup.

— Annabelle Unternahrer
Shipshewana, IN

— June S. Grafl
Denver, PA
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Shrimp Dip

Donna Treloar

Hartford City, IN

 

Makes 2⅔ cups

Prep Time: 3–5 minutes

Chilling Time: 1–2 hours

 

10¾-oz. can cream of shrimp soup, undiluted

8-oz. pkg. cream cheese, regular or reduced fat, softened

1 tsp. cocktail sauce, optional

1 can tiny whole shrimp

1. Beat condensed soup and softened cream cheese with electric mixer until smooth.

2. Add cocktail sauce, if desired, and blend.

3. Rinse shrimp and drain. Fold in to keep shrimp whole, or beat in with mixer.

4. Chill. Serve with chips or crackers.
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Cheese Bread Dunkers

Carol Lenz, Little Chute, WI

 

Makes 8 servings

Prep. Time: 5–10 minutes

Cooking/Baking Time: 10–12 minutes

 

8-count pkg. hot dog buns

2 cups shredded cheddar cheese

garlic salt to taste

jar of favorite spaghetti sauce

1. Preheat oven to 350˚.

2. Open, split, and place buns on cookie sheet. Sprinkle with cheese. Shake garlic salt to taste over cheese.

3. Heat in oven for 10–12 minutes.

4. Heat spaghetti sauce in microwave and divide among individual-serving-size cups.

5. Dunk warm cheese bread into spaghetti dipping sauce.

Tips:

1. You can use any bread for this recipe, including slightly stale or forgotten-in-the-freezer bread, because it crisps up in the oven. Hot dog buns are simply good dunkers.

2. Try different kinds of cheeses, or mix two or more to add variety. We like mozzarella and Parmesan together.

3. Bake breadsticks according to their package instructions. Use as dunkers.

— Kendra Dreps, Liberty, PA
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Rose’s Bread Dip

Rose Hankins, Stevensville, MD

 

Makes 1+ cups, enough for 6–8 servings

Prep Time: 3 minutes

 

1 cup extra-virgin olive oil

3 Tbsp. freshly snipped Italian herbs (for example, oregano, basil, thyme, or rosemary), or 1 Tbsp. dried Italian herbs

2 cloves garlic, minced

1 Tbsp. red wine vinegar

1. Mix all ingredients together and pour into small dipping bowls, 1 for each person.

2. Serve with crusty French, Italian, or artisan breads, sliced or cut into chunks for dipping.
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Stuffed Mushrooms

Doris Herr, Manheim, PA

 

Makes 18 mushrooms, or 9 servings

Prep Time: 30 minutes

Cooking/Baking Time: 25 minutes

 

18 medium-sized mushrooms

1 stick (¼ lb.) butter, melted

¼ cup chopped onions

¼ cup chopped celery

1 cup dry cornbread stuffing

¼ cup water

1. Wash mushrooms. Carefully remove stems. Set stems aside.

2. Lightly grease a shallow 7 × 11 baking dish.

3. Melt butter in a small skillet. Dip mushroom caps into melted butter in skillet. Place upside down in prepared baking dish.

4. Chop ½ cup mushroom stems. Place in butter in skillet, along with chopped celery and onion. Saute in butter.

5. Mix stuffing crumbs with water in a small bowl. Add to vegetables in skillet and stir.

6. Spoon mixture into mushroom caps.

7. Bake at 350˚ for 25 minutes.

Variations:

1. Use flavored stuffing instead of the cornbread stuffing.

2. Replace celery with crumbled blue cheese.

— Lena Stauffer
Port Matilda, PA


A Tip —

Glass dishes tend to bake faster than aluminum ones.
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Stuffed Mushrooms

Carolyn Snader

Ephrata, PA

 

Makes 8–12 servings

Prep Time: 30 minutes

Cooking/Baking Time: 30 minutes

 

12 large mushrooms, about 2–2½" in diameter

6-oz. can crabmeat, picked over to remove shell and cartilage

2 slices bread, toasted and chopped fine

1 egg

minced onion, optional

1 cup grated cheese

1. Take stems off mushroom tops. Chop stems, either by hand or in a food processor.

2. In a medium-sized bowl, mix crabmeat, bread (chopped either by hand or in a food processor with the mushroom stems), egg, and onion if you wish, together with the chopped mushroom stems.

3. Stuff tops with mixture. Place on one layer, stuffed-side up in a greased baking dish.

4. Bake at 375˚ for 20 minutes.

5. Top with grated cheese. Bake an additional 10 minutes, or until cheese is browned.
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Stuffed Jalapenos

Barbara Walker

Sturgis, SD

 

Makes 12 servings

Prep. Time: 20 minutes

Cooking/Baking Time: 45 minutes

 

12 fresh jalapeno peppers, halved lengthwise and seeded

8-oz. pkg. cream cheese, softened

12 slices bacon

1. Preheat oven to 400˚.

2. Use rubber gloves to seed and slice peppers. Keep hands away from your face; the liquid and seeds from the peppers can burn your eyes.

