



Broccoli Bites

3 Tbs. Dijon mustard
2 C. broccoli florets

4 Tbs. honey
1 C. shredded Cheddar cheese

1 egg
½ tsp. salt


1 C. milk
½ tsp. vegetable oil

½ C. sifted all-purpose flour
½ C. vegetable oil for frying

½ tsp. baking powder

Sauce:  In a small bowl, stir together the mustard and honey.  Set aside.  Chop florets into small pieces or pulse lightly in food processor.  Toss in a mixing bowl with shredded cheese.  Set aside.  Beat egg and stir in the milk.  Sift flour, baking powder and salt together; combine with the egg and milk mixture, beating well.  Beat in ½ tsp. oil.  Pour mixture over broccoli and cheese and toss to coat.  

In large skillet or saucepan heat oil to 375(.  Drop broccoli mixture by spoonfuls into oil and fry until golden brown.  Serve with honey mustard sauce.  Yield: 12 servings.

Mini Sweet Potato Pies

¾ lb. sweet potato, peeled and diced
2 egg whites

1 (9-in.) refrigerated pie crust
¼ C. sugar

¾ C. evaporated skim milk
2 Tbs. brown sugar

¾ tsp. ground cinnamon
1/8 tsp. ground cloves

1/8 tsp. ground nutmeg
¼ C. halved cranberries (optional)

Place sweet potato in saucepan with water just to cover.  Bring to a boil and cook until fork tender, about 5 minutes.  Drain and mash with a fork or potato masher.  Preheat oven to 425(.  Divide the pie crust into 24 small balls.  Press them into the cups of two 12 cup mini muffin pans to make tartlet shells.  Set aside.

Spoon the sweet potato into a blender or food processor; add the evaporated milk, egg whites, sugar, brown sugar, cinnamon, nutmeg and cloves.  Puree until smooth.  Spoon about 1 Tsp. of mixture into each tart shell.  Bake for 10 minutes or until toothpick comes out clean.  Cool in the pans on a wire rack.  Garnish each with a cranberry half before serving.  Yield: 24 servings.

Potato Chips

1 Tbs. vegetable oil
½ tsp. salt, or to taste

1 potato, sliced paper thin (peel optional)

Pour the oil into a plastic bag.  Add the potato slices and shake to coat.  Coat a large dinner plate lightly with oil or cooking spray.  Arrange potato slices in a single layer on the dish.  Cook in the microwave for 3-5 minutes, or until lightly browned (if not browned, they will not become crisp).  Times will vary depending on your microwave.  

Remove chips from plate, and toss with salt or other seasonings.  Let cool.  Repeat process with remaining slices.  You will not need to keep oiling the plate.  Yield: 4 servings.

Zucchini Sticks

2 qt. oil for frying
¼ tsp. salt

4 eggs
3 zucchini, quartered

¼ C. heavy cream
¾ C. Italian bread crumbs

½ tsp. ground black pepper

In heavy saucepan or deep fryer, preheat oil to 350(.  In a blender, mix the eggs, cream, pepper and salt.  Transfer the mixture to a medium bowl.  

Slice the zucchini into pieces 2 to 3 inches long.  Dip the pieces into the egg mixture, then coat with the bread crumbs.  Carefully place the battered pieces in the oil and fry 3-4 minutes, until brown and crispy.  Drain on a paper towel.  Repeat until all slices have been fried.  Yield: 24 servings.

Tasty Fried Eggplant Balls

1 ¾ tsp. salt
1 ½ C. bread crumbs

1 large eggplant, peeled and cubed
2 eggs

¼ C. chopped onion
½ oz. shredded cheddar cheese

¾ C. chopped green bell pepper
1 tsp. paprika

¼ tsp. black pepper
1 qt. vegetable oil for frying

½ C. all-purpose flour

In a medium pot, place one inch of water, ½ teaspoon salt and eggplant.  Cover and cook 15 minutes or until eggplant is tender.  Drain well.

Chop the cooked eggplant.  In large bowl, combine eggplant, onion, green pepper, ¾ cup bread crumbs, 1 egg, cheese, paprika, pepper and remaining salt.  Cool and chill 2-3 hours, or overnight.

Place flour in a bowl.  Beat the remaining egg in a separate small bowl.  Drop mixture by heaping teaspoonfuls into the flour and coat completely.  Then dip the balls into the beaten egg; finally, coat the balls with the remaining bread crumbs.  

In a large skillet, heat vegetable oil and fry eggplant balls until heated through.  Yield: 8 servings.

Cheese-Stuffed Jalapenos

8 oz. Monterey Jack cheese, cut into 2-in. x ½-in. 
¼ C. dry bread crumbs

     x ¼-in. strips
¼ C. real bacon bits

15 jalapeno peppers, halved lengthwise and seeded

Place a cheese strip in each pepper half; sprinkle with bread crumbs and bacon.  Grill peppers, covered, over medium-hot heat for 4-6 minutes or until peppers are tender and cheese is melted.  Serve warm.  Yield: 2 ½ dozen.

