
Appetizers 



Baba Ghanoush 

 3 whole Medium Eggplants 
 4 Tablespoons Tahini 
 4 cloves Garlic, Finely Minced 
 ¼ cups Lemon Juice 
 3 Tablespoons Extra Virgin Olive Oil (good Quality) 

 salt 
 ⅓ cups Fresh Parsley, Minced 

 Prick the surface of each eggplant several times with the tines of 
a fork. 

 On the grill or under the broiler (set to high) blacken/char the 
eggplant for 25 minutes or so. You want the skin to be 
completely shriveled and dark, and the eggplant almost fall-
apart tender. Just when you think it’s shriveled, let it go another 
five minutes. 

 Set them aside to cool slightly. When cool, peel off skin enough 
to get a spoon into each eggplant and scrape out the flesh into 
a bowl. Try to get as much as you can, even the stuff that’s stuck 
to the inside of the skin. (This process is a total mess, so don’t 
worry.) 

 Mash eggplant with a fork. A few large chunks are fine, but try to 
get it to a relatively smooth texture without being totally pureed. 

 Add in all other ingredients, stirring and tasting before adjusting 
seasonings or other ingredients. Don’t undersalt 

 Serve with pita triangles, baguette slices, chips, crusty French 
bread 



Baked Brie and 

Cranberry Sauce 

 1 sheet puff pastry (thawed) 

 1 cup cranberry sauce 

 1  round of brie 

 Lay the puff pastry out flat and place 
the brie onto it. 

 Spread the cranberry sauce over the 
on the brie. 

 Fold the pastry over the top of the 
brie. 

 Bake in a preheated 350F oven for 25 
minutes. 



Cajun Lime Shrimp 

 3 tablespoons cajun seasoning 

 1 lime, juiced,  

 1 tablespoon vegetable oil 

 1 lb peeled and deveined medium 
shrimp 

 Marinate shrimp in lime juice, oil, and 

seasoning.  

 Oven: cook on broiling pan for 12 min at 

450 degrees 

 Stove: cook in frying pan till shrimp curl 

 Grill: cook on skewers till cooked or 

heated through 



Cheese Truffles 

or Spread 

 2 (8 oz.) pkg. Cream Cheese, softened 
 8 oz. Shredded Sharp Cheddar Cheese 
 1 tsp.  garlic powder 
 Dash  ground red pepper (cayenne) 
 ¼ cup  chopped roasted red peppers 
 2 green onions, sliced 

 Beat first 4 ingredients with mixer until 
blended. Divide in half. Add peppers to 
half, and onions to remaining half; mix 
each until blended. 

 Refrigerate several hours or until chilled. 

 Shape each mixture into 1” balls or logs; 
roll in nuts or other toppings. Serve with 
crackers. 



Chili Cheese Dip 

 3 packages cream cheese, softened 

 2 cans chili 

 Green onions 

 Shredded cheddar cheese 

 Optional: diced green chiles 

 Preheat oven to 350 degrees 

 Spread cream cheese into 9”x13” 
pan. Op the cream cheese with chili, 
onions, chiles, and cheese. 

 Bake at 350 degrees for 15 to 20 
minutes. 



Chicken Wings 

(Baked) 

Optional: marinate chicken in 

sauce of choice overnight or at 

least 1 hour. Alternatively, just salt 

and pepper the chicken before 

baking and add the sauce after it 

comes out of the oven 

Preheat oven to 400 degrees F  

Bake chicken in preheated oven 

for 20 minutes. Turn and bake for 

another 10 minutes, or until 

chicken is cooked through (juices 

run clear).  



Chicken Wings 

(Fried) 

 4-6 lbs chicken wings 

(about 24 whole wings, 1st 

and 2nd joints) 

 4 eggs 

 ¼ cup heavy cream 

 2 tbs cayenne pepper 

 2 tbs salt 

 

 1 tbs ground black 

pepper 

 2 cups flour 

 1 cup cornstarch  

 Enough vegetable 

shortening for frying 

 

 In a large pot or pan heat the shortening 

 Whisk together the eggs, cream, cayenne, 1 tbs salt, 
and black pepper. 

