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I hope you all had a wonder-
ful Christmas with your family.
Mine was very nice and I still
have a couple Christmas parties
to look forward to in January. But
before that, we get to ring in the
New Year. Is there anything bet-
ter than some good appetizers to
bring to your celebration? I have
made most of these and they will
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be a hit at your party. Happy New

Year!

Boursin Cheese
Holiday Appetizer
(2) Boursin garlic & herb
cheese
1 cup fig jam or pepper jelly
jam
1 cup chopped pecans/pea-
nuts/pistachios
/2 cup hot honey (or regular
honey)

Spread the Boursin
cheese onto the bottom
of alarge dinner plate or
holiday platter.

Layer on the fig or pep-
per jelly jam, the chopped
nuts of your choice and
then drizzle with your
choice of honey. Refriger-
ate until ready to eat. Serve
with assorted crackers.

Spinach and
Artichoke Dip

4 cloves garlic

14 oz. can artichoke hearts,
drained and chopped

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

10 oz. jar Alfredo-style pasta
sauce

1 cup shredded mozzarella
cheese

8 0z. pkg. cream cheese,
softened

1/3 cup grated Parmesan
cheese

Place garlic in a small
baking dish.

Bake in the preheated
oven until soft, 20 to 30 min-
utes. Allow to cool enough
to handle, then squeeze out
softened garlic cloves from
skins into a large bowl.

Add artichoke hearts,
spinach, Alfredo-style pasta
sauce, mozzarella cheese,
cream cheese and Parme-
san cheese to garlic cloves
in the bowl; mix until well
combined. Spread into an
8x8” baking dish.

Bake in the preheated
oven until cheeses are
melted and bubbly, about 30
minutes. Serve warm.

I put all my ingredients
in a crockpot and served it
warm.

Maple Pecan
Baked Brie

1 round (8 oz.) brie

4 cup light brown sugar

/4 cup pure maple syrup

Y4 teaspoon ground cinna-
mon

% cup chopped pecans

Preheat oven to 350
degrees F.

Place brie in a small
baking dish or pie plate
and bake for about 15-20
minutes until warm.

Meanwhile add sugar,
maple syrup and cinna-
mon to a small saucepan
and cook over medium
heat, stirring occasionally
until sugar dissolves and
mixture just begins to boil.
Immediately remove from
heat and stir in pecans.
Pour mixture over brie and
serve warm.

Crockpot
Mississippi Meathalls
26 0z. bag frozen meatballs
(about 55-60 meatballs)
16 oz. jar mild pepperoncini
peppers
1 packet ranch seasoning mix
1 packet brown gravy mix
1 stick butter, sliced thin

Spray the insert of the
crockpot with nonstick
cooking spray. Dump in the
frozen meatballs, pepperon-
cini peppers (juice & pep-
pers, everything!), ranch
seasoning packet and
brown gravy mix packet.
Stir together as well as you
can. Lay the slices of but-
ter over top.

Cover with the lid and
cook on high for 3-4 hours
or on low heat for 6-7
hours. Serve over mashed
potatoes, rice, egg noodles,
pasta or vegetables.

Note: If you want the
gravy thicker, stir together
1 Tbsp. cornstarch and %
cup cold water until well
combined. Stir this into the
gravy inside the crockpot
and let it cook on high for
about 10-15 minutes or un-
til the gravy has thickened.

Italian Sub Squares
2 (8 0z.) cans refrigerated
crescent roll dough
Y4 Ib. sliced deli ham
Y4 Ib. sliced pepperoni
Ya Ib. sliced salami
Y4 Ib. sliced provolone cheese
Y4 |b. sliced mozzarella
cheese
2 cup roasted red peppers,
drained and sliced
3 large eggs
1 Tbsp. grated Parmesan
cheese
1 Thsp. ltalian seasoning
1 tsp. garlic powder
1 tsp. dried oregano

Preheat your oven to 350
degrees F. Grease a 9x13”
baking dish.

Unroll one can of cres-
cent roll dough and press it
into the bottom of the pre-
pared baking dish, pinch-
ing the seams together.
Layer the ham, pepperoni,
salami, provolone, moz-
zarella and roasted red
peppers over the crescent
dough.

Unroll the second can
of crescent roll dough and
place it over the top of the
layered ingredients, pinch-
ing the seams together
and sealing the edges. In a
small bowl, beat the eggs
and stir in the Parmesan
cheese, Italian seasoning,
garlic powder and dried
oregano.

Brush the egg mixture
evenly over the top layer
of crescent dough. Bake in
the preheated oven for 25-30
minutes, or until the top is
golden brown and cooked
through. Allow the Italian
Sub Squares to cool slightly
before cutting into squares.
Serve warm or at room
temperature.