Four-Cheese Broiled Tomato Slices

½ C. grated Parmesan and Romano cheeses
1 Tbsp. dried oregano

½ C. shredded part-skim mozzarella cheese
1 tsp. salt

½ C. ricotta cheese
1 tsp. minced garlic

½ C. mayonnaise
4 large tomatoes

In a small bowl, combine the first seven ingredients.  Cut each tomato into five slices.  Spread each with 1 Tbsp. cheese mixture.

Place on an ungreased baking sheet.  Broil 3 in. from the heat for 3-5 minutes or until cheese mixture is golden brown and tomatoes are heated through.  Yield: 20 appetizers.

The Best Nacho Dip Ever

1 (8 oz.) pkg. cream cheese, softened
¼ C. cocktail sauce

½ C. sour cream
1 C. mild salsa

½ C. mayonnaise
¾ C. diced green onion 

¾ C. diced green bell pepper
¾ C. diced red bell pepper

2 C. shredded Cheddar cheese
2 C. shredded lettuce

1 cucumber, thinly sliced, for decoration

In a blender or food processor, thoroughly mix cream cheese, sour cream and mayonnaise.  Spread the mixture evenly in the bottom of a medium serving dish.  In individual layers, top the mixture with cocktail sauce, mild salsa, diced green onion, red bell pepper, green bell pepper, shredded Cheddar and shredded lettuce.  Arrange cucumber slices around the edge of the serving dish.  Chill in the refrigerator at least 2 hours before serving.  Serve with tortilla chips.  Yield: 64 servings.

Garden Tomato Relish

5 lbs. tomatoes
1 ¼ C. packed brown sugar

1 ½ large sweet onions, finely chopped
1 ½ Tbsp. canning salt

1 med sweet red pepper, finely chopped
1 tsp. ground ginger

1 med. green pepper, finely chopped
1 tsp. ground cinnamon

1 tsp. mustard seed
½ tsp. ground allspice

½ tsp. celery seed
½ tsp. ground cloves

2 ¼ C. white vinegar
½ tsp. ground nutmeg

In large saucepan, bring 4 cups water to a boil.  Add tomatoes, a few at a time, and boil for 30 seconds.  Drain and immediately place in ice water.  Drain and pat dry; peel and finely chop.  Place in a stockpot.  Add onions and peppers.

Place mustard and celery seed on a double thickness of cheesecloth; bring up corners of cloth and tie with string to form a bag.  Add spice bag and remaining ingredients to pot.  Bring to a boil.  Reduce heat; cover and simmer for 60-70 minutes or until slightly thickened.  Discard spice bag.

Carefully ladle relish into hot 1-pint jars, leaving ½-in. headspace.  Remove air bubbles; wipe rims and adjust lids.  Process for 20 minutes in a boiling-water canner.  Yield: 5 pints.

Watermelon Salsa

2 C. diced seedless watermelon
¼ C. minced fresh cilantro

¾ C. finely chopped sweet onion
2 tsp. brown sugar

¾ C. canned black beans, rinsed and drained
1 garlic clove, minced

2 jalapeno peppers, seeded and chopped
½ tsp. salt

In a small bowl, combine all ingredients.  Cover and refrigerate for at least 1 hour.  Drain if necessary before serving.  Yield: 3½ cups.

Baked Veggie Chips

½ lb. fresh beets (about 2 medium)
2 Tbsp. grated Parmesan cheese

1 medium potato
½ tsp. salt

1 medium sweet potato
½ tsp. garlic powder

1 medium parsnip
½ tsp. dried oregano

2 Tbsp. canola oil
Dash pepper

Peel vegetables and cut into 1/8-in. slices.  Place in a large bowl.  Drizzle with oil.  Combine the remaining ingredients; sprinkle over vegetables and toss to coat.

Arrange in a single layer in two ungreased 15-in. x 10-in. x 1-in. baking pans.  Bake at 375( for 15-20 minutes or until golden brown, turning once.  Yield: 3½ cups.

Stuffed Baby Red Potatoes

24 small red potatoes (about 2½ lbs.)
1 egg, beaten

¼ C. butter, cubed
½ tsp. salt

½ C. shredded Parmesan cheese, divided
1/8 tsp. pepper

½ C. crumbled cooked bacon, divided
1/8 tsp. paprika

2/3 C. sour cream

Scrub potatoes; place in a large saucepan and cover with water.  Bring to a boil.  Reduce heat; cover and cook for 15-20 minutes or until tender.  Drain.

When cool enough to handle, cut a thin slice off the top of each potato.  Scoop out pulp, leaving a thin shell.  (Cut thin slices from potato bottoms if necessary.)

In a large bowl, mash the potato tops and pulp with butter.  Set aside 2 Tbsp. each of cheese and bacon for garnish; add remaining cheese and bacon to potatoes.  Stir in the sour cream, egg, salt and pepper.  Spoon mixture into potato shells.  Top with remaining cheese and bacon; sprinkle with paprika.

Place in an ungreased 15-in. x 10-in. x 1-in. baking pan.  Bake at 375( for 12-18 minutes or until a thermometer reads 160(.

