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Buffalo Chicken Dip

Subwmitted BY: Evin Goldfeder

Ve reolents:

1 Lb. chicken breast (votlsserie)

1 c. blue cheese dressing

1 S0z plka. cream cheese (lite is ok)
1/2 bottle “buffalo style” red hot souce,
( must be butfalo sty Le)

Cheddayr cheese (shredded)

Cooking lnstructions:

Preheat oven to 350 degrees. Cut up chick-
en breast tnto bit size pleces. Mix all tn-
gredients in a bowl, then transter to o
Lightly greased casserole dish. Heat in ov-
en until bubbly. €-10 min.

Sprinkle top with cheddar cheese.
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New Orleans
Crab Calkes

Submitted BY: Tanl Cymerman

7
Ingredients:
2 60z cans crab weat 2 tsp. veg. ol divided
2 egos 1/2 ¢. cocktatll sauce

2 Thsp. dr@ bread crumbs 1 Tbsp. Lo
5-& drops hot pepper sauce 1/4 tsp. Lemowju’w@

Cooking lnstructions:

Combine all ingredients except oil and cocktall sauce.
Heat 1 tsp. oil on griddle pan or large frying pawn.
Shape crab wmixture into 4 patties. Cook for = min. or
until Lightly browwn on bottom. Turm; coolk until
browwned on other side. Add remaining otl to pan as
needed to prevent sticking. Serve with cocktail sauce.
APprox. 1€€ calories &g fat. Serves 4
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Basy quacamole Recipe

Submitted BY: Freshwatey

Inoyredients:

2 ripe avocados

1 small onlon

1 clove garlic

1 small tomato

1 1/2 Tosp. Lime julce or juice of 1 fresh Lime
Salt & pepper to taste

Cookilng (nstructions:

Peel avocados and remove the pit. Peel and mince the
onlon and the garlic. Chop the tomato. Mash the avoca-
oo ln a bowl and thew stir Ln the remaining tngredi-
ents. Serve colo with tortillas.
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Fresh Salsa

Submitted BY: Karen Quigley

Ingredients:
4 cups chopped, peeled fresh tomatoes
1/4 c. finely chopped onton

1 or 2 seeded jalapeno peppers, finely
choppedt

1 Tbsp. olive oll

1 Tosp. red wine vinegar PSS

1 tep. grouno cumin
1 tsp. salt

1 garlic clove, minced

Cooking (nstructions:

Comlbine all tngredients Ln a bowl and
mix well. Let stand about 1 . serve at
roont tep. with tortilla chips. Store
covered Ln refrigerator. Makes 2 1/2 cups.
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tHot Pog Hors D'oeuvres

Submitted BY: Jennifer Repko

Ingredients:

2 pkos cocktall franks or 1
Lb pleg of hot dogs cut bite

size

1/4-1/2 ¢ of minced garlic
1/2 ¢ browwn sugar

4 ¢ of ketchup

1/2-1 ¢ bourbon

Cooking (nstructions:

Mix all tngredients together L a medivum
sauce pan. Stmmer for 1 hr. Serve with

tootm:’ucm.
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uesadilla Appeti,zer

Submitted BY: Mary Dogte

lnoyredients:

Tovtillas

4 ounces softened sour cream

4 ounces shredded pepper jack chieese
Roasteol ved peppers (swmall jar)
Sliced black olives (smaall can)
Chopped green ontlon

CookLng (nstructions:

Mix all ingredients except tortillas n a mixing bowl.
Spread tngredient mix on half or each tortilla, then
fold wncovered half over covereo half.

Heat through by placing on BB grill or on Lightly
greased grill pan on stovetop—about 2 mlnutes per sioe
or untll heated through.
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MexiLeamn Di,p

Subniitteol BY: Noce

Ingredients:

1 1/2 Lbs ground beef
1 jar salsa-mild or hot
2 packs shredded cheese (ie. Cotbg, cheddar, taco)
Choppedt jalapenos (optional)

Cooking tnstructions:

Brown ground beef Ln a pan. Drain off grease. Ado salsa
to ground beef and cook for 10-15 min. Place a layer of
cheese. Add another Layer of beef and thew cheese and so
on until You finish with a layer of cheese on top. Cover
and bake at 250 degyrees for 20-30 min, until cheese has
melted. Serve with tortilla chips. Adld chopped jalapenos to
ground beef and salsa for extra spice.

Paoe € @2014 Lightbridge Academy



Pesto MunL-Plzzas

Submitted BY: Mary D%Le

Ve reolents:

Loat of “Party Pumpernickel’—looks Like
a vegular Loaf but sliced in 2 inchsquares
1 cuUp mayonnalse

1 cup shredded mozzarella

Cooking lnstructions:

Heat oven to 250 degrees

Blend mayo and pesto together in a bowl-adjust proportions
to Yyour Liking.

Place slices of bread on a cookie sheet without overlapping
Spread wmayo/pesto blend on each slice of bread

Sprinkle shredded mozzarella over all the pleces

Heat Ln oven until cheese has welted.

)
-l

8¢
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Plzza Wheels

Sulbmitted BY: MLriam Lopez

Ingreaients:

English Muffins
Spaghettl Sauce
Mozzavella Cheese

Cooking (nstructions:

Toast English muffins. Add sauce, and
sprinkle mozzarvella cheese on top. Put the
English muffins back tn toaster oven till
the top Ls just a Little brown.
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Pear Plzza
APP etizer

Submitted BY: Mary DogLe

Ingredients:

Plzza Dough

Fresh vosemary, chopped
Shredded wozzarella
Crumbles gorgonzola cheese
2-3 fresh sliced peeled pears
Olive otl

Cooking Instructions:

Heat oven to 400 degrees.

Spread pizza dough out on pizza stowe or other baking sheet.
Lightly coat dough with olive otl.

Bake dough for approx 10 winutes, remove from ovem.

Layer pears, cheeses and rosemary on baked pizza dough
Return plzza to oven, bake until cheeses are melted.
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Garlic Potato Skins

Submitted BY: T0 L Cymerman

Ingredients:
2 Lb russet potatoes (6-2 Lg) 1 tsp. salt
1 small head of garlic 1/4 £Sp. PEPPEr

& Thsp. unsalted butter, softened

Cooking lnstructions:

Preheat oven to 250 degrees, prick each potato with a fork.
Cut off and discavd top 1/4 of garlic head, then wrap it
tightly with foil. Bake garlic and potatoes on same rack,
in Lower thivd of oven. Bake until potatoes ave fork tender,
about 50 min. to 1 hr. Remove potatoes and cool on metal
rack for 15 min, then cool garlic tn tts foil for 15 min.
while garlic cools, halve potatoes Lengthwise, thew quarter
each half to form short wedges. Scoop out flesh, Leaving
1/4 tnch thick skins. nerease oven to 450 degrees.
Squeeze garlic into small bowl and mash to a paste with
butter, salt, andl pepper. Using a fork, divide paste among
skins (1/2 tsp. each), thewm roast on 1 lnch deep baking
dish for 20-25 min.
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