



Hot Crab Cheese Dip

6 ½ - 7 ½ oz can crabmeat

10 oz stick sharp cheddar

8 oz Velveeta

½ stick butter

Splash of sherry

Combine everything but crab.  Melt over low heat, stirring.  Add crab.  Serve in chafing dish with corn chips or crackers

Bread Pot Fondue

Loaf of round bread

2 cups shredded cheddar

8 oz pkg cream cheese

1 ½ cups sour cream

1 ½ cups diced cooked ham

½ cup chopped green onions

1 4oz can chopped green chilies

1 tsp Worcestershire sauce

Slice off top of bread and hollow out center.  Cut into cubes and toast. Leave shell about ½ inch thick. Drain chilies, combine with other ingredients.  Pour into hollowed loaf.  Replace top and wrap in two layers heavy duty aluminum foil.  Place on cookie sheet.  Bake at 350 for 1 ½ hours.  Remove from oven and place on heat proof platter with toasted bread cubes or crackers.

Horseradish Cheese Spread

1 pound Velveeta

1 cup mayonnaise

½ cup prepared horseradish

Melt cheese in top of double boiler.  Remove from heat and stir in mayo and horseradish.  Pour into small crock or ceramic bowl.  Chill.  Serve with crackers.  Makes about 2 ½ cups.

Seafood Spread
2 8oz pkg cream cheese, softened

1 8 oz pkg crab flakes (Louis Kemp)

2 tbsp finely chopped onion

1 tbsp prepared horseradish

1 tsp Worcestershire sauce

½ cup sliced almonds

Paprika

Beat cream cheese until creamy. Blending rest of ingredients except almonds.  Spread in 9 inch pie plate. Sprinkle with paprika.  Top with almonds.  Bake, uncovered at 375 for 20 minutes or until golden brown.  

Microwave:  Prepare as above, without almonds and paprika.  Nuke on high 4 minutes.  Stir well.  Top with almonds and paprika.  Nuke 2 or 3 minutes longer.  Makes about 3 cups.  Serve warm or cold with buttery crackers

Corn Pancakes with Smoked Salmon

1 8 ½ oz box corn muffin mix

¼ cup flour

¾ cup buttermilk

1 egg

½ cup crushed cumin seeds

Blend until moistened.  Let stand while heating pan.  Coat a 12 inch non stick skillet with cooking spray.  Heat over medium heat.  Drop small tablespoonfuls of batter onto skillet to form 1 ½ inch circles.  Cook 1 minute on each side until golden.  Transfer to rack.  Repeat, recoating skillet as needed. Place on serving platter.
1 cup sour cream

½ tsp grated lemon rind

½ lb sliced smoked salmon

Snipped fresh chives

Mix sour cream and rind in bowl.  Slice salmon in thin strips.  Top each pancake with strip of salmon, teaspoon of the sour cream mix and sprinkle with chives.  Makes about 32 appetizers

Beer Cheese

½ 8 oz pkg cream cheese, softened

8 oz shredded sharp cheddar

1 minced garlic clove

1 tbsp Worcestershire sauce

½ tsp dry mustard

¼ tsp ground red pepper

¼ cup beer

Beat cheeses at medium speed with mixer until smooth.  Add rest of ingredients except beer.  Beat well.  Gradually add beer, beating until well blended.  Chill one hour.  Serve with crusty bread or crackers.  Makes 2 ½ cups.

Black Olive Dip

1 cup mayonnaise

1 cup sour cream
2 cups drained and chopped black olives

1 ½ cups finely chopped green onions (about one bunch)

1 cup chopped fresh cilantro

¼ cup lime juice

2 garlic cloves, finely chopped

¼ tsp Tabasco

Salt & pepper

Blend mayo and sour cream in medium bowl.  Add remaining ingredients.  Add more Tabasco and or salt & pepper to taste.  Cover with plastic wrap and chill at least 1 and up to 8 hours. Serve with tortilla chips.  Makes about 4 cups.

Bourbon Dogs

2 cups ketchup

¾ cup brown sugar

¾ cup bourbon

1 tbsp finely chopped onion

½ cup water

16 oz pkg little smokies links

Combine ingredients and heat for 30 minutes.  Makes about 50 appetizers.

Chutney Cheese Ball
8oz pkg cream cheese, softened

2 tbsp minced preserved ginger

2 tbsp chopped mango chutney

1 tbsp curry powder

2 tsp shredded coconut

1 tsp ground ginger

½ cup chopped toasted pecans

In food processor, combine everything but pecans.  Blend until well mixed.  Form into ball and roll in pecans.  Can be covered and refrigerated for up to 3 days.  Makes 1 ¼ cups.  Serve with crackers or apple slices.