 In another bowl mix the flour, corn starch, and 1 tbs salt 

 Dip the chicken in the egg mixture and then the flour 
mixture to coat 

 Fry the chicken in batches until cooked through, about 
13 minutes (turning once halfway through if the 
shortening doesn’t completely cover the wings) 

 Remove chicken to a bowl and toss with sauce of 
choice 

 Can be reheated, but best if served immediately 



Chicken Wings 

(Sauces) 

 1-2 lbs chicken wings 

 4 tbs Cajun seasoning 

 1 (5 oz) bottle hot sauce 

 For the marinades, let chicken sit in marinade 1 hour up to 

overnight before baking or grilling 

 For the sauces, add the sauce before or after baking the 

chicken or toss with wings after frying.  

 1/3rd BBQ sauce 

 1/3rd soy sauce 

 1/3rd honey 

 Heat in a pot until 

thickened 

 1 cup Frank’s Red Hot 

sauce 

 1 cup (2 sticks) butter 

 1 lemon, juiced 

 Heat in a pot until butter 

melts 

 ¼ cup mirin or sherry 

 ¼ cup white vinegar 

 2 tbs sesame oil 

 ¼ cup honey 

 ¼ cup soy sauce 

 ¼ cup chili garlic sauce 

 2 tsp ground ginger 

 Heat in a pot until 

thickened slightly 

 1 stick butter 

 3 tbs raspberry jam 

 3 tbs adobo sauce from 

can of chipotle peppers 

 3 chipotle peppers from 

can (blended in food 

processor or blender till 

smooth) 

 1 tsp salt 

 Heat in a pot until 

thickened slightly 



Cinnamon Chips  

& Fruit Salsa 

 2 kiwis, or a mango – peeled and diced 

 2 apples - peeled, cored and diced 

 8 ounces raspberries 

 1 pound strawberries - diced 

 2 tablespoons white sugar 

 1 tablespoon brown sugar 

 3 tablespoons fruit preserves, any flavor 

  10 (10 inch) flour tortillas 

 butter flavored cooking spray 

 2 cups cinnamon sugar  (1/2 cup sugar & 1tbs cinnamon) 

 In a large bowl, thoroughly mix kiwis, Golden Delicious 
apples, raspberries, strawberries, white sugar, brown sugar 
and fruit preserves. Cover and chill in the refrigerator at least 
15 minutes. 

 Preheat oven to 350 degrees F (175 degrees C). 

 Coat one side of each flour tortilla with butter flavored 
cooking spray. Cut into wedges and arrange in a single 
layer on a large baking sheet. Sprinkle wedges with desired 
amount of cinnamon sugar. Spray again with cooking 
spray. 

 Bake in the preheated oven 8 to 10 minutes. Repeat with 
any remaining tortilla wedges. Allow to cool approximately 
15 minutes. Serve with chilled fruit mixture. 



Clam Dip 

 1 can clams 

 8 oz cream cheese 

 ¼ tsp salt 

 ¼ tsp worchestershire sauce 

 ½ lemon 

 2 large cloves garlic 

 In a food processor mix everything 

but the cream cheese 

 Blend in the cream cheese and mix 

until smooth 

 Serve with Ruffles potato chips 



Open-Faced Cucumber 
Tea Sandwich 

 Bread 
 1 8 oz package cheese 
 A squeeze of Lemon juice 
 1 dash Worcestershire sauce 
 Garlic salt 

 Dill  
 Cucumber 
 Black pepper 
 Optional: watercress 

 Mix cream cheese, lemon juice, worcestershire 
sauce, garlic salt, and dill 

 Shave long thin strips of cucumber with a vegetable 
peeler 

 Spread bread with cream cheese mixture 
 Layer cucumber slices into an overlapping pattern  
 Cut off crusts and cut bread to desired shapeI 
 Top with black pepper and watercress to garnish 



Spicy Deviled 

Eggs 

 12 hardboiled eggs 

 1 ½ tablespoons Dijon mustard 

 1 ½ tablespoons mayonnaise  

 ½ teaspoon Worcestershire sauce 

 ½ teaspoon hot pepper sauce 

 1 pinch salt and pepper 

 ¼ tsp paprika for dusting tops of eggs 

 Peel the eggs carefully. Cut the eggs in half 
lengthwise and remove the yokes. 

