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 Thread Author Posts Last Post

1. SPINACH DIP............. GARNET2002 1 Sep 15, 2009 06:35
2. Spinach Dip with veggie dippers wired_foxterror 4 Jan 21, 2009 02:07
3. ITALIAN ROASTED RED PEPPER DIP.... GARNET2002 0 Jan 19, 2009 02:11
4. ROASTED RED PEPPER DIP........ GARNET2002 0 Jan 19, 2009 02:03
5. Smoked Oyster Dip mjlibbey 0 Jan 10, 2009 17:38
6. bacon shrimp appetizers gemdetectivemdr 1 Dec 10, 2008 05:37
7. Reuben Dip Kruzankat 0 Oct 26, 2008 09:02
8. pepperoni cups Stefanie 23 Aug 21, 2008 08:31
9. Chick Pea Dip (L1 carbs) JulieJafar 3 Aug 21, 2008 08:29
10. Stuffed mushrooms and cheese bread JulieJafar 8 Aug 21, 2008 08:29
11. Mock Potato Skins MsTified 34 Aug 18, 2008 09:46
12. Mock potato skins..Yum! carolannb 4 Aug 3, 2008 14:19
13. Crustless Asparagus Quiches JulieJafar 1 May 25, 2008 06:58
14. Pesto Layered Cheese Torta Kisa 1 13 Apr 24, 2008 06:46
15. jalepeno poppers myboys 9 Apr 13, 2008 15:53
16. Really Good Broccoli Dip !!!!!!!!!!!!!!!!!!!!!!!!! littleoneme2001 2 Apr 13, 2008 15:47
17. Forbidden Celery Recipe mamalaurie 4 Apr 10, 2008 07:10
18. BLT Stuffed Eggs Liz01219 1 Apr 6, 2008 23:39
19. Smoked Gouda Veggie Dip roweena 1 Apr 6, 2008 23:38
20. Spinach and Artichoke Dip erika9473 7 Mar 20, 2008 19:50
21. ISO Spinach dip CBoni 0 Mar 20, 2008 13:31
22. RECIPE BOOK lisatroll 1 Mar 15, 2008 14:17
23. Vegetable Gouda Cheesecake Eescapes 5 Mar 11, 2008 07:40
24. Asian Shrimp Wraps wired_foxterror 1 Feb 21, 2008 11:27
25. Stuffed Celery mamalaurie 3 Feb 17, 2008 06:43
26. Chickpeas somersizenewby 1 Feb 15, 2008 18:56
27. Salsa Cheese Dip JulieJafar 0 Feb 6, 2008 16:21
28. Salsa Bites AngiMac 1 Jan 22, 2008 04:17
29. Crab Dip wired_foxterror 1 Jan 4, 2008 02:13
30. Party Spiced Nuts (level 2) wired_foxterror 2 Jan 4, 2008 02:11
31. Cheeseball JulieJafar 6 Jan 3, 2008 21:33
32. Sun Dried Tomato Mini Turkey Meatballs JulieJafar 1 Jan 3, 2008 08:47
33. HOT! Chili Garlic Onion Dip JulieJafar 1 Jan 1, 2008 14:58
34. Sooo easy, Stuffed Mushrooms nyk 11 Dec 31, 2007 05:26
35. MARINATED CHEESES SinginSOMERSong 4 Dec 18, 2007 05:14
36. Crabmeat Appetizer iwillrejoice 19 Dec 17, 2007 08:54
37. Deviled Eggs Fricke 3 Nov 22, 2007 09:20
38. BLT bites question GuineapigGirl 3 Nov 9, 2007 19:18
39. The Best-Ever Stuffed Mushrooms (L1) Kris Jordan 25 Aug 28, 2007 05:56
40. HOT WINGS ADDICTION LilLooLoo 13 Jul 26, 2007 20:12
41. Zuchinni Party Rounds missy2 8 Jul 11, 2007 04:50
42. Hot Artichoke Dip monique1964 0 Jul 2, 2007 21:30
43. Crab and Artichoke Dip monique1964 0 Jul 2, 2007 21:24
44. Tomato Balls (tomatokeftedes) mamabj 2 Jun 24, 2007 17:28
45. New twist on Ramaki mamabj 7 May 29, 2007 16:23
46. BLT Bites LilLooLoo 4 May 29, 2007 15:18
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47. TGIFriday's Tuscan Spinach Dip Martha2 15 May 8, 2007 12:53
48. TGIF Tuscan Spinach Dip ~ Top Secret Recipe DebB 0 Apr 25, 2007 21:52
49. not-for-breakfast Awesome MUFFINS ChubChub 3 Apr 25, 2007 15:36
50. Who likes Brie? lindyloo 9 Mar 16, 2007 09:32
51. tex mex and meatballs lauriec 0 Mar 12, 2007 11:59
52. Bonefish Grill Saucy Shrimp DebB 0 Feb 20, 2007 11:40
53. Sauerkraut Cheese Log socalsweetpea 3 Feb 16, 2007 10:02
54. Sausage Ro-Tel Dip IWedRich 11 Feb 2, 2007 12:08
55. Blue's Easy Jalapeno Appetizers ecohousekeeper 42 Jan 24, 2007 11:25
56. Spinach&Cheese Pepperoni Cups bee4real 9 Jan 24, 2007 06:35
57. Hot Sausage Dip bee4real 1 Jan 10, 2007 09:24
58. southwest burger bacon dip momof7 5 Nov 14, 2006 09:10
59. OLE! Mexican Devilish Eggs! SinginSOMERSong 2 Oct 27, 2006 23:28
60. Pepperoni dip carolannb 3 Oct 22, 2006 20:01
61. ***Cheese Truffles Twiggy88 2 Oct 20, 2006 12:14
62. Super Bowl Chips Gerilynn 14 Oct 15, 2006 15:14
63. RED: Crab Cakes LCRisa 1 Oct 13, 2006 08:10
64. Artichoke dip mitimbili 8 Oct 13, 2006 08:09
65. Hot Wings! IWedRich 4 Sep 13, 2006 11:32
66. Deviled Eggs Pepperocini IWedRich 0 Sep 11, 2006 17:43
67. Southern Pimiento Cheese Spread socalsweetpea 0 Sep 8, 2006 21:58
68. Mock tortillas and dip beacher39 6 Sep 4, 2006 06:03
69. The best part of pizza... cuzican72 4 Aug 10, 2006 11:35
70. Spicy Chinese Five-Spice Rubbed Chicken Wings with bonkymommy 4 Aug 1, 2006 15:26
71. Pepperoni & Cream Cheese Roll-ups MarineWife 10 Jul 31, 2006 18:34
72. Onion Rings AtlantaGuy 15 Jul 27, 2006 15:48
73. Double Cheese Crab Dip :) Twinkle 0 Mar 27, 2006 06:09
74. Fried Cheese SDonner 6 Mar 16, 2006 06:44
75. grilled portobellos with red peppers sal023 1 Mar 7, 2006 15:48
76. Stuffed cherry tomatoe cups mickey72 1 Mar 1, 2006 07:02
77. Ranch Shrooms tmp 6 Feb 5, 2006 14:43
78. easy appetizer oiseaux 0 Jan 23, 2006 10:06
79. Four Cheese Stuffed Mushrooms matantej 0 Jan 11, 2006 15:41
80. Black Bean Topper Laela 1 Jan 10, 2006 11:30
81. Sausage and Cream Cheese Stuffed Mushrooms KimJ 4 Jan 2, 2006 15:06
82. Cheese Sausage Balls? piglet2u 4 Dec 5, 2005 14:14
83. Sausage Cheese Balls melmel325 3 Dec 3, 2005 20:28
84. Baked Cheese Spread phoffer 2 Dec 3, 2005 20:27
85. Caramelized Onion Dip Cybelle 2 Dec 2, 2005 17:21
86. Cheese Dip iwillrejoice 2 Nov 28, 2005 16:59
87. Cranberry Appetizer Recipes? piglet2u 2 Nov 28, 2005 11:10
88. Baby BLT chelle03 5 Nov 16, 2005 11:12
89. eggplant myboys 0 Nov 11, 2005 08:15
90. Ham & Cream Cheese rolls JamieJ 8 Nov 10, 2005 12:14
91. cream cheese tomatoes critter 6 Oct 24, 2005 09:21
92. Salsa di Parmigiano (Level one) sparkles 2 Sep 22, 2005 11:08
93. Fiesta Cheesecake Appetizer SinginSOMERSong 3 Sep 16, 2005 14:22
94. Lost Recipes lisa12451 4 Aug 15, 2005 21:46
95. Dilly Chicken Rolls Clovermuncher 1 Aug 12, 2005 12:40
96. Roasted Shrimp wired_foxterror 2 Jul 29, 2005 17:28
97. Queasdillas Barby 0 Jun 28, 2005 18:38
98. Puny's Deviled Eggs iwillrejoice 6 Jun 19, 2005 13:37
99. spinach dip jpnunicorn 9 Jun 5, 2005 14:38
100. Pepperoni/cheese "crackers" carolannb 0 May 22, 2005 14:37
101. Cheese Stuffed 'Shrooms AmyFarkle 3 May 17, 2005 21:10
102. "Just Gotta Have Pizza" mizztucker 2 May 3, 2005 21:36
103. Tuna Stuffed Cherry Tomatoes matantej 3 Apr 29, 2005 05:40
104. ***Hot Crab Dip Twiggy88 2 Apr 29, 2005 05:37
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105. Bacon Water Chestnut Rolls JKK 1 Apr 20, 2005 10:40
106. Zuchini Appetizer Corey Hickey 3 Apr 18, 2005 15:15
107. Onions on the Grill 2kewltia 0 Apr 11, 2005 06:13
108. Grilled Shrimp with Thousand Island Dressing 2kewltia 0 Apr 11, 2005 06:07
109. parmesan crisp curvygirl 1 Mar 27, 2005 10:58
110. ARTICHOKE AND TUNA karma 3 Mar 13, 2005 10:13
111. Caribbean Shrimp Chelle14 1 Mar 2, 2005 16:19
112. Salmon & Cream Cheese Stuffed Cucumbers Chelle14 0 Mar 1, 2005 10:31
113. Artichoke Pate wired_foxterror 3 Feb 26, 2005 03:35
114. Deviled Eggs Curry iwillrejoice 3 Jan 13, 2005 06:35
115. Crabby Deviled Eggs MissaLula 3 Jan 13, 2005 06:35
116. New Stuffed Mushrooms artgirl67 9 Jan 12, 2005 17:56
117. Fried dill pickles? eyeswideopen 6 Jan 11, 2005 08:17
118. Wrapped Shrimp artgirl67 0 Jan 5, 2005 12:39
119. Best Dip Around phoffer 9 Dec 28, 2004 08:08
120. Hot Crab Fondue phoffer 0 Dec 22, 2004 08:00
121. Red Pepper Tartlets LynH 3 Dec 21, 2004 18:36
122. Seviche of Red Snapper wired_foxterror 0 Dec 19, 2004 05:41
123. Roasted Red Pepper/Garlic Dip w/ Fennel Crudites Elcarim 1 Nov 10, 2004 10:53
124. Crab Cakes!! rockswife 2 Nov 5, 2004 10:57
125. mexican deviled eggs phoffer 0 Nov 4, 2004 14:59
126. Need Recipe-Tea Sandwiches-Cheddar/Nut/Bacon LoveToCook 2 Oct 30, 2004 12:30
127. Stuffed Jalepenos! domsmum 1 Oct 30, 2004 07:28
128. Roasted Asaragus /w Procuito Ham phoffer 0 Oct 8, 2004 08:40
129. Taco Dip momof7 3 Sep 23, 2004 09:31
130. Individual BLT's,,very yummy! carolannb 1 Sep 16, 2004 15:00
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FROM US TO YOU