3. Stuff each pepper half with cream cheese.

4. Wrap half a slice of bacon around each stuffed pepper.

5. Place in single layer on baking sheet.

6. Bake for 45 minutes, or until bacon is done.


A Tip —

I fry several pounds of bacon and then freeze it for quick access when I need it for a recipe.
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Bacon-Wrapped Water Chestnuts

John D. Allen

Rye, CO

 

Makes 10–12 servings

Marinating Time: 1 hour

Prep. Time: 45 minutes

Cooking/Baking Time: 30 minutes

 

1 can water chestnuts, drained

¼ cup soy sauce

1 lb. bacon

½ cup brown sugar

1. Soak the water chestnuts in soy sauce for 1 hour.

2. Cut the bacon in half crosswise. Fry until limp but not crisp.

3. Roll the chestnuts in brown sugar.

4. Wrap bacon around the chestnuts and secure with toothpicks. Place on a baking sheet.

5. Bake at 350˚ for 30 minutes.
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Prosciutto and Pear Canapes

J. B. Miller

Indianapolis, IN

 

Makes 24 canapes

Prep. Time: 15 minutes

 

3 Tbsp. butter

1 Tbsp. fresh sage leaves, or 1 tsp. crumbled dried sage

24 thin slices of narrow French bread cut about ⅜" thick

2–3 ripe pears

12 thin slices of prosciutto

1. Bring butter to room temperature and add sage, stirring until well blended. Spread the sage butter over each slice of bread.

2. Cut the pears in half and remove the cores. Cut each half into 6 thin wedges. Cut each slice of prosciutto crosswise in half.

3. Mound a piece of prosciutto on top of each slice of bread and top with wedge of pear.

4. Place on a platter and serve.
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Shrimp Mousse on Cucumber

J. B. Miller

Indianapolis, IN

 

Makes 36 slices

Prep. Time: 10 minutes

 

3 green onions

3-oz. pkg. cream cheese, at room temperature

1 lb. cooked baby shrimp

3 Tbsp. fresh lemon juice

10"-long seedless cucumber, or 2 smaller cucumbers

1. Trim the green onions and cut into small pieces. Place them in a food processor and pulse several times to chop.

2. Add the cream cheese and mix. Add the shrimp and lemon juice and puree until creamy and smooth.

3. Slice the cucumber about ¼" thick and place on serving platter.

4. Spoon 1 Tbsp. mousse on top of each cucumber slice, or place mousse in pastry bag and pipe onto cucumbers.
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Cheese-Wrapped Olives

Darla Sathre

Baxter, MN

 

Makes 36 servings

Prep. Time: 30 minutes

Chilling Time: 1 hour

Cooking/Baking Time: 15–20 minutes

 

8 ozs. shredded cheddar cheese

1¼ cups flour

1 stick (½ cup) unsalted butter, melted

jar of green olives (about 36 or so), drained

1. In a medium-sized bowl, mix cheese and flour. Add melted butter and mix thoroughly.

2. Mold a little dough around each olive, shaping it into a ball.

3. Place wrapped olives 2" apart on ungreased cookie sheet.

4. Cover and chill at least one hour.

5. Bake uncovered for 15–20 minutes at 400˚, until wrapping is golden brown.
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Cheese Puffs

Darla Sathre

Baxter, MN

 

Makes 36 servings

Prep. Time: 15–20 minutes

Cooking/Baking Time: 12–15 minutes

 

1 stick (½ cup) butter, softened

1 cup flour

½ tsp. garlic salt

2 cups shredded cheese, any flavor

1. In a medium-sized bowl, mix all ingredients together. Form into balls 1" in diameter.

2. Place balls on an ungreased cookie sheet, leaving space around each one.

3. Bake at 425˚ for 12–15 minutes. Serve hot.

Tip: You can form the balls early in the day, place on the cookie sheet, and store in the refrigerator until ready to bake and serve.
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Puffy Cheese Squares

Kathy Hertzler

Lancaster, PA

 

Makes 10–12 servings

Prep. Time: 45–60 minutes

Chilling Time: 8 hours or overnight

Cooking/Baking Time: 12–15 minutes

 