 Mix the yolks, mustard, mayonnaise, 
Worcestershire sauce, hot pepper sauce, and 
salt and pepper. Mash together the mixture 
until smooth 

 Put the egg mixture into a ziplock bag and cut 
off the corner. Fill each egg half with the yolk 
mixture. Sprinkle eggs with paprika. Refrigerate 
until serving. 



Drunken Meatball 

Appetizer 

 6-8 lbs frozen 

meatballs 

 3 cups brown 

sugar 

 

 3 cups ketchup 

 1.5 cups southern 

comfort or 

bourbon 

 Mix together brown sugar, ketchup, 

and bourbon 

 Combine mixture with frozen 

meatballs in crockpot and stir to coat 

 Cook for 6-8 hours on low 



Fruit Dip 

Various chopped fruit 

1 8oz package cream cheese, 

softened  

1 7oz jar marshmallow cream 

1 cup cool whip 

2 tablespoons orange juice 

Mix ingredients together, serve 

cold with a variety of fruits 



Goat Cheese 

Spread 

Goat cheese 

 Fresh dill 

Paprika 

Place goat cheese in the freezer 
for a few minutes 

Roll cheese in dill or paprika 

Wrap in plastic wrap and put in 
refrigerator (for around an hour) 

 Serve with crackers or toasted 
bread  



Hummus 

 2 cloves garlic 

 1 (19 ounce) 
can garbanzo 
beans, half the liquid 
reserved 

 4 tbs lemon juice 

 3 tbs tahini 

 

 1 tsp salt 

 Cumin to taste 

 2 tbs olive oil 

 Optional add-ins: 
honey, olives, sun-
dried tomatoes, nuts, 
paprika, etc. 

 In a blender, chop the garlic. Pour garbanzo 
beans into blender, reserving about a 
tablespoon for garnish. Place lemon juice, 
tahini, and salt in blender. Blend until creamy 
and well mixed. 

 Transfer the mixture to a medium serving 
bowl. Sprinkle with cumin and pour olive oil 
over the top. Garnish with reserved garbanzo 
beans. 



Mini Pancake 

Bites 

 Pancake batter 

 Decorations (e.g. blueberries, 
strawberries, bananas, syrup, cream, 
chocoalte, etc.) 

Put the pancake batter into a 
ziplock bag with the corner cut off 
one side. Pipe tiny pancakes into 
a hot frying pan sprayed with oil or 
butter. (The mini ones cook quite 
quickly so don’t burn them) 

Decorate the mini pancake stacks 
and serve with toothpicks 



Pinwheel 

Appetizer 

 2 (8 oz) packages cream cheese, softened 

 1 package (.4 oz) ranch salad dressing mix 

 1/2 cup minced sweet red pepper 

 1/2 cup minced celery 

 1/4 cup sliced green onions 

 1/4 cup sliced stuffed olives 

 3 to 4 flour tortillas (10 inches) 

 In a mixing bowl, beat cream cheese and 
dressing mix until smooth. Add red pepper, 
celery, onions and olives; mix well.  

 Spread about 3/4 cup on each tortilla. Roll 
up tightly; wrap in plastic wrap. Refrigerate 
for at least 2 hours. Slice into 1/2-in. pieces. 
Yield: 15-20 servings. 



Scallion 

Pancakes 

 2 cups all purpose flour 

 1 cup boiling water 

 1/2 cup sliced scallions 

 1 tbs sesame oil 

 1/2 cup canola oil 

 Salt and pepper to taste 

 

 

Ginger dipping sauce: 

 1/4 cup thin soy sauce 

 1/4 cup Chinese 

chinkiang vinegar 

 1/4 cup sliced scallions 

 1 tsp minced ginger 

 1 tsp red pepper flakes 

 1 tsp sugar 

 In a bowl, sift flour. Slowly add water in a steady stream 
while mixing with a wooden spoon. Keep adding water until 
a ball is formed. With the same procedure, one can use 
a food processor with a metal blade. Let ball of dough relax 
for about 30 minutes and cover with damp cloth. 

 On a floured surface, roll out dough into a thin rectangle. 
Brush on oil mixture, cover with scallion and season with salt 
and pepper. Carefully roll dough into log. Cut into 4 pieces. 
Take one piece and twist 3 times. Make a spiral out of this 
and roll again and flatten to achieve a 5 to 6 inch pancake.  