 From the Webmaster 1 Aug 6, 2003 10:07 Admin

BEAUTY AND SKINCARE

 Suzanne Somers Skin Care and Body Care
Suzanne's skincare, haircare and spa line

175 Jan 22, 2009 20:35ForumModerator

BOOKS AND VIDEOS

 Books
Suzanne's Books

53 Jan 22, 2009 07:58 Admin

 Videos
Suzanne's Videos

6 Aug 17, 2008 13:19 Admin

DISCUSSION BOARD

 Ideas
Ideas for new categories and forums

175 Jan 21, 2009 17:43 Admin

FAMILY

 Family Issues
All about our families

40 Nov 22, 2008 08:47 Admin

FASHION - SUZANNE'S APPAREL LINE

 Wish List 51 Jan 21, 2009 11:53 Admin

 Pajama Party 8 Sep 29, 2008 07:28 Admin

 Gab About Garb 167 Jan 5, 2009 14:23 Admin

 Accessories (Belts, Shoes, Handbags, etc.) 45 May 6, 2008 13:56 Admin

FITNESS AND EXERCISE

 Discussion and Ideas
What can we say about fitness?

50 Jan 3, 2009 09:27 Admin

GODDESS EVENT

 Goddess Event 2003
Discuss Diva Las Vegas Goddess Event

16 Jan 21, 2009 13:19 Admin

HEALTH

 Messages from Suzanne 1 May 13, 2004 07:12 Admin

 Diabetes 55 Jan 22, 2009 06:57 Admin

 Women's Health 223 Jan 21, 2009 13:50 Admin

 THE SEXY YEARS - The Hormone Connection 1052 Jan 22, 2009 18:34 Admin

JEWELRY - SUZANNE'S JEWELRY LINE

 Messages from Suzanne 2 Aug 6, 2003 10:08 Admin

 Wish List 152 Jan 22, 2009 13:12 Admin

 Look What I Got! 96 Jan 21, 2009 12:48 Admin

 Coming Attractions 51 Nov 24, 2008 19:19 Admin

SOMERSIZE - HELPING ONE ANOTHER

 Messages from Suzanne 12 Aug 6, 2003 10:09 Admin

 With Foods and Legal Brands 1757 Sep 15, 2009 06:35 Admin

 With General Questions 3603 Jan 22, 2009 20:39 Admin

 With Food reactions 35 Jan 22, 2009 12:27 Admin

 Vegetarians 31 Mar 26, 2008 11:39 Admin

 Tips for Newbies 1171 Jan 22, 2009 11:26 Admin
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 Thread Author Posts Last Post