1 lb. loaf unsliced white bread

3-oz. pkg. cream cheese

¼ lb. sharp cheddar cheese, grated

1 stick (½ cup) butter

2 egg whites, stiffly beaten

1. Trim crusts from bread and discard crusts.

2. Cut bread into 1" squares.

3. Melt cheeses and butter together. Use either your microwave, or place in the top of your double boiler.

4. Remove from heat and fold in stiffly beaten whites.

5. Spear a bread cube with a fork and dip into cheese mixture until well coated.

6. Place coated squares on lightly greased cookie sheet and refrigerate overnight, covered.

7. Bake at 400˚ for 12–15 minutes, or until puffy and brown. Serve warm.

Note: You’ll probably have some bread left over.
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Cheddar Cheese Puffs

Becky Frey

Lebanon, PA

 

Makes 10–15 puffs

Prep. Time: 10 minutes

Cooking/Baking Time: 12–15 minutes

 

1 cup cheddar cheese, shredded

½ cup flour

half a stick (¼ cup) butter, softened

½ tsp. dry mustard

1. In a medium-sized bowl, mix all ingredients together well. Using your hands ensures that the mixture is thoroughly mixed.

2. Roll into 1" balls. Place 1" apart on ungreased baking sheet.

3. Bake at 400˚ for 12–15 minutes, or until lightly browned.

4. Serve warm.
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Shrimp/Cheese for Muffins

Ruth Ann Bender

Cochranville, PA

 

Makes 8–10 servings

Prep Time: 10 minutes

Cooking/Baking Time: 15 minutes

 

4-oz. jar Old English cheese spread

1 stick (½ cup) butter

3 Tbsp. mayonnaise

4½-oz. can shrimp, drained

6 whole English muffins

1. Melt butter and cheese in heavy saucepan, stirring occasionally.

2. While butter and cheese are melting, split muffins.

3. When butter and cheese are melted together, turn off heat and stir in mayonnaise. Continue stirring until slightly thickened.

4. Fold in shrimp. Immediately spread on muffin halves.

5. Place muffin halves on a baking sheet. Bake at 350˚ for 10 minutes. Serve warm.
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Mini Pizzas

SuAnne Burkholder

Millersburg, OH

 

Makes 10 servings

Prep. Time: 10 minutes

Cooking/Baking Time: 10–15 minutes

 

12-oz. tube refrigerated buttermilk biscuits

15-oz. can pizza sauce

10 slices pepperoni

¾ cup shredded mozzarella cheese

1. Flatten each biscuit into a 3" circle and press into a greased muffin cup.

2. Spoon 1 Tbsp. pizza sauce over each biscuit. Top with a slice of pepperoni and 1 Tbsp. cheese.

3. Bake at 425˚ for 10–15 minutes, or until golden brown.

Tips:

1. You’ll have about half the pizza sauce left, so you may want to double the other ingredients and have twice the number of pizzas!

2. Kids love to help make this recipe.
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Onion Toasties

Marie Skelly

Babylon, NY

 

Makes 12 small slices

Prep. Time: 15 minutes

Cooking/Baking Time: 5–7 minutes

 

½ cup mayonnaise

¼ cup finely chopped onion

½ cup grated Parmesan or Romano cheese

12-oz. loaf sliced party rye bread

1. Stir together first 3 ingredients in a small mixing bowl.

2. Spread 1½ Tbsp. mixture on each bread slice. Place slices on baking sheet.

3. Bake at 450˚ 5–7 minutes, or until browned. Serve immediately.


A Tip —

Freeze extra onions and celery rather than letting them spoil in the refrigerator. You can use them later in chili, soups, or barbecue.
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Cheesy Shrimp Melts

Mary Seielstad

Sparks, NV

 

Makes 8–32 servings

Prep. Time: 10–15 minutes

Cooking/Baking Time: 15 minutes

 

1 lb. cooked and peeled small shrimp

1 cup shredded sharp cheddar cheese

6 Tbsp. chopped celery and onion mixed, or one or the other alone

¼ cup mayonnaise

4 English muffins

1. Mix first 4 ingredients together.

2. Heat oven to 350˚.

3. Split English muffins. (To serve as a smaller appetizer, cut each half into halves or quarters.) Place on cookie sheet. Heat or toast 5 minutes, just until lightly browned.

4. Remove from oven and spread with shrimp mixture. Return to oven for 12 to 15 minutes, or until mixture is bubbly.

Hints from tester:

1. Sprinkle with a dash of freshly ground pepper in Step 4, just before placing in oven.

2. For the non-seafood eaters, substitute cooked chicken for the shrimp.

3. Top with a few cubes of fresh tomato just before serving.
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Baked Crab Rangoon

Diane Eby

Holtwood, PA

 

Makes 12 servings

Prep Time: 20 minutes

Cooking/Baking Time: 20 minutes

 

6-oz. can white crabmeat, drained and flaked

4 ozs. (half an 8-oz. pkg.) cream cheese, softened

¼ cup thinly sliced green onions, plus 2 Tbsp., divided

¼ cup mayonnaise

12 won-ton wrappers

1. Mix crabmeat, cream cheese, ¼ cup onions, and mayonnaise in a small mixing bowl.

2. Spray 12 medium-sized muffin cups with cooking spray. Gently place one won ton wrapper in each cup, allowing edges of wrappers to extend above sides of cups. Fill evenly with crabmeat mixture.