 In a hot non-stick pan, coat with canola oil and pan sear 
both sides until golden brown. Cut into wedges and serve 
immediately with dipping sauce. 



Spinach 

Artichoke Dip 

 4 cloves garlic 

 1 10 oz package frozen chopped spinach, thawed and 
drained 

 1 14 oz can artichoke hearts, drained and chopped 

 1 10 oz container Alfredo-style pasta sauce 

 1 cup shredded mozzarella cheese 

 1/3 cup grated Parmesan cheese 

 1/2 8 oz package cream cheese, softened 

 Preheat oven to 350 degrees F (175 degrees C). 

 Place garlic in a small baking dish. Bake in the preheated 
oven 20 to 30 minutes, until soft. Remove from heat. When 
cool enough to touch, squeeze softened garlic from skins. 

 Mix spread the roasted garlic, spinach, artichoke hearts, 
Alfredo-style pasta sauce, mozzarella cheese, Parmesan 
cheese and cream cheese, spread in an 8x8 pan and put 
more mozzarella on top 

 Cover and bake in the preheated oven 30 minutes, or until 
cheeses are melted and bubbly. Serve warm.  



Smoked Salmon 

Blini Puffs 

 1/3 cup crème fraiche  

 1 1/2 teaspoons grated lemon zest  

 1/8 teaspoon freshly ground black pepper  

 1/2 of a 17.3-ounce package Puff Pastry Sheets (1 sheet), 
thawed  

 1/2 of a 4-ounce package thinly sliced smoked salmon, cut 
into 12 pieces  

 12 sprigs fresh dill  

 3 teaspoons black caviar, tobiko or salmon roe  

 Heat the oven to 400°F.  Stir the crème fraiche, lemon zest 
and black pepper in a small bowl. 

 Unfold the pastry sheet on a lightly floured surface.  Using a 
round cutter, cut the pastry sheet into 12 (2-inch) 
circles.  Place the pastry circles onto a baking sheet.  Prick 
the pastry circles thoroughly with a fork. 

 Bake for 12 minutes or until the pastries are golden 
brown.  Let the pastries cool on the baking sheet for 10 
minutes. 

 Spoon 2 teaspoons crème fraiche mixture 
on each pastry.  Top each with1 piece salmon and 1 
sprig dill.  Top with the caviar, if desired.  



Stuffed Mushrooms 

 12 whole mushrooms 

 1 tablespoon olive oil 

 1 tablespoon minced garlic 

 1 8oz package cream cheese, softened  

 ¼ cup grated Parmesan cheese (with more to sprinkle on top) 

 ¼ teaspoon ground black pepper 

 ¼ teaspoon onion powder 

 ¼ teaspoon ground cayenne pepper 

 Melted butter 

 Preheat oven to 350 degrees F. Spray baking sheet with cooking 
spray or cover with foil. 

 Clean mushrooms and carefully remove stems. Cut off tough 
ends of stems and chop stems finely or mince in food processor.  

 Heat oil in skillet over medium heat and fry garlic and chopped 
stems until moisture evaporates (don’t cook too long or garlic 
will burn) 

 Remove pan from heat and add spices and cream cheese and 
parmesan.  

 Stir and let cool slightly.  
 Arrange mushroom caps on baking sheet. Put cheese mixture 

into a large ziplock bag and cut off the corner. Fill each 
mushroom cap with a generous amount of stuffing. Sprinkle the 
tops with parmesan cheese. Lightly dip or brush the mushrooms 
with melted butter.  

 Bake for 20 minutes in the oven 



Tuna Salad with 

Crackers 

 1 (7 ounce) can white tuna, drained and 
flaked 

 3-4 tbs mayonnaise or salad dressing 

 1 tablespoon Parmesan cheese 

 3 tablespoons sweet pickle relish 

 1/8 teaspoon dried minced onion flakes 

 1/4 teaspoon curry powder 

 1 tablespoon dried parsley 

 1 teaspoon dried dill weed 

 1 pinch garlic powder 

 In a medium bowl, stir together the tuna, 

mayonnaise, Parmesan cheese, and onion 
flakes. Season with curry powder, parsley, dill 

and garlic powder. Mix well and serve with 
crackers or on a sandwich. 