1. SPINACH DIP............. GARNET2002 1 Sep 15, 2009 06:35
2. Spinach Dip with veggie dippers wired_foxterror 4 Jan 21, 2009 02:07
3. ITALIAN ROASTED RED PEPPER DIP.... GARNET2002 0 Jan 19, 2009 02:11
4. ROASTED RED PEPPER DIP........ GARNET2002 0 Jan 19, 2009 02:03
5. Smoked Oyster Dip mjlibbey 0 Jan 10, 2009 17:38
6. bacon shrimp appetizers gemdetectivemdr 1 Dec 10, 2008 05:37
7. Reuben Dip Kruzankat 0 Oct 26, 2008 09:02
8. pepperoni cups Stefanie 23 Aug 21, 2008 08:31
9. Chick Pea Dip (L1 carbs) JulieJafar 3 Aug 21, 2008 08:29
10. Stuffed mushrooms and cheese bread JulieJafar 8 Aug 21, 2008 08:29
11. Mock Potato Skins MsTified 34 Aug 18, 2008 09:46
12. Mock potato skins..Yum! carolannb 4 Aug 3, 2008 14:19
13. Crustless Asparagus Quiches JulieJafar 1 May 25, 2008 06:58
14. Pesto Layered Cheese Torta Kisa 1 13 Apr 24, 2008 06:46
15. jalepeno poppers myboys 9 Apr 13, 2008 15:53
16. Really Good Broccoli Dip !!!!!!!!!!!!!!!!!!!!!!!!! littleoneme2001 2 Apr 13, 2008 15:47
17. Forbidden Celery Recipe mamalaurie 4 Apr 10, 2008 07:10
18. BLT Stuffed Eggs Liz01219 1 Apr 6, 2008 23:39
19. Smoked Gouda Veggie Dip roweena 1 Apr 6, 2008 23:38
20. Spinach and Artichoke Dip erika9473 7 Mar 20, 2008 19:50
21. ISO Spinach dip CBoni 0 Mar 20, 2008 13:31
22. RECIPE BOOK lisatroll 1 Mar 15, 2008 14:17
23. Vegetable Gouda Cheesecake Eescapes 5 Mar 11, 2008 07:40
24. Asian Shrimp Wraps wired_foxterror 1 Feb 21, 2008 11:27
25. Stuffed Celery mamalaurie 3 Feb 17, 2008 06:43
26. Chickpeas somersizenewby 1 Feb 15, 2008 18:56
27. Salsa Cheese Dip JulieJafar 0 Feb 6, 2008 16:21
28. Salsa Bites AngiMac 1 Jan 22, 2008 04:17
29. Crab Dip wired_foxterror 1 Jan 4, 2008 02:13
30. Party Spiced Nuts (level 2) wired_foxterror 2 Jan 4, 2008 02:11
31. Cheeseball JulieJafar 6 Jan 3, 2008 21:33
32. Sun Dried Tomato Mini Turkey Meatballs JulieJafar 1 Jan 3, 2008 08:47
33. HOT! Chili Garlic Onion Dip JulieJafar 1 Jan 1, 2008 14:58
34. Sooo easy, Stuffed Mushrooms nyk 11 Dec 31, 2007 05:26
35. MARINATED CHEESES SinginSOMERSong 4 Dec 18, 2007 05:14
36. Crabmeat Appetizer iwillrejoice 19 Dec 17, 2007 08:54
37. Deviled Eggs Fricke 3 Nov 22, 2007 09:20
38. BLT bites question GuineapigGirl 3 Nov 9, 2007 19:18
39. The Best-Ever Stuffed Mushrooms (L1) Kris Jordan 25 Aug 28, 2007 05:56
40. HOT WINGS ADDICTION LilLooLoo 13 Jul 26, 2007 20:12
41. Zuchinni Party Rounds missy2 8 Jul 11, 2007 04:50
42. Hot Artichoke Dip monique1964 0 Jul 2, 2007 21:30
43. Crab and Artichoke Dip monique1964 0 Jul 2, 2007 21:24
44. Tomato Balls (tomatokeftedes) mamabj 2 Jun 24, 2007 17:28
45. New twist on Ramaki mamabj 7 May 29, 2007 16:23
46. BLT Bites LilLooLoo 4 May 29, 2007 15:18
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47. TGIFriday's Tuscan Spinach Dip Martha2 15 May 8, 2007 12:53
48. TGIF Tuscan Spinach Dip ~ Top Secret Recipe DebB 0 Apr 25, 2007 21:52
49. not-for-breakfast Awesome MUFFINS ChubChub 3 Apr 25, 2007 15:36
50. Who likes Brie? lindyloo 9 Mar 16, 2007 09:32
51. tex mex and meatballs lauriec 0 Mar 12, 2007 11:59
52. Bonefish Grill Saucy Shrimp DebB 0 Feb 20, 2007 11:40
53. Sauerkraut Cheese Log socalsweetpea 3 Feb 16, 2007 10:02
54. Sausage Ro-Tel Dip IWedRich 11 Feb 2, 2007 12:08
55. Blue's Easy Jalapeno Appetizers ecohousekeeper 42 Jan 24, 2007 11:25
56. Spinach&Cheese Pepperoni Cups bee4real 9 Jan 24, 2007 06:35
57. Hot Sausage Dip bee4real 1 Jan 10, 2007 09:24
58. southwest burger bacon dip momof7 5 Nov 14, 2006 09:10
59. OLE! Mexican Devilish Eggs! SinginSOMERSong 2 Oct 27, 2006 23:28
60. Pepperoni dip carolannb 3 Oct 22, 2006 20:01
61. ***Cheese Truffles Twiggy88 2 Oct 20, 2006 12:14
62. Super Bowl Chips Gerilynn 14 Oct 15, 2006 15:14
63. RED: Crab Cakes LCRisa 1 Oct 13, 2006 08:10
64. Artichoke dip mitimbili 8 Oct 13, 2006 08:09
65. Hot Wings! IWedRich 4 Sep 13, 2006 11:32
66. Deviled Eggs Pepperocini IWedRich 0 Sep 11, 2006 17:43
67. Southern Pimiento Cheese Spread socalsweetpea 0 Sep 8, 2006 21:58
68. Mock tortillas and dip beacher39 6 Sep 4, 2006 06:03
69. The best part of pizza... cuzican72 4 Aug 10, 2006 11:35
70. Spicy Chinese Five-Spice Rubbed Chicken Wings with bonkymommy 4 Aug 1, 2006 15:26
71. Pepperoni & Cream Cheese Roll-ups MarineWife 10 Jul 31, 2006 18:34
72. Onion Rings AtlantaGuy 15 Jul 27, 2006 15:48
73. Double Cheese Crab Dip :) Twinkle 0 Mar 27, 2006 06:09
74. Fried Cheese SDonner 6 Mar 16, 2006 06:44
75. grilled portobellos with red peppers sal023 1 Mar 7, 2006 15:48
76. Stuffed cherry tomatoe cups mickey72 1 Mar 1, 2006 07:02
77. Ranch Shrooms tmp 6 Feb 5, 2006 14:43
78. easy appetizer oiseaux 0 Jan 23, 2006 10:06
79. Four Cheese Stuffed Mushrooms matantej 0 Jan 11, 2006 15:41
80. Black Bean Topper Laela 1 Jan 10, 2006 11:30
81. Sausage and Cream Cheese Stuffed Mushrooms KimJ 4 Jan 2, 2006 15:06
82. Cheese Sausage Balls? piglet2u 4 Dec 5, 2005 14:14
83. Sausage Cheese Balls melmel325 3 Dec 3, 2005 20:28
84. Baked Cheese Spread phoffer 2 Dec 3, 2005 20:27
85. Caramelized Onion Dip Cybelle 2 Dec 2, 2005 17:21
86. Cheese Dip iwillrejoice 2 Nov 28, 2005 16:59
87. Cranberry Appetizer Recipes? piglet2u 2 Nov 28, 2005 11:10
88. Baby BLT chelle03 5 Nov 16, 2005 11:12
89. eggplant myboys 0 Nov 11, 2005 08:15
90. Ham & Cream Cheese rolls JamieJ 8 Nov 10, 2005 12:14
91. cream cheese tomatoes critter 6 Oct 24, 2005 09:21
92. Salsa di Parmigiano (Level one) sparkles 2 Sep 22, 2005 11:08
93. Fiesta Cheesecake Appetizer SinginSOMERSong 3 Sep 16, 2005 14:22
94. Lost Recipes lisa12451 4 Aug 15, 2005 21:46
95. Dilly Chicken Rolls Clovermuncher 1 Aug 12, 2005 12:40
96. Roasted Shrimp wired_foxterror 2 Jul 29, 2005 17:28
97. Queasdillas Barby 0 Jun 28, 2005 18:38
98. Puny's Deviled Eggs iwillrejoice 6 Jun 19, 2005 13:37
99. spinach dip jpnunicorn 9 Jun 5, 2005 14:38
100. Pepperoni/cheese "crackers" carolannb 0 May 22, 2005 14:37
101. Cheese Stuffed 'Shrooms AmyFarkle 3 May 17, 2005 21:10
102. "Just Gotta Have Pizza" mizztucker 2 May 3, 2005 21:36
103. Tuna Stuffed Cherry Tomatoes matantej 3 Apr 29, 2005 05:40
104. ***Hot Crab Dip Twiggy88 2 Apr 29, 2005 05:37
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105. Bacon Water Chestnut Rolls JKK 1 Apr 20, 2005 10:40
106. Zuchini Appetizer Corey Hickey 3 Apr 18, 2005 15:15
107. Onions on the Grill 2kewltia 0 Apr 11, 2005 06:13
108. Grilled Shrimp with Thousand Island Dressing 2kewltia 0 Apr 11, 2005 06:07
109. parmesan crisp curvygirl 1 Mar 27, 2005 10:58
110. ARTICHOKE AND TUNA karma 3 Mar 13, 2005 10:13
111. Caribbean Shrimp Chelle14 1 Mar 2, 2005 16:19
112. Salmon & Cream Cheese Stuffed Cucumbers Chelle14 0 Mar 1, 2005 10:31
113. Artichoke Pate wired_foxterror 3 Feb 26, 2005 03:35
114. Deviled Eggs Curry iwillrejoice 3 Jan 13, 2005 06:35
115. Crabby Deviled Eggs MissaLula 3 Jan 13, 2005 06:35
116. New Stuffed Mushrooms artgirl67 9 Jan 12, 2005 17:56
117. Fried dill pickles? eyeswideopen 6 Jan 11, 2005 08:17
118. Wrapped Shrimp artgirl67 0 Jan 5, 2005 12:39
119. Best Dip Around phoffer 9 Dec 28, 2004 08:08
120. Hot Crab Fondue phoffer 0 Dec 22, 2004 08:00
121. Red Pepper Tartlets LynH 3 Dec 21, 2004 18:36
122. Seviche of Red Snapper wired_foxterror 0 Dec 19, 2004 05:41
123. Roasted Red Pepper/Garlic Dip w/ Fennel Crudites Elcarim 1 Nov 10, 2004 10:53
124. Crab Cakes!! rockswife 2 Nov 5, 2004 10:57
125. mexican deviled eggs phoffer 0 Nov 4, 2004 14:59
126. Need Recipe-Tea Sandwiches-Cheddar/Nut/Bacon LoveToCook 2 Oct 30, 2004 12:30
127. Stuffed Jalepenos! domsmum 1 Oct 30, 2004 07:28
128. Roasted Asaragus /w Procuito Ham phoffer 0 Oct 8, 2004 08:40
129. Taco Dip momof7 3 Sep 23, 2004 09:31
130. Individual BLT's,,very yummy! carolannb 1 Sep 16, 2004 15:00
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GARNET2002 Posted - 19 January 2009 1:56      

Hi all, I found this recipe hope you like it. Wired_foxterror posted a
spinach dip and I found one today looking at recipes. Now we got two.

SPINACH DIP

1 Cup Mayonnaise
1 Cup sour cream
1 pkg. (10oz.) frozen chopped Spinach, thawed, drained and squeezed
dry.
1 teas. dill weed
1/8 teas. onion powder

Mix all ingredients in medium bowl until well blended. Cover.

Refrigerate at least 1 hr. to blend flavors.
Serve as a dip with assorted cut-up veggies.

Any other suggestions for dippers?

GARNET2002
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GARNET2002 Posted - 19 January 2009 1:56      

Hi all, I found this recipe hope you like it. Wired_foxterror posted a
spinach dip and I found one today looking at recipes. Now we got two.

SPINACH DIP

1 Cup Mayonnaise
1 Cup sour cream
1 pkg. (10oz.) frozen chopped Spinach, thawed, drained and squeezed
dry.
1 teas. dill weed
1/8 teas. onion powder

Mix all ingredients in medium bowl until well blended. Cover.

Refrigerate at least 1 hr. to blend flavors.
Serve as a dip with assorted cut-up veggies.

Any other suggestions for dippers?

GARNET2002
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wired_foxterror Posted - 30 December 2004 19:3      

1 package frozen chopped spinach, cooked & very well drained
1 cup sour cream
1/2 cup mayonnaise
1/2 cup fresh minced parsley
1/2 cup minced scallions, whites only
1/2 tsp beau monde seasoning
1/2 tsp dried dill weed
salt & pepper to taste

In a bowl mix together sour cream, mayonnaise, parsely, scallions and
spices. Add the sinach and stir thoroughly. Taste for seasoning. Cover
and refrigerate overnight.

I put the sinach dip in the center of a hollowed head of red cabbage,
and serve with a variety of vegetable "dippers" - endive, celery,
cucumber, snow peas, cauliflower, zucchini...