3. Bake at 350˚ for 18–20 minutes, or until edges are golden brown and filling is heated through. Serve warm.

5. Garnish with 2 Tbsp. chopped green onions before serving, if you wish.
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Sausage and Turkey Cheese Balls

Jan Rankin

Millersville, PA

Della Yoder, Kalona, IA

Sarah Miller, Harrisonburg, VA

Rebecca Meyerkorth

Wamego, KS

Vera H. Campbell

Dayton, VA

Charlotte Shaffer

East Earl, PA

 

Makes 60+ balls

Prep. Time: 20–25 minutes

Cooking/Baking Time: 15–20 minutes

 

1 lb. regular loose sausage

1 lb. ground turkey

4 cups shredded sharp cheese

6–8 minced green onions, optional

1½ cups buttermilk baking mix

1. Preheat oven to 375˚.

2. Mix all ingredients. Form into 1" balls.

3. Place on lightly greased baking sheet, making sure that the balls are not touching each other.

4. Bake 15–20 minutes, or until golden brown.

Tip: You can mix the ingredients for the balls in advance and freeze them on a baking sheet to be baked later. When ready to serve, thaw, preheat oven to 375˚, and follow directions in Step 4.

Variation: You can use only sausage, if you wish.

— Della Yoder
Kalona, IA

— Sarah Miller
Harrisonburg, VA

— Rebecca Meyerkorth
Wamego, KS

— Vera H. Campbell
Dayton, VA

— Charlotte Shaffer
East Earl, PA
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Cream Cheese Balls

Anne Townsend

Albuquerque, NM

 

Makes 10–12 servings

Prep. Time: 15–20 minutes

Chilling Time: 2½–3½ hours

 

8-oz. pkg. cream cheese, softened

2–2½-oz. pkg. corned beef, chopped fine

1 tsp. prepared horseradish

¼ cup grated Parmesan cheese

pretzel sticks

1. Place cream cheese in a medium-sized bowl. Stir in corned beef and horseradish.

2. When well mixed, refrigerate for 2–3 hours, or until thoroughly chilled and stiff.

3. Shape into small walnut-size balls.

4. Put Parmesan cheese in a small bowl. Roll each ball in the cheese. Place on serving plate.

5. Chill in fridge 30 minutes or longer.

6. When ready to serve, pick up each ball and push a pretzel stick in each one (like a toothpick). You may garnish with cherry or grape tomatoes and parsley for a colorful appetizer.

Tips:

1. Garnish each ball with half a cherry or grape tomato and a dusting of parsley flakes for a colorful appetizer.

2. The balls are equally tasty if you use chipped beef instead of corned beef.
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Smoky Bacon Wraps

Janice Crist, Quinter, KS

Marie Raber, Millersburg, OH

Martha Mullet, Sugarcreek, OH

Mary Ann Bowman

East Earl, PA

 

Makes 3½ dozen wraps

Prep Time: 15–30 minutes

Cooking/Baking Time: 30–40 minutes

 

1 lb. sliced bacon

16-oz. pkg. miniature smoked sausage links

1 cup packed brown sugar

1. Cut each bacon strip in half lengthwise.

2. Wrap 1 piece of bacon around each sausage. Secure each one with a toothpick. Place on foil-lined 10 × 15 baking pan.

3. Sprinkle with brown sugar.

4. Bake uncovered at 400˚ for 15–20 minutes. Turn each piece over and continue baking for another 15–20 minutes, or until bacon is crisp and sausage is heated through.

Tips:

1. Serve these as an appetizer, or for breakfast.

— Janice Crist
Quinter, KS

2. Use brown-and-serve sausages, cut in half, instead of the miniature smoked links.

— Martha Mullet
Sugarcreek, OH

— Mary Ann Bowman
East Earl, PA

Hint from the Tester: Instead of the brown sugar, spoon ½ cup of your favorite barbecue sauce over the bacon-wrapped sausages.
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Apricot Wraps

Doyle Rounds

Bridgewater, VA

 

Makes about 4½ dozen wraps

Prep. Time: 10 minutes

Cooking/Baking Time: 25 minutes

 

14-oz. pkg. dried apricot halves

½ cup whole almonds

1 lb. sliced bacon

¼ cup plum, or apple, jelly

2 Tbsp. soy sauce

1. Fold each apricot around an almond.

2. Cut bacon strips into thirds vertically. Wrap a strip around each apricot and secure with a toothpick.

3. Spread out over two ungreased 10 × 15 baking pans.

4. Bake uncovered at 375˚ for 15 minutes. Turn each wrap over. Continue baking 10 more minutes, or until bacon is crisp.

5. While wraps are baking, combine jelly and soy sauce in a small saucepan. Cook and stir over low heat for 5 minutes, or until warm and smooth.

