Sun-dried Tomato, Coriander, and Roasted Red Pepper Dip 
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Jessica McCann

Two 7-ounce jars roasted red peppers, drained

3 ounces sun-dried tomatoes (not packed in oil, about 30), soaked in hot water for 5 minutes and drained well, reserving 3 tablespoons of the soaking liquid

2 garlic cloves, chopped fine

1 1/2 teaspoons ground cumin

1 to 2 bottled pickled jalapeño chiles, seeded and minced (wear rubber

gloves)

1 teaspoon fresh lemon juice

1/4 cup chopped fresh coriander

1/4 cup chopped scallion

4 ounces cream cheese, cut into bits and softened tortilla chips as an accompaniment

In a food processor purée the red peppers, the tomatoes, the garlic, the cumin, the jalapeños, the lemon juice, the coriander, and the scallion until the mixture is smooth, add the cream cheese and salt to taste, and purée the mixture, adding enough of the reserved tomato-soaking liquid to thin the dip to the desired consistency and scraping down the side of the bowl occasionally, until it is smooth.

Transfer the dip to a serving bowl and serve it with the tortilla chips.

Can be prepared in 45 minutes or less.

Makes about 2 1/3 cups.

Raspberry Brie Bites

Molly Blumer
1 box frozen tart shells (I like Athens mini phyllo tart shells)

1 wedge of brie

1 small jar of raspberry preserves (I prefer seedless)

1 container of fresh raspberries

Place frozen tart shells on cookie sheet. Using a melon baller, place a scoop of brie in each tart shell.  Using a small spoon, place approximately

2 t. raspberry preserves in the shell. Bake according to directions on tart shells...approximately, 8-10 minutes. Top with fresh raspberry.

Serve warm. Makes 15 tarts.

Salsa Dip

Marta Robinson

1 can corn

2 cans frijoles negros (black beans)

1 medium red onion - chopped

2 tomatoes

2 avocados

Fresh cilantro to taste

2 tbs red wine vinegar

2 tbs extra virgin olive oil

juice of 1 lime

Mix corn, frijoles, onion, tomatoes, avocado and cilantro. Add red wine vinegar, olive oil and lime juice. Mix well.  Refrigerate for a few hours until flavors blend. Serve with chips.

Fruit Salsa w/ Cinnamon Tortilla Crisps- Julie Carlton

1 cup finely chopped strawberries

1 med. orange, peeled & finely chopped

2 lg. or 3 sm. kiwi, peeled & finely chopped ½ cup finely chopped fresh pineapple ¼ cup thinly sliced green onions (approx. 2-3) ¼ cup finely chopped yellow or green sweet pepper

1 Tbls fresh lime juice

1 fresh jalapeno pepper, seeded & chopped (be sure to use gloves & discard the seeds) 1. In a mixing bowl, stir together all ingredients. Cover & chill. Serve with Cinnamon Tortilla Crisps. Makes about 3 cups salsa. (If you plan to chill this for more than 6 hours, keep the strawberries separate & stir in just before serving.)

7 or 8 inch flour tortillas

½ cup sugar

1 tsp cinnamon

¼ cup butter, melted

2. To make tortilla crisps, combine sugar & cinnamon. Brush melted butter over tortillas; sprinkle w/ cinnamon-sugar mixture. Cut each tortilla into 8 wedges. Spread tortillas onto baking pan. Bake in 350 degree oven for 10 minutes, or until dry & crisp. Store in airtight container. Makes 96 crisps. 

(24 appetizer servings)
Easy Hummus

Mona Habig

16 oz can garbanzo beans, drained

2 tbsp. lemon or lime juice

1 tbsp. extra virgin olive oil

1 tsp. sesame oil

3 cloves garlic, pressed or minced

1 tsp. ground cumin

1 tsp. cayenne pepper or 1 fresh jalapeno pepper, optional

Blend ingredients in blender or food processor.  Serve with pita bread or chips.  (I cut pita bread into triangles, drizzled with olive oil, sprinkled with salt, then toasted in oven for a few minutes.)
Brie Phyllo Cups

Meredith Spitzmiller

15 Mini Phyllo Tart Shells

3 Tablespoons crushed Gingersnaps

6 oz Brie, rind removed and cubed

1/4 Cup Spreadable Fruit

Place tart shells on ungreased cookie sheet.  Sprinkle 1/2 teaspoon gingersnaps into each shell, top with Brie and spreadable fruit.

Bake at 325 for five minutes, or until cheese is melted.
Baked Pesto and Sun Dried Tomato Appetizer 

Ann Case

1 can (8 oz) refrigerated crescent dinner rolls

1 pkg (8 oz) cream cheese

4 tsp pesto

4 tsp finely chopped drained oil packed sun dried tomatoes

Preheat oven to 400 degrees. Unroll crescent dough, separate into four rectangles.  Place two of the rectangles side by side, on non stick baking sheet.  Firmly press seams and perforations together to seal.  Reserve remaining dough for decorative garnish

Cut block of cream cheese horizontally in half.  Spread pesto onto bottom half of cream cheese; cover with tomatoes.  Top with remaining cream cheese to form sandwich.  Place in center of dough.  Bring up ends of dough all around all sides of cream cheese to enclose completely; pinch ends of dough together to seal.  Place seam side down, on baking sheet.  Cut remaining crescent dough into fun shapes and arrange on top of dough.

Bake 20 min.  Serve warm with assorted crackers and fresh vegetables.

Ham, Turkey and red pepper mini wraps

Carolyn Roberts

12 Tortillas- any variety- I used sun dried tomato

1 container (12 oz.) roasted red pepper hummus

24-36 baby spinach leaves

1 large cucumber

2 red peppers

12 slices ham

12 slices turkey

12 slices provolone cheese

Lightly spread roasted red pepper hummus on tortillas.

Place 2-3 baby spinach leaves on tortilla.

Place one slice of ham on top of spinach.

Place one slice of turkey on top of ham.

Place one slice of provolone cheese on top of turkey.

Place one teaspoon of finely chopped cucumber on wrap.

Place one teaspoon diced red pepper on wrap.

Fold the Tortilla to your liking.

Slice Tortilla into Thirds.

Makes 36 mini-wraps.