Enjoy!
wiredfoxterror

Losing-Losing-Gone!
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wired_foxterror Posted - 30 December 2004 19:3      

1 package frozen chopped spinach, cooked & very well drained
1 cup sour cream
1/2 cup mayonnaise
1/2 cup fresh minced parsley
1/2 cup minced scallions, whites only
1/2 tsp beau monde seasoning
1/2 tsp dried dill weed
salt & pepper to taste

In a bowl mix together sour cream, mayonnaise, parsely, scallions and
spices. Add the sinach and stir thoroughly. Taste for seasoning. Cover
and refrigerate overnight.

I put the sinach dip in the center of a hollowed head of red cabbage,
and serve with a variety of vegetable "dippers" - endive, celery,
cucumber, snow peas, cauliflower, zucchini...

Enjoy!
wiredfoxterror

Losing-Losing-Gone!
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GARNET2002 Posted - 19 January 2009 2:11      

ITALIAN ROASTED RED PEPPER DIP

1 cup mayonnaise
1 cup sour cream
1 jar (7oz.) roasted red peppers, drained, and finely chopped.
1/4 cup grated parmesan cheese
1 teas. garlic powder
1 teas. Italian seasoning

Mix all ingredients in medium bowl until well blended. Cover.

Refrigerate at least 1 hour to blend flavors. Serve with cut-up veggies.

GARNET2002

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=59016')
javascript:openWindow('profile.asp?mode=display&id=12007')
javascript:openWindow('close.asp?topic_id=59016&topic_title=ITALIAN+ROASTED+RED+PEPPER+DIP%2E%2E%2E%2E&forum_id=82')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...ED+PEPPER+DIP%2E%2E%2E%2E&forum_title=Opening+Acts+%28Appetizers%29&M=False&S=True[9/7/14, 9:51:20 AM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Opening Acts (Appetizers) |
Thread:ITALIAN ROASTED RED PEPPER
DIP....

Send Topic To a Friend

Author Posting

GARNET2002 Posted - 19 January 2009 2:11      

ITALIAN ROASTED RED PEPPER DIP

1 cup mayonnaise
1 cup sour cream
1 jar (7oz.) roasted red peppers, drained, and finely chopped.
1/4 cup grated parmesan cheese
1 teas. garlic powder
1 teas. Italian seasoning

Mix all ingredients in medium bowl until well blended. Cover.

Refrigerate at least 1 hour to blend flavors. Serve with cut-up veggies.

GARNET2002
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ROASTED RED PEPPER DIP

1 cup mayonnaise
1 cup sour cream
1 jar (7oz.) roasted red peppers, drained and finely chopped
1 teas. dill weed
1/2 teas. garlic salt
1/8 teas. onion powder

Mix all ingredients in medium bowl until well blended. Cover.

Refrigerate at least 1 hour to blend flavors. Serve dip with assorted cut
up veggies.

GARNET2002
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GARNET2002 Posted - 19 January 2009 2:3      

ROASTED RED PEPPER DIP

1 cup mayonnaise
1 cup sour cream
1 jar (7oz.) roasted red peppers, drained and finely chopped
1 teas. dill weed
1/2 teas. garlic salt
1/8 teas. onion powder

Mix all ingredients in medium bowl until well blended. Cover.

Refrigerate at least 1 hour to blend flavors. Serve dip with assorted cut
up veggies.

GARNET2002
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mjlibbey Posted - 10 January 2009 17:38      

Hi! This recipe was request from another thread. Mary

SMOKED OYSTER DIP

1-8oz. package cream cheese, softened
1 1/2 cups mayo
4 dashes tabasco
1 tablespoon lemon juice
1-3 1/2 oz. can smoked oysters, drained and chopped
1-4 1/2 oz. can chopped black olives,drained(leave out for level one)

Combine first 4 ingredients, mixing well. Add oysters(and black olives if
using)Chill well. Serve with raw vegetables. 
Non-SSer's serve with wheat thins.
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mjlibbey Posted - 10 January 2009 17:38      

Hi! This recipe was request from another thread. Mary

SMOKED OYSTER DIP

1-8oz. package cream cheese, softened
1 1/2 cups mayo
4 dashes tabasco
1 tablespoon lemon juice
1-3 1/2 oz. can smoked oysters, drained and chopped
1-4 1/2 oz. can chopped black olives,drained(leave out for level one)

Combine first 4 ingredients, mixing well. Add oysters(and black olives if
using)Chill well. Serve with raw vegetables. 
Non-SSer's serve with wheat thins.
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gemdetectivemdr Posted - 8 December 2008 10:15      

very simple take a medium sized raw shrimp and wrap a piece of
bacon around it, secure with a toothpick...I cooked mine on the
George Forman grill for 5 minutes...
you can eat it plain or dip them in tarter or catsup mustard
sauce...enjoy

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=58858')
javascript:openWindow('profile.asp?mode=display&id=25228')
javascript:openWindow('close.asp?topic_id=58858&topic_title=bacon+shrimp+appetizers&forum_id=82')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...opic_Title=bacon+shrimp+appetizers&forum_title=Opening+Acts+%28Appetizers%29&M=False&S=True[9/7/14, 9:51:42 AM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Opening Acts (Appetizers) |
Thread:bacon shrimp appetizers

Send Topic To a Friend

Author Posting

gemdetectivemdr Posted - 8 December 2008 10:15      

very simple take a medium sized raw shrimp and wrap a piece of
bacon around it, secure with a toothpick...I cooked mine on the
George Forman grill for 5 minutes...
you can eat it plain or dip them in tarter or catsup mustard
sauce...enjoy
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Kruzankat Posted - 26 October 2008 9:2      

Check out ALLRECIPES(.com) site. There is a reuben dip posted by
CRUZCHIX that is very good and popular with my friends.
To somersize it use legal 1000 Island dressing! I used a smaller pan than
called for, and added some Dijon mustard to it. (maybe 2 tbsp.) 
I didn't layer it, but mixed it up putting some reserved cheese on top.
Serve with celery sticks (legal), but for none SSers it is great with rye
Triscu*t crackers.
Since it is not my recipe, I didn't want to print it here.
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Kruzankat Posted - 26 October 2008 9:2      

Check out ALLRECIPES(.com) site. There is a reuben dip posted by
CRUZCHIX that is very good and popular with my friends.
To somersize it use legal 1000 Island dressing! I used a smaller pan than
called for, and added some Dijon mustard to it. (maybe 2 tbsp.) 
I didn't layer it, but mixed it up putting some reserved cheese on top.
Serve with celery sticks (legal), but for none SSers it is great with rye
Triscu*t crackers.
Since it is not my recipe, I didn't want to print it here.
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Stefanie Posted - 9 February 2004 6:43      

Don't know where the recipe for these went but they are FAHBULOUS!! I
make them all the time. Don't remember who the original poster was..

Pepperoni Cups

30 slices pepperoni
8 ounces cream cheese (softened)
8 ounces shredded italian cheese blend
8 ounces parmesan (the kraft kind)
10 oz box of chopped spinach (thawed with liquid squeezed out)

Preheat oven to 350. Line a mini muffin tin with 1 slice pepperoni for each
cup (I buy the large pepperoni at the deli counter). Combine the cheeses and
spinach. Stuff into the pepperoni. Bake for 20 minutes or until mixture is
nicely brown and bubbly. Let cool for 5 minutes, these babies are hot!!
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Don't know where the recipe for these went but they are FAHBULOUS!! I
make them all the time. Don't remember who the original poster was..

Pepperoni Cups

30 slices pepperoni
8 ounces cream cheese (softened)
8 ounces shredded italian cheese blend
8 ounces parmesan (the kraft kind)
10 oz box of chopped spinach (thawed with liquid squeezed out)

Preheat oven to 350. Line a mini muffin tin with 1 slice pepperoni for each
cup (I buy the large pepperoni at the deli counter). Combine the cheeses and
spinach. Stuff into the pepperoni. Bake for 20 minutes or until mixture is
nicely brown and bubbly. Let cool for 5 minutes, these babies are hot!!
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JulieJafar Posted - 23 August 2007 13:39      

This is a huge hit at my parities. I have one friend that doesn't do dairy so
this dip works for her and its L1. I hope you enjoy it. Remember you can
sub SS items for the Suzanne ones.

Chick Pea Dip
Julie Jafar

½ pkg of Suzanne™ Salsa Dip Mix
1t lemon juice
1 can of chick peas
Drain chick pea liquid (keeping the liquid, discard just before you serve the
dip). Place chick peas into food processor with 2 T of the retained liquid.
Puree until the mixture is smooth; if needed add more of the liquid as
desired for a smooth creamy paste (note the amount will change depending
on how well you drained your chick peas or how thick you prefer your dip).
Remove mixture from processor bowl and fold in dip mix. Store in
refrigerator for at least two hours; just before serving add any additional
liquid you desires to obtain your preferred thickness. Serve with crackers,
veggies or pitas.

Substitute your favorite SUZANNE™ dip mix or into beans or great northern
beans as desired.

AR Julie
http://www.suzanne24.com/arjulie
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JulieJafar Posted - 23 August 2007 13:39      

This is a huge hit at my parities. I have one friend that doesn't do dairy so
this dip works for her and its L1. I hope you enjoy it. Remember you can
sub SS items for the Suzanne ones.

Chick Pea Dip
Julie Jafar

½ pkg of Suzanne™ Salsa Dip Mix
1t lemon juice
1 can of chick peas
Drain chick pea liquid (keeping the liquid, discard just before you serve the
dip). Place chick peas into food processor with 2 T of the retained liquid.
Puree until the mixture is smooth; if needed add more of the liquid as
desired for a smooth creamy paste (note the amount will change depending
on how well you drained your chick peas or how thick you prefer your dip).
Remove mixture from processor bowl and fold in dip mix. Store in
refrigerator for at least two hours; just before serving add any additional
liquid you desires to obtain your preferred thickness. Serve with crackers,
veggies or pitas.