6. Remove apricots to paper towels and drain. Serve with sauce for dipping.
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Ham Pinwheels

Arlene Snyder

Millerstown, PA

 

Makes 80 pinwheels

Prep. Time: 20 minutes

Chilling Time: 2 hours or more

 

8-oz. pkg. spreadable cream cheese with chives

8 thinly sliced slices of deli boiled ham

box of snack crackers

1. Spread cream cheese to edges of each ham slice.

2. Beginning at short end, roll up tightly. Cut each roll crosswise into 10 slices.

3. Refrigerate on covered trays or platters for 2 hours or more, until ready to serve.

4. Just before serving, place 1 pinwheel on each snack cracker.

Variations:

1. Blend 2 Tbsp. dry Ranch dressing mix into cream cheese before spreading on ham slices.

2. Serve pinwheels without a cracker base.

— Mary Lynn Miller
Reinholds, PA
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Ham Roll-Ups

Kristine Martin

Newmanstown, PA

 

Makes 20 roll-ups

Prep. Time: 5–10 minutes

Cooking/Baking Time: 15 minutes

 

1 tube crescent rolls

4 slices deli boiled ham

4 ozs. sliced Swiss cheese, or your favorite variety of cheese

4 tsp. prepared mustard

1. Separate crescent rolls, making 1 rectangle out of 2 triangle-shaped pieces, for a total of 4 rectangles. Press out perforated lines.

2. Spread ham, cheese, and mustard over rectangles. Roll up.

3. Cut each roll into 5 pieces. Lay on greased cookie sheet. Bake at 350˚ for 15 minutes.

4. Serve warm.
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Ham & Cheese Crescent Roll-Ups

Sue Pennington, Bridgewater, VA

 

Makes 8 servings

Prep Time: 5–10 minutes

Cooking/Baking Time: 15–19 minutes

 

8-oz. can refrigerated crescent dinner rolls

8 thin slices deli boiled ham

4 thin slices cheddar cheese, each cut into 4 strips

1. Separate dough into 8 triangles.

2. Place 1 piece of ham on each triangle. Place 2 strips of cheese down center of ham. Fold in edges of ham to match shape of dough triangle.

3. Roll up crescent, ending at tip of triangle. Place with tips down on ungreased baking sheet.

4. Bake at 350˚ for 15–19 minutes, or until golden brown. Immediately remove from cookie sheet. Serve warm.
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Tiny Cheese Quiche

Carolyn Snader

Ephrata, PA

 

Makes 15–18 mini-quiches

Prep Time: 20–30 minutes

Cooking/Baking Time: 12–15 minutes

 

2 ready-made pie crusts

1 cup grated cheddar cheese

1 large egg

½ cup milk

2 tsp. chives

paprika, optional

1. Roll out unbaked pastry and cut into 2½" circles. Press into mini-muffin pan cups.

2. Combine cheese, egg, milk, and chives in blender or mixer. Blend until smooth.

3. Using measuring cup with pouring spout, fill each pastry-lined muffin cup ¾ full. Sprinkle with paprika if you wish.

4. Bake at 375˚ for 12–15 minutes, or until browned and set.

5. Allow to rest for 5 minutes before serving.

Hint from Tester: Instead of blending the chives into the quiche filling, sprinkle them over the tops of the mini-quiches before baking. The lovely green flecks will be more visible.

— Linda Miller
Harrisonburg, VA
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Dried Beef Cheese Log

Ida H. Goering

Dayton, VA

 

Makes about 12–15 servings

Prep. Time: 20 minutes Chilling Time: 3–4 hours

 

8-oz. pkg. cream cheese, softened

¼ cup Parmesan cheese

2 tsp. prepared horseradish

1½ cups chipped dried beef, divided

1. Combine cream cheese, Parmesan cheese, horseradish, and ½ cup dried beef in a large mixing bowl. Mix well.

2. Chill for 2–3 hours.

3. With your hands and/or a spoon, form into a log. Roll in remaining 1 cup dried beef, patting it on to make it adhere.

4. Chill. Serve with crackers.

Variation from Tester: Reduce dried beef to either ½ or 1 cup. Stir all of the dried beef into the log. Roll log in ½–¾ cup chopped walnuts (instead of additional dried beef).
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Dried Beef Cheese Ball

Janet Oberholtzer

Ephrata, PA

 

Makes 24 servings

Prep Time: 10 minutes

Chilling Time: 4–8 hours, or overnight

 

2 8-oz. pkgs. cream cheese, softened

1 cup dried beef, chopped fine

¾ tsp. celery salt

½ tsp. onion powder

¾ cup parsley flakes, or chopped nuts of your choice

1. With a mixer, cream the cream cheese.

2. Stir in dried beef, celery salt, and onion powder. Mix well.

3. Form into a ball with your hands.

4. Wrap well, or cover, and refrigerate for 4–8 hours.

5. Just before serving, roll in parsley flakes or nuts. Serve with assorted crackers.

Tips:

1. A food processor or mini chopper works well for chopping the dried beef.

2. If you wish, divide the cheese mixture (after Step 2) in half and form 2 smaller balls. When chilled, roll 1 in parsley flakes and the other in nuts.
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Cream Cheese Onion Wraps

Teddy Decker

Albuquerque, NM

 

Makes 10–12 servings

Prep. Time: 15–30 minutes

 

2 bundles green onions

2½-oz. jar dried beef

8-oz. pkg. cream cheese, softened

1. Clean green onions and cut off root ends.

2. Spread cream cheese thickly on a slice of dried beef.

3. Lay an onion at the short end of a slice of dried beef with the cream cheese spread on top. Wrap the onion up with the dried beef. Repeat with the remaining onions and slices of dried beef.

4. Serve.
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Tuna Snacks

Rose Hankins

Stevensville, MD

 

Makes 10–12 servings

Prep Time: 10 minutes

Standing Time: 5 minutes

 

¼ cup mayonnaise

3 Tbsp. pickle relish

6-oz. can albacore white tuna

1 hard-boiled egg, cut up

¼ cup diced celery

1. Mix mayonnaise and relish in small bowl. Let stand for 5 minutes.

2. Mix tuna, egg, and celery in large bowl. Add mayonnaise mixture.

3. Serve over crackers, pita chips, or with pretzels.
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Chicken Salad Roll-Ups

F. Elaine Asper, Norton, OH

 

Makes 8 roll-ups

Prep. Time: 20 minutes

Cooking/Baking Time: 30 minutes

 

2 5-oz. cans boned chicken, or 1¼ cups leftover cooked chicken

1 medium green pepper, finely chopped

2 Tbsp. mayonnaise

½ tsp. salt

8-oz. tube refrigerated crescent rolls

¼ chopped pimento, optional

1. In a medium-sized bowl, mix chicken, green pepper, mayonnaise, and salt together. Set aside.

2. Grease baking sheet.

3. Separate crescents into 4 rectangles, using 2 triangles to make 1 rectangle. Press out the perforations.

4. Place 2 dough rectangles on a lightly floured surface, overlapping short sides slightly. With floured rolling pin, roll to 15 × 4 inches.

5. With spoon, spread half the chicken mix on dough, ½" from the edges on all sides.

6. Start at short side and roll up jelly-roll fashion. Cut into 4 equal slices. Place on cookie sheet.

7. Repeat Steps 5–7 with remaining 2 dough rectangles.

8. Bake at 375˚ for 30 minutes, or until golden brown.
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Quesadillas

Melanie Mohler

Ephrata, PA

 

Makes 8 servings

Prep Time: 5 minutes

Cooking/Baking Time: 5 minutes

 

2 10" flour tortillas

2 ozs. cheddar cheese, shredded

2 ozs. mozzarella cheese, shredded

Optional ingredients:

1 small tomato, diced

¼ cup green pepper, finely chopped

¼ cup fresh mushrooms, sliced

picante sauce

sour cream

1. Sprinkle half the cheddar cheese, mozzarella cheese, and your choice of the optional ingredients (tomatoes, green pepper, fresh mushrooms) on half of each tortilla. Fold over and press edges to seal lightly.

2. Coat skillet with nonstick cooking spray. Turn burner to medium heat. Place tortillas in heated skillet.

3. Grill until browned and crisp. Turn over carefully with a spatula and continue to brown until cheese is melted.

4. Remove from skillet and cut into quarters.

5. Serve with picante sauce or sour cream for dipping, if you wish.
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Cheesy Spinach Swirls

Rebecca Meyerkorth

Wamego, KS

 

Makes 6–8 slices

Prep. Time: 15 minutes

Cooking/Baking Time: 25–30 minutes

Standing Time: 10 minutes

 

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

2 cups shredded mozzarella

1 cup finely chopped onion

1 garlic clove, minced

10-oz. tube refrigerated pizza crust

1. Combine first four ingredients in a bowl and mix well.

2. Roll pizza dough into a 10 × 14 rectangle, sealing holes.

3. Place filling on crust, spreading to approximately 1 inch from edge.

4. Roll up like a jelly roll, starting with a long side. Pinch the ends shut.

5. Place seam-side down on a greased baking sheet.

6. Bake at 400˚ for approximately 25–30 minutes, or until golden brown.

7. Allow to stand for 10 minutes. Cut into 6–8 slices.
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Feta Festive Pinwheels

Valerie Drobel

Carlisle, PA

 

Makes 50 1" pinwheels

Prep. Time: 15 minutes

Chilling Time: 2 hours

 

4-oz. pkg. crumbled feta

¼ cup dried cranberries, chopped

1 tub soft green onion cream cheese

6 10" flour tortillas

1. Combine feta cheese, chopped cranberries, and cream cheese in a medium-sized bowl. Spread evenly on each of 6 tortillas.