Substitute your favorite SUZANNE™ dip mix or into beans or great northern
beans as desired.

AR Julie
http://www.suzanne24.com/arjulie
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OK, I know the bread isn't for SSers but if you have a family that's not
SSing then this is great for them, same goes with the pasta.

I made it last night for a SUZANNE party and it was a huge hit. I hope you
all like it. As you know you of course can use your SS items in place of the
SUZANNE ones.

Jilie

Stuffed mushrooms and cheese bread

½ pkg of SUZANNE Sun Dried Tomato Dip Mix
¼ cup mayo
2 cups (8oz) finely shredded mozzarella cheese
French bread
8 oz baby portabella mushrooms, cleaned stems removed and chopped
½ jar of SUZANNE Chicken Cacciatore Simmer Sauce
Optional: SUZANNE Tuscan Sea Salt Rub

The night before you would like to make these or at least 2 hours mix the
dip mix with the mayo and let chill in the fridge so the tomatoes dehydrate.
The next day, mix well with the cheese. When you are ready to prepare your
mushrooms, preheat the oven to 350 degrees. Place cleaned mushrooms in
an oven proof casserole dish to assure they will all fit facing upright so your
filling wont fall out. Remove the mushrooms once you found a dish that will
hold them and place the chopped steams in the dish and top with half a jar
of the Chicken Cacciatore Simmer Sauce and stir to mix in the mushrooms.
Fill the mushrooms with the cheese mixture and place upright on top of the
simmer sauce mushroom mixture. If desired sprinkle a little Tuscan Sea Salt
Rub on top. Cover (if you have lid for your casserole use it or aluminum foil
will be fine) and bake for 30 minutes at 350. During the last 5 minutes of
cook time prep your bread. Slice your French bread and top with cheese
mixture. Once mushrooms are done place cheese bread under boiler until the
cheese starts to melt and brown. Sever with the mushrooms as a great
appetizer or if you want a full meal serve with pasta or zucchini noodles and
a salad. Serves 4-6 people.

AR Julie
http://www.suzanne24.com/arjulie

Edited by - JulieJafar on 8/20/2007 1:00:17 PM
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JulieJafar Posted - 19 August 2007 8:31      

OK, I know the bread isn't for SSers but if you have a family that's not
SSing then this is great for them, same goes with the pasta.

I made it last night for a SUZANNE party and it was a huge hit. I hope you
all like it. As you know you of course can use your SS items in place of the
SUZANNE ones.

Jilie

Stuffed mushrooms and cheese bread

½ pkg of SUZANNE Sun Dried Tomato Dip Mix
¼ cup mayo
2 cups (8oz) finely shredded mozzarella cheese
French bread
8 oz baby portabella mushrooms, cleaned stems removed and chopped
½ jar of SUZANNE Chicken Cacciatore Simmer Sauce
Optional: SUZANNE Tuscan Sea Salt Rub

The night before you would like to make these or at least 2 hours mix the
dip mix with the mayo and let chill in the fridge so the tomatoes dehydrate.
The next day, mix well with the cheese. When you are ready to prepare your
mushrooms, preheat the oven to 350 degrees. Place cleaned mushrooms in
an oven proof casserole dish to assure they will all fit facing upright so your
filling wont fall out. Remove the mushrooms once you found a dish that will
hold them and place the chopped steams in the dish and top with half a jar
of the Chicken Cacciatore Simmer Sauce and stir to mix in the mushrooms.
Fill the mushrooms with the cheese mixture and place upright on top of the
simmer sauce mushroom mixture. If desired sprinkle a little Tuscan Sea Salt
Rub on top. Cover (if you have lid for your casserole use it or aluminum foil
will be fine) and bake for 30 minutes at 350. During the last 5 minutes of
cook time prep your bread. Slice your French bread and top with cheese
mixture. Once mushrooms are done place cheese bread under boiler until the
cheese starts to melt and brown. Sever with the mushrooms as a great
appetizer or if you want a full meal serve with pasta or zucchini noodles and
a salad. Serves 4-6 people.

AR Julie
http://www.suzanne24.com/arjulie

Edited by - JulieJafar on 8/20/2007 1:00:17 PM
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MsTified Posted - 23 August 2004 20:54      

I tried these this weekend, took them to friends' home for appetizer and they
were a HUGE hit! Thought I'd post it under Appetizers -- where it will be
easier to find. Thank you, Ms. M for posting this great idea! I actually added a
bit of sour cream to the cheese mixture to make it more spreadable.
Fabulous! Even my DH who doesn't care for bell peppers loved it!
-------------------
Here is the potato skin recipe. It's one of my favorites...

Not Quite potato skins by Ms. M

One of my old favorite restaurant appetizers is potato skins. Although
potatoes are a thing of the past, I still enjoy the taste of all the other goodies
from them. This is a very easy and tasty snack. I'm not giving measurements
since this really depends on how much you like to pile on!

Fresh red peppers
crisp crumbled bacon 
chopped green onion
shredded cheddar or cheese blend (I like to use mexican blend)
sour cream

Preheat oven to 375. Core and seed red peppers. Slice peppers lengthwise
into 4-6 slices, depending on size of pepper. You want them large enough to
add the fillings. Lightly oil a baking dish and lay the pepper slices cut side
up. Season lightly with salt and pepper. Bake for approximately 15 minutes
until the peppers are tender but not mushy. Remove from oven and top with
shredded cheese, green onion, and crumbled bacon. Return to oven and bake
until cheese has melted. Serve with sour cream. 
NOTE: These are also fab fixed on the grill. Preheat grill, oil and half peppers
and lay on grill,skin side down. Close lid and roast for about 5 minutes, turn
over and roast another 5. Fill with your ingredients of choice, close lid and
roast until cheese melts.

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
MsTified (Kate)
05/2001 - 148/126/134/126 - by summer's end, I hope!!

Edited by - MsTified on 5/13/2006 11:41:11 AM

Edited by - MsTified on 5/29/2008 11:48:30 AM
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MsTified Posted - 23 August 2004 20:54      

I tried these this weekend, took them to friends' home for appetizer and they
were a HUGE hit! Thought I'd post it under Appetizers -- where it will be
easier to find. Thank you, Ms. M for posting this great idea! I actually added a
bit of sour cream to the cheese mixture to make it more spreadable.
Fabulous! Even my DH who doesn't care for bell peppers loved it!
-------------------
Here is the potato skin recipe. It's one of my favorites...

Not Quite potato skins by Ms. M

One of my old favorite restaurant appetizers is potato skins. Although
potatoes are a thing of the past, I still enjoy the taste of all the other goodies
from them. This is a very easy and tasty snack. I'm not giving measurements
since this really depends on how much you like to pile on!

Fresh red peppers
crisp crumbled bacon 
chopped green onion
shredded cheddar or cheese blend (I like to use mexican blend)
sour cream

Preheat oven to 375. Core and seed red peppers. Slice peppers lengthwise
into 4-6 slices, depending on size of pepper. You want them large enough to
add the fillings. Lightly oil a baking dish and lay the pepper slices cut side
up. Season lightly with salt and pepper. Bake for approximately 15 minutes
until the peppers are tender but not mushy. Remove from oven and top with
shredded cheese, green onion, and crumbled bacon. Return to oven and bake
until cheese has melted. Serve with sour cream. 
NOTE: These are also fab fixed on the grill. Preheat grill, oil and half peppers
and lay on grill,skin side down. Close lid and roast for about 5 minutes, turn
over and roast another 5. Fill with your ingredients of choice, close lid and
roast until cheese melts.

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
MsTified (Kate)
05/2001 - 148/126/134/126 - by summer's end, I hope!!

Edited by - MsTified on 5/13/2006 11:41:11 AM

Edited by - MsTified on 5/29/2008 11:48:30 AM
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carolannb Posted - 31 July 2004 13:38      

We just had the mock potato skins for lunch and everyone loved them. You
can find the recipe under General Questions. Try them they really are
good..and healthy.

Carol
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We just had the mock potato skins for lunch and everyone loved them. You
can find the recipe under General Questions. Try them they really are
good..and healthy.

Carol
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JulieJafar Posted - 25 April 2008 8:58      

Crustless Asparagus Quiches
Julie Jafar
Somersizing: Level 1
Serves 4

½ cup cream
½ pkg (~ 4t) SUZANNE sun dried tomato dip mix
12 stocks of fresh asparagus
4-8 T feta cheese
¼ orange bell pepper (or your favorite color), chopped 
4 eggs
4 buttered crème brulee ramekins

Preheat your over to 350. Mix the dip mix with the cream and set
aside. Wash your asparagus and break off the ends (the woody bit will
naturally break off if you just bend the ends), cut off about 1-2" of
the tops and set to the side, and then slice up the remaining stalks
in ¼ to ½" pieces. Layer these in the bottom of the buttered ramekins.
Top the asparagus with feta cheese and then the chopped peppers. Now
that the dip mix has had time to re-hydrate whisk it together with the
eggs. Pour egg mixture over the veggies and cheese. Now place 3
asparagus tops in a decorative fan fashion on top of each dish. Bake
at 350 for 25-30 minutes or until set. Let rest for a while and either
server at room temperature as an appetizer or chilled. Make a great
breakfast too.

AR Julie
SSer since 1 Oct 2001
http://www.suzanne24.com/arjulie
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Crustless Asparagus Quiches
Julie Jafar
Somersizing: Level 1
Serves 4

½ cup cream
½ pkg (~ 4t) SUZANNE sun dried tomato dip mix
12 stocks of fresh asparagus
4-8 T feta cheese
¼ orange bell pepper (or your favorite color), chopped 
4 eggs
4 buttered crème brulee ramekins

Preheat your over to 350. Mix the dip mix with the cream and set
aside. Wash your asparagus and break off the ends (the woody bit will
naturally break off if you just bend the ends), cut off about 1-2" of
the tops and set to the side, and then slice up the remaining stalks
in ¼ to ½" pieces. Layer these in the bottom of the buttered ramekins.
Top the asparagus with feta cheese and then the chopped peppers. Now
that the dip mix has had time to re-hydrate whisk it together with the
eggs. Pour egg mixture over the veggies and cheese. Now place 3
asparagus tops in a decorative fan fashion on top of each dish. Bake
at 350 for 25-30 minutes or until set. Let rest for a while and either
server at room temperature as an appetizer or chilled. Make a great
breakfast too.

AR Julie
SSer since 1 Oct 2001
http://www.suzanne24.com/arjulie
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Kisa 1 Posted - 11 November 2006 6:52      

This came from Sunset Magazine back in '83 and has been a traditional
holiday dish at our house ever since. It looks complicated, but it's easy to
make once you get the hang of it. Work the cream cheese & sweet butter
together and you'll have a wonderful spread which will be alternated with
flavorful pesto fillings in a bowl or loaf pan used as a mold. It never fails to
get oooh's and aahhs!

You will need cheesecloth for this recipe - two 18" size squares, moistened
with water, and then wring dry, and lay out flat one on top of the other.
Smoothly line a 5 to 6 cup straight sided plain mold pan, terrine, or bowl with
the moistened cheesecloth, and drape excess over rim of mold.

CHEESE BASE:
1 lb. each cream cheese and unsalted butter, at room temperature.
Topping and filling (choices below)

With an electric mixer, beat cheese & butter til smoothly blended. Grab the
cheesecloth lined mold, and place a sprig of fresh basil at the bottom, or a bit
of your choice of filling (see below) at the bottom, or even an edible flower
(nasturiums are great). Next take 1/6 of the cheese mixture and smoothly
make an even layer covering the bottom and extending evenly around the
sides of the mold. Add the pesto filling next (or sun-dried tomato), and
continue making layers of cheese and filling until mold is filled, finishing with a
cheese layer. Fold the ends of the cheesecloth over torta and press down
lightly with your hand to compact. Chill for at least an hour or until firm. Then
invert onto a serving dish and gently pull off the cheesecloth. You can serve
now, or wrap with plastic wrap and refrigerate up to 5 days.

PESTO FILLING:
In a blender or food processor whirl 2 ½ cups fresh basil leaves, 1 cup fresh
grated parmesan cheese, and 1/3 cup olive oil, and salt, pepper and garlic
powder to taste. Save one nice sprig of whole basil to use as the decorative
topping for your torta.

SUN DRIED TOMATO FILLING:
Drain a 10 ½ oz jar of dried tomatoes in olive oil and reserve 2 Tblsp of the
oil. Center a few of the tomato sections in the mold's bottom for decoration,
and whirl the rest of the tomatoes with reserved oil in a blender or food
processor until finely chopped.

I also sometimes use an olive tapanade as a filling, (L2)

You can serve your layered torta surrounded by cut veggies, or for those on
Lev 2, enjoy with thinly toasted bagette slices or whole wheat crackers. On
Lev 1, works well with pepperoni chips or parmesan crips, etc.

EnjÖy
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This came from Sunset Magazine back in '83 and has been a traditional
holiday dish at our house ever since. It looks complicated, but it's easy to
make once you get the hang of it. Work the cream cheese & sweet butter
together and you'll have a wonderful spread which will be alternated with
flavorful pesto fillings in a bowl or loaf pan used as a mold. It never fails to
get oooh's and aahhs!

You will need cheesecloth for this recipe - two 18" size squares, moistened
with water, and then wring dry, and lay out flat one on top of the other.
Smoothly line a 5 to 6 cup straight sided plain mold pan, terrine, or bowl with
the moistened cheesecloth, and drape excess over rim of mold.

CHEESE BASE:
1 lb. each cream cheese and unsalted butter, at room temperature.
Topping and filling (choices below)

With an electric mixer, beat cheese & butter til smoothly blended. Grab the
cheesecloth lined mold, and place a sprig of fresh basil at the bottom, or a bit
of your choice of filling (see below) at the bottom, or even an edible flower
(nasturiums are great). Next take 1/6 of the cheese mixture and smoothly
make an even layer covering the bottom and extending evenly around the
sides of the mold. Add the pesto filling next (or sun-dried tomato), and
continue making layers of cheese and filling until mold is filled, finishing with a
cheese layer. Fold the ends of the cheesecloth over torta and press down
lightly with your hand to compact. Chill for at least an hour or until firm. Then
invert onto a serving dish and gently pull off the cheesecloth. You can serve
now, or wrap with plastic wrap and refrigerate up to 5 days.

PESTO FILLING:
In a blender or food processor whirl 2 ½ cups fresh basil leaves, 1 cup fresh
grated parmesan cheese, and 1/3 cup olive oil, and salt, pepper and garlic
powder to taste. Save one nice sprig of whole basil to use as the decorative
topping for your torta.

SUN DRIED TOMATO FILLING:
Drain a 10 ½ oz jar of dried tomatoes in olive oil and reserve 2 Tblsp of the
oil. Center a few of the tomato sections in the mold's bottom for decoration,
and whirl the rest of the tomatoes with reserved oil in a blender or food
processor until finely chopped.

I also sometimes use an olive tapanade as a filling, (L2)

You can serve your layered torta surrounded by cut veggies, or for those on
Lev 2, enjoy with thinly toasted bagette slices or whole wheat crackers. On
Lev 1, works well with pepperoni chips or parmesan crips, etc.

EnjÖy
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hi everyone,
does anybody have a jalepeno popper recipe? preferably with cream cheese?
thanks
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hi everyone,
does anybody have a jalepeno popper recipe? preferably with cream cheese?
thanks
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Forbidden Celery 
Recipe #241459

This secret recipe was passed on to me by my MIL. She said it came from
her mother, who got it from a chef at a country club. The chef, so the
story goes, required that she keep the recipe a secret and forbid that it be
shared. Since the chef is (by now) long passed, I feel comfortable sharing
the recipe. I normally make double batches, it will not last. by
gourmetmomma

I found this on www.recipezaar.com. This is Not mine but have given
credit where there was a name. I've not had a chance to try it yet.....let
me know what you think of it.
Level 1 pro/fat/veggie

12 servings
time to make 45 min 15 min prep

8 ounces cream cheese
1 beef bouillon cube
1 tablespoon water
2 tablespoons onions
1 bunch celery

1. Soften the cream cheese to room temperature. Disolve the boullion
cube in very hot water. Mince the onion very very finely (mush it up).
Clean the celery.

2. Combine cream cheese and boullion water. Use your mixer and whip it
until fluffy and soft.

3. Spread onto celery sticks (or put the dip in the middle of a bowl and
place celery sticks around it).

4. The dip can be made in advance (up to 2 days). I generally "garnish"
with a sprinkle of celery powder to give interest to the plate.

Somersizer since June 1997... Hang in there..I KNOW this really DOES
work !
mamalaurie

Edited by - mamalaurie on 2/18/2008 12:13:23 AM
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Forbidden Celery 
Recipe #241459

This secret recipe was passed on to me by my MIL. She said it came from
her mother, who got it from a chef at a country club. The chef, so the
story goes, required that she keep the recipe a secret and forbid that it be
shared. Since the chef is (by now) long passed, I feel comfortable sharing
the recipe. I normally make double batches, it will not last. by
gourmetmomma

I found this on www.recipezaar.com. This is Not mine but have given
credit where there was a name. I've not had a chance to try it yet.....let
me know what you think of it.
Level 1 pro/fat/veggie

12 servings
time to make 45 min 15 min prep

8 ounces cream cheese
1 beef bouillon cube
1 tablespoon water
2 tablespoons onions
1 bunch celery

1. Soften the cream cheese to room temperature. Disolve the boullion
cube in very hot water. Mince the onion very very finely (mush it up).
Clean the celery.

2. Combine cream cheese and boullion water. Use your mixer and whip it
until fluffy and soft.

3. Spread onto celery sticks (or put the dip in the middle of a bowl and
place celery sticks around it).

4. The dip can be made in advance (up to 2 days). I generally "garnish"
with a sprinkle of celery powder to give interest to the plate.

Somersizer since June 1997... Hang in there..I KNOW this really DOES
work !
mamalaurie

Edited by - mamalaurie on 2/18/2008 12:13:23 AM
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Liz01219 Posted - 3 April 2008 15:6      

6 large eggs, hard boiled and peeled
1/4 cup mayo
3 slices bacon, cooked and crumbled
2 cherry tomatoes, seeded and finely chopped
1 TBLS. dried parsley flakes
salt and pepper
additional crumbled bacon (optional)

Halve eggs lengthwise. Remove the yolks, and place in a small bowl. Mash
yolks with a fork and stir in mayo, bacon, tomatoes and parsley until well
blended. Salt and pepper to taste.
Fill egg whites evenly with yolk mixture. Garnish with bacon if desired. Store
covered in refrigerator.