2. Roll tortillas up tightly and wrap each in plastic wrap. Refrigerate for at least 2 hours.

3. Slice each tortilla into 1" thick slices.

Tip: Use spinach tortillas for a Christmas appetizer, or for any special occasion.
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Delicious Seasoned Pretzels

Esther S. Martin

Ephrata, PA

 

Makes 15 servings

Prep. Time: 10 minutes

Cooking/Baking Time: 45 minutes

 

2 bags small pretzels, each 1 lb. 2-oz. size

½ cup vegetable or canola oil

1-oz. pkg. dry Ranch dressing mix

1 tsp. dill weed

1. Mix oil, dry dressing mix, and dill weed well in a small bowl.

2. Place pretzels in large roaster pan. Pour oil over top. Stir.

3. Bake at 250˚ for 45 minutes. Stir once or twice while baking.

Tip: These are best served hot right out of the oven.


A Tip —

Always have ingredients for simple recipes on hand.
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Cheese Pastry Sticks

Sandra Haverstraw

Hummelstown, PA

 

Makes about 30 straws

Prep. Time: 15 minutes

Cooking/Baking Time: 10–12 minutes

 

half a stick (¼ lb.) butter, softened

¼ lb. grated sharp cheddar

1 tsp. salt

¼ tsp. cayenne pepper

1 cup regular flour

1. In a large mixing bowl, grate cheese into butter. Mix with hands or wooden spoon.

2. Add salt and cayenne. Work in flour until all ingredients are thoroughly blended.

3. Roll out dough in ⅛"-thick sheet. Cut into strips about ½" wide and 5"–6" long.

4. Pick up each strip at ends and twist slightly as you place onto baking sheet. Place the strips about 1" apart.

5. Bake at 350˚ for 10–12 minutes, or until golden.

Tip: Good with cold drinks before dinner. Also excellent as a go-along with salads or soups.
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Thanksgiving Turkey Favors

Esther J. Mast

Lancaster, PA

Prep. Time: about 1 minute per favor

 

Oreo cookies

candy corn

chocolate-covered raisins

1. Separate a cookie and lay cream side up.

2. Press a whole cookie on end into cream.

3. Press six candy corns into cream center of whole cookie to make a fan tail.

4. Press a chocolate covered raisin in front for head.

5. Make as many as needed for favors at your Thanksgiving meal.

I made these with my grandchildren last Thanksgiving, and it’s sure to become a tradition!
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Sharp Cheese Ball

Margaret Jarrett

Anderson, IN

 

Makes about 3 cups

Prep Time: 10–15 minutes

Chilling Time: 2–3 hours

 

8-oz. pkg. cream cheese, softened

1 jar Old English cheese, softened

4 ozs. Roquefort, or blue, cheese, softened

⅛ tsp. garlic salt

chopped pecans

1. Mix all cheeses and garlic salt thoroughly in a large mixing bowl. Push together in the bowl into a ball shape. Cover and refrigerate.

2. Chill for 2–3 hours to make the cheese easier to handle. Form into a ball with your hands.

3. Roll in chopped pecans.

4. Place on foil or plastic wrap and wrap securely. Refrigerate until ready to use.

Tip: Serve the cheese on a platter surrounded by crackers, sturdy chips, and/or celery sticks.
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Herby Cheese Ball

Jenelle Miller

Marion, SD

 

Makes 2½–3 cups

Prep. Time: 10 minutes

Chilling Time: 2–3 hours

 

2 8-oz. pkgs. reduced-fat cream cheese, softened

3½ cups shredded sharp cheddar cheese, softened

1-oz. pkg. dry Ranch dressing mix

1 cup finely chopped pecans

1. Using a heavy duty mixer and a large bowl, beat together first 3 ingredients until thoroughly blended. Push mixture together in bowl, cover, and refrigerate.