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=57694')
javascript:openWindow('profile.asp?mode=display&id=7705')
javascript:openWindow('close.asp?topic_id=57694&topic_title=BLT+Stuffed+Eggs&forum_id=82')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...82&Topic_Title=BLT+Stuffed+Eggs&forum_title=Opening+Acts+%28Appetizers%29&M=False&S=True[9/7/14, 9:53:37 AM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Opening Acts (Appetizers) |
Thread:BLT Stuffed Eggs

Send Topic To a Friend

Author Posting

Liz01219 Posted - 3 April 2008 15:6      

6 large eggs, hard boiled and peeled
1/4 cup mayo
3 slices bacon, cooked and crumbled
2 cherry tomatoes, seeded and finely chopped
1 TBLS. dried parsley flakes
salt and pepper
additional crumbled bacon (optional)

Halve eggs lengthwise. Remove the yolks, and place in a small bowl. Mash
yolks with a fork and stir in mayo, bacon, tomatoes and parsley until well
blended. Salt and pepper to taste.
Fill egg whites evenly with yolk mixture. Garnish with bacon if desired. Store
covered in refrigerator.
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I found this yummy recipe in the "500 low-carb recipes" book, tons of great
stuff in there! Serve with your fav. raw veggies, even pepperoni chips!

1 package softened cream cheese (8 oz.)
2/3 cups mayonnaise
1 cup shredded smoked gouda or another strong hard cheese
6 scallions/green onions sliced thin
2 tablespoons grated parmesan cheese
salt and pepper to taste

1. beat the cc and mayo together until well blended.
2. add in all of the other ingredients and mix well. chill before serving.

Started SS 2/25/08
227/212/160
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roweena Posted - 5 April 2008 7:6      

I found this yummy recipe in the "500 low-carb recipes" book, tons of great
stuff in there! Serve with your fav. raw veggies, even pepperoni chips!

1 package softened cream cheese (8 oz.)
2/3 cups mayonnaise
1 cup shredded smoked gouda or another strong hard cheese
6 scallions/green onions sliced thin
2 tablespoons grated parmesan cheese
salt and pepper to taste

1. beat the cc and mayo together until well blended.
2. add in all of the other ingredients and mix well. chill before serving.

Started SS 2/25/08
227/212/160
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erika9473 Posted - 30 March 2004 12:47      

I have posted this in the past but can't find it so I'm posting it again.
I am constantly asked for this recipe each time I make it.

Spinach Artichoke Dip

1 14 oz can of artichoke hearts, chopped (non-marinated style)
1 10 oz package of frozen chopped spinach- defrosted, squeeze out as
much water as you can
1 cup mayonnaise
1 8 oz package of cream cheese, softened
1 cup shredded (or grated) parmesan cheese
salt, pepper, garlic powder to taste
several dashes of Tobasco or hot sauce (optional but I think it is necessary)

Mix cream cheese and mayo together. 
Add artichoke hearts, spinach and cheese, but reserve some cheese for the
top.
Add seasonings and hot sauce.
Transfer to a baking dish, sprinkle remaining cheese on top.
Bake at 350 for about 30 minutes or until bubbly.
The measurements don’t need to be accurate with this recipe, you can even
leave out the cream cheese and just add more mayo or add sour cream for
a little tanginess, it’s so easy and tastes good in a variety of ways.

Edited by - erika9473 on 3/30/2004 12:48:24 PM
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erika9473 Posted - 30 March 2004 12:47      

I have posted this in the past but can't find it so I'm posting it again.
I am constantly asked for this recipe each time I make it.

Spinach Artichoke Dip

1 14 oz can of artichoke hearts, chopped (non-marinated style)
1 10 oz package of frozen chopped spinach- defrosted, squeeze out as
much water as you can
1 cup mayonnaise
1 8 oz package of cream cheese, softened
1 cup shredded (or grated) parmesan cheese
salt, pepper, garlic powder to taste
several dashes of Tobasco or hot sauce (optional but I think it is necessary)

Mix cream cheese and mayo together. 
Add artichoke hearts, spinach and cheese, but reserve some cheese for the
top.
Add seasonings and hot sauce.
Transfer to a baking dish, sprinkle remaining cheese on top.
Bake at 350 for about 30 minutes or until bubbly.
The measurements don’t need to be accurate with this recipe, you can even
leave out the cream cheese and just add more mayo or add sour cream for
a little tanginess, it’s so easy and tastes good in a variety of ways.

Edited by - erika9473 on 3/30/2004 12:48:24 PM
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CBoni Posted - 20 March 2008 13:31      

anyone know of a good spinach dip? Im needing one for Easter
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anyone know of a good spinach dip? Im needing one for Easter
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DOES ANYONE HAVE A COPE OF THE BOOK SOMEONE POSTED OF ALL THE
OLD SS RECIPES FROM THIS SITE LOST MINE AND NEED A COPY
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DOES ANYONE HAVE A COPE OF THE BOOK SOMEONE POSTED OF ALL THE
OLD SS RECIPES FROM THIS SITE LOST MINE AND NEED A COPY
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Eescapes Posted - 10 February 2008 13:22      

This is a great dish for a party. I have done it several times for bridal/baby
showers!

Vegetable Gouda Cheesecake

1 (10oz) package frozen chopped spinach, thawed
1 cup finely ground pork rinds
¼ cup plus 2 Tbsp butter, melted
1/3 cup grated parmesan cheese
¾ tsp ground red pepper
3(8oz) packages cream cheese, softened
½ cup whipping cream
¼ tsp salt
¼ tsp ground red pepper
eggs
1 cup (4oz) shredded smoked gouda cheese
8 slices bacon, cooked and crumbled
1 (4oz) jar sliced pimiento, drained
½ lb fresh mushrooms, chopped
¼ cup chopped green onions
2 Tbsp butter, melted
¼ tsp pepper
1/8 tsp salt
2 green onions

Drain spinach well; pressing between paper towels. Set aside. Combine
breadcrumbs, ¼ cup plus 2 Tbsp melted butter, parmesan cheese, and ¾ tsp
red pepper; stir well. Press crumb mixture in bottom and halfway up sides of
a lightly greased 9 inch springform pan. Bake at 350 for 10 minutes.
Combine cream cheese, whipping cream, ¼ tsp salt and ¼ tsp red pepper.
Beat at medium speed of an electric mixer until smooth. Add eggs one at a
time, beating on low speed just until blended. Divide cream cheese mixture
in half. Add gouda and bacon to one half, stirring well. Stir in reserved
spinach and pimiento into remaining half. Set aside. Saute mushrooms and
chopped green onions in 2 Tbsp butter until tender and liquid evaporates.
Stir in pepper and 1/8 tsp salt. Pour spinach-cream cheese mixture into
prepared crust. Tip with mushroom mixture. Pour bacon-cream cheese
mixture over mushrooms. Bake at 325 for 45-50 minutes or until just set.
Turn off oven and partially open door; leave cheesecake in oven 1 hour. Let
cool to room temperature on a wire rack. Remove sides of pan. Place
cheesecake on a bed of fresh spinach. Remove and discard white parts of 2
green onion strands by placing them in boiling water for 5 to 8 seconds.
Drain well, and arrange on top of cheesecake.

Edited by - Eescapes on 3/11/2008 3:29:14 PM
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Eescapes Posted - 10 February 2008 13:22      

This is a great dish for a party. I have done it several times for bridal/baby
showers!

Vegetable Gouda Cheesecake

1 (10oz) package frozen chopped spinach, thawed
1 cup finely ground pork rinds
¼ cup plus 2 Tbsp butter, melted
1/3 cup grated parmesan cheese
¾ tsp ground red pepper
3(8oz) packages cream cheese, softened
½ cup whipping cream
¼ tsp salt
¼ tsp ground red pepper
eggs
1 cup (4oz) shredded smoked gouda cheese
8 slices bacon, cooked and crumbled
1 (4oz) jar sliced pimiento, drained
½ lb fresh mushrooms, chopped
¼ cup chopped green onions
2 Tbsp butter, melted
¼ tsp pepper
1/8 tsp salt
2 green onions

Drain spinach well; pressing between paper towels. Set aside. Combine
breadcrumbs, ¼ cup plus 2 Tbsp melted butter, parmesan cheese, and ¾ tsp
red pepper; stir well. Press crumb mixture in bottom and halfway up sides of
a lightly greased 9 inch springform pan. Bake at 350 for 10 minutes.
Combine cream cheese, whipping cream, ¼ tsp salt and ¼ tsp red pepper.
Beat at medium speed of an electric mixer until smooth. Add eggs one at a
time, beating on low speed just until blended. Divide cream cheese mixture
in half. Add gouda and bacon to one half, stirring well. Stir in reserved
spinach and pimiento into remaining half. Set aside. Saute mushrooms and
chopped green onions in 2 Tbsp butter until tender and liquid evaporates.
Stir in pepper and 1/8 tsp salt. Pour spinach-cream cheese mixture into
prepared crust. Tip with mushroom mixture. Pour bacon-cream cheese
mixture over mushrooms. Bake at 325 for 45-50 minutes or until just set.
Turn off oven and partially open door; leave cheesecake in oven 1 hour. Let
cool to room temperature on a wire rack. Remove sides of pan. Place
cheesecake on a bed of fresh spinach. Remove and discard white parts of 2
green onion strands by placing them in boiling water for 5 to 8 seconds.
Drain well, and arrange on top of cheesecake.
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wired_foxterror Posted - 21 February 2008 10:40      

This is a really easy dish to prepare as an appetizer or side, even a
nice lunch. There will be extra dressing, save it for a salad or
marinade for chicken or steak - it is awesome!