2. After chilling for 2–3 hours to firm up the cheese, form into 2 balls with your hands.

3. Roll balls in pecans to coat all surfaces.

4. Wrap in plastic wrap. Refrigerate until ready to use.

5. Serve with crackers.
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Zesty Cheese Ball

Mary Ann Bowman

East Earl, PA

 

Makes 3½ cups

Prep. Time: 10 minutes

Chilling Time: 2–3 hours

 

4 ozs. sharp cheese, grated and softened

3 8-oz. pkgs. cream cheese, softened

2 tsp. Worcestershire sauce

¼ tsp. onion salt

¾–1 cup finely chopped pecans

1. Mix first 4 ingredients together in a large mixing bowl. When thoroughly blended, push ingredients together, cover, and refrigerate.

2. After mixture has firmed up, about 2–3 hours, shape into one or two balls with your hands.

3. Roll ball(s) in pecans. Wrap well and refrigerate until ready to use.

4. Serve with crackers.
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Beefy-Onion Cheese Ball

Ruth Ann Horst

Dayton, VA

 

Makes 2½ cups

Prep. Time: 10–15 minutes

Chilling Time: 2–3 hours

 

2¼-oz. jar dried beef (low-sodium, if you can find it)

3 scallions

2 8-oz. pkgs. cream cheese, at room temperature

1. Chop dried beef and onion into small pieces.

2. Mix with cream cheese in a good-sized mixing bowl.

3. When thoroughly blended, push ingredients together, cover, and refrigerate until firm, about 2–3 hours.

4. When firm, shape into a ball with your hands. Wrap and refrigerate until ready to use.

5. Serve with crackers.

Variation: Add 2 Tbsp. Worcestershire sauce to Step #2.

— Linda Hartzler, Minonk, IL
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Zippy Cheese Ball

Kathleen A. Rogge

Alexandria, IN

 

Makes 3½ cups

Prep Time: 20–30 minutes

Chilling Time: 2–3 hours

 

2 8-oz. pkgs. cream cheese, softened

½ cup Parmesan cheese, grated

½ cup prepared horseradish, drained

4.25-oz. can (⅔ cup) chopped black olives

5-oz. dried beef (low-sodium, if you can find it), chopped fine

1. Blend all ingredients well in a large mixing bowl.

2. Push everything together in a ball-like shape, cover, and refrigerate until firm, about 2–3 hours.

3. When thoroughly chilled, form into 1 or 2 balls with your hands.

4. Wrap and refrigerate until ready to use.

Tips from tester:

1. Roll ball in chopped pecans before serving.

2. Place prepared ball on a serving platter and surround with fresh parsley sprigs.

3. Serve with celery sticks.
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Ranch Cheese Balls

Arlene Snyder

Millerstown, PA

 

Makes 3½ cups

Prep. Time: 10 minutes

Chilling Time: 2–3 hours

 

2 8-oz. pkgs. cream cheese, softened

8 ozs. marbled cheddar cheese, grated and softened

2 tsp. Worcestershire sauce

1 tsp. lemon juice

1 Tbsp. dry Ranch dressing mix

¾–1 cup chopped smoked almonds, optional

1. Mix all ingredients, except the almonds, together thoroughly in a large bowl. Push ingredients together into a ball shape.

2. Chill 2–3 hours, or until firm. Then shape into a ball with your hands.

3. Wrap well and refrigerate, or if you wish, first roll in chopped nuts.

4. Serve with crackers.
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Pineapple Cheese Ball

Mary Lynn Miller

Reinholds, PA

 

Makes 4–4½ cups

Prep. Time: 15 minutes

Chilling Time: 2–3 hours

 

2 8-oz. pkgs. cream cheese, softened

1 small onion, grated or chopped fine

2 cups chopped pecans, divided

8-oz. can crushed pineapple, drained

OEBPS/Images/24-1.jpg





OEBPS/Images/32-1.jpg





OEBPS/Images/30-1.jpg





OEBPS/Images/17-1.jpg





OEBPS/Images/20-1.jpg





OEBPS/Images/4-1.jpg





OEBPS/Images/12-1.jpg





OEBPS/Images/7-1.jpg





OEBPS/Images/8-1.jpg





OEBPS/Images/14-1.jpg





OEBPS/Images/10-1.jpg





OEBPS/Images/23-1.jpg





OEBPS/Images/27-1.jpg





OEBPS/Images/cover.jpg
By '[;herIIVEW York Times bestselling author

: FIX-ATane ENJOY-[T] *

E INGREDIENT 3

RECIPES






OEBPS/Images/5-1.jpg
B R S S S A S .
[ o,
R oy






OEBPS/Images/5-2.jpg





OEBPS/Images/half.jpg
Fi-ATens ENJOY-IT]

-INGREDIENT
RECIPES





OEBPS/Images/img.jpg





OEBPS/Images/title.jpg
FIN-ATene ENJOY]]

-INGREDIENT
RECIPES

Quick and Easy-For Stove-Top and Oven!

By The New York Times bestselling author

PHYLLIS PELLMAN GOOD

Good% Books
[ -