When I make these for a party, I like to substitute those little party
umbrellas for the toothpicks.

For political correctness I have renamed this - my friends always ask
me if I'm serving those "jap wraps".

Asian Shrimp Wraps

1 pound shrimp (large)
3 cloves minced garlic
2 Tablespoons minced fresh ginger root
1/2 cup olive oil
1/4 cup sesame oil
1/3 cup rice vinegar
1/4 cup soy sauce
3 Tablespoons dark agave nectar or sugar free honey
1/4 cup water
6 oz fresh snow pea pods

Cook the shrimp in boiling water for about 5 minutes til done. Drain,
cool and then peel the shrimp. You can also purchase peeled and
deveined shrimp and eliminate this step.

In a 1 pint or larger glass container prepare the marinade. Combine
the garlic, ginger, olive oil, sesame oil, rice vinegar, soy sauce,
honey/agave nectar and water. Cover with a lid and shake well to
combine. Remove the lid and heat in the microwave for 1 minute. Let
cool.

Place the shrimp in a medium sized bowl. Pour 1 cup of the marinade
over the shrimp and stir to coat. Cover and refrigerate for 1 hour.

Now, let's prep the pea pods. Remove the stems and strings. Partially
cook them in boiling water for 1 minute or until they turn bright
green. Drain and rinse with cold water, pat dry.

Drain the dressing from the shrimp. Wrap a pea pod around each
shrimp and secure with a toothpick. Place on a serving platter, cover
and refrigerate until ready to serve.

Enjoy!

Foxye
Somersizing since 01/03
230/165/165
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Visit my blog at www.wiredfoxterror.blogspot.com

A smile is a curve that sets everything straight.
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wired_foxterror Posted - 21 February 2008 10:40      

This is a really easy dish to prepare as an appetizer or side, even a
nice lunch. There will be extra dressing, save it for a salad or
marinade for chicken or steak - it is awesome!

When I make these for a party, I like to substitute those little party
umbrellas for the toothpicks.

For political correctness I have renamed this - my friends always ask
me if I'm serving those "jap wraps".

Asian Shrimp Wraps

1 pound shrimp (large)
3 cloves minced garlic
2 Tablespoons minced fresh ginger root
1/2 cup olive oil
1/4 cup sesame oil
1/3 cup rice vinegar
1/4 cup soy sauce
3 Tablespoons dark agave nectar or sugar free honey
1/4 cup water
6 oz fresh snow pea pods

Cook the shrimp in boiling water for about 5 minutes til done. Drain,
cool and then peel the shrimp. You can also purchase peeled and
deveined shrimp and eliminate this step.

In a 1 pint or larger glass container prepare the marinade. Combine
the garlic, ginger, olive oil, sesame oil, rice vinegar, soy sauce,
honey/agave nectar and water. Cover with a lid and shake well to
combine. Remove the lid and heat in the microwave for 1 minute. Let
cool.

Place the shrimp in a medium sized bowl. Pour 1 cup of the marinade
over the shrimp and stir to coat. Cover and refrigerate for 1 hour.

Now, let's prep the pea pods. Remove the stems and strings. Partially
cook them in boiling water for 1 minute or until they turn bright
green. Drain and rinse with cold water, pat dry.

Drain the dressing from the shrimp. Wrap a pea pod around each
shrimp and secure with a toothpick. Place on a serving platter, cover
and refrigerate until ready to serve.

Enjoy!

Foxye
Somersizing since 01/03
230/165/165
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Visit my blog at www.wiredfoxterror.blogspot.com

A smile is a curve that sets everything straight.
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mamalaurie Posted - 12 February 2008 7:28      

Stuffed Celery Recipe #13250
by LikeItLoveIt

I found this on www.recipezaar.com. This is Not mine but have given
credit where there was a name. I've not had a chance to try it yet.....let
me know what you think of it.
Level 1 pro/fat/veggie

8 servings
time to make 10 min 10 min prep

12 stalks celery, cut into 1 inch pieces
1 (8ounce) package cream cheese, softened
8 ounces blue cheese, crumbled
2 tablespoons Worcestershire sauce
1 dash hot pepper sauce
1 teaspoon lemon juice
1/4 teaspoon ground black pepper

1. Arrange celery pieces on a serving platter.
2. In a medium-sized mixing bowl, combine cream cheese, blue cheese,
Worcestershire sauce, hot pepper sauce, lemon juice and black pepper.
3. Blend well.
4. Stuff each piece of celery with the cheese mixture.

Somersizer since June 1997... Hang in there..I KNOW this really DOES
work !
mamalaurie

Edited by - mamalaurie on 2/18/2008 12:15:02 AM
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mamalaurie Posted - 12 February 2008 7:28      

Stuffed Celery Recipe #13250
by LikeItLoveIt

I found this on www.recipezaar.com. This is Not mine but have given
credit where there was a name. I've not had a chance to try it yet.....let
me know what you think of it.
Level 1 pro/fat/veggie

8 servings
time to make 10 min 10 min prep

12 stalks celery, cut into 1 inch pieces
1 (8ounce) package cream cheese, softened
8 ounces blue cheese, crumbled
2 tablespoons Worcestershire sauce
1 dash hot pepper sauce
1 teaspoon lemon juice
1/4 teaspoon ground black pepper

1. Arrange celery pieces on a serving platter.
2. In a medium-sized mixing bowl, combine cream cheese, blue cheese,
Worcestershire sauce, hot pepper sauce, lemon juice and black pepper.
3. Blend well.
4. Stuff each piece of celery with the cheese mixture.

Somersizer since June 1997... Hang in there..I KNOW this really DOES
work !
mamalaurie

Edited by - mamalaurie on 2/18/2008 12:15:02 AM

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=57207')
javascript:openWindow('profile.asp?mode=display&id=23765')
javascript:openWindow('close.asp?topic_id=57207&topic_title=Stuffed+Celery&forum_id=82')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...=57238&forum_id=82&Topic_Title=Chickpeas&forum_title=Opening+Acts+%28Appetizers%29&M=False[9/7/14, 9:54:50 AM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Opening Acts (Appetizers) |
Thread:Chickpeas

Send Topic To a Friend

Author Posting

somersizenewby Posted - 15 February 2008 17:4      

Hey there, can any one tell me if chickpeas are legal?
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somersizenewby Posted - 15 February 2008 17:4      

Hey there, can any one tell me if chickpeas are legal?
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JulieJafar Posted - 6 February 2008 16:21      

I'm always trying the dip mixes in different recipes. I wanted to see how a
cheese dip would work and at my Super Bowl party Sunday many preferred
this version over the Rotel one. I hope you like it.

SUZANNE Salsa Cheese Dip
Julie Jafar
1 can of petite chopped tomatoes
1 pkg of SUZANNE Salsa Dip mix
2 lbs of Velveeta cheese

Mix tomatoes and dip mix together for at least 2 hours to help rehydrate the
onions and peppers. I left mine over night in the fridge. When I was ready
to heat I put everything into a 2 qt slow cooker.

Enjoy

AR Julie
SSer since 1 Oct 2001
http://www.suzanne24.com/arjulie
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JulieJafar Posted - 6 February 2008 16:21      

I'm always trying the dip mixes in different recipes. I wanted to see how a
cheese dip would work and at my Super Bowl party Sunday many preferred
this version over the Rotel one. I hope you like it.

SUZANNE Salsa Cheese Dip
Julie Jafar
1 can of petite chopped tomatoes
1 pkg of SUZANNE Salsa Dip mix
2 lbs of Velveeta cheese

Mix tomatoes and dip mix together for at least 2 hours to help rehydrate the
onions and peppers. I left mine over night in the fridge. When I was ready
to heat I put everything into a 2 qt slow cooker.

Enjoy

AR Julie
SSer since 1 Oct 2001
http://www.suzanne24.com/arjulie
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AngiMac Posted - 22 January 2008 4:17      

I can't remember what thread this was under or who posted these yesterday,
but I made them last night. How delicious! It is definitely going into the keep
file. I did cook them for a little longer to brown the top some.
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AngiMac Posted - 22 January 2008 4:17      

I can't remember what thread this was under or who posted these yesterday,
but I made them last night. How delicious! It is definitely going into the keep
file. I did cook them for a little longer to brown the top some.
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CRAB DIP

3 oz cream cheese, at room temperature
&#188; cup sour cream 
3 tablespoons mayonnaise
1 small onion
1 &#189; teaspoons lemon juice
&#190; teaspoon Old Bay seasoning 
&#189; teaspoon Worcestershire sauce
8 ounces lump or canned crabmeat

Preheat oven to 350 degrees. Spray a 1 quart casserole dish with olive
oil spray and set aside.

In a medium bowl, combine the cream cheese, sour cream and
mayonnaise.

You want to juice the onion for 1/2 teaspoon juice. Peel the onion and
place a grater over a piece of waxed paper. Grate the onion using the
smallest holes of the grater - the juice will puddle at the bottom of the
grater. Scoop up &#189; teaspoon and add it to the cream cheese
mixture. Reserve the remaining onion for another use. Stir in the
lemon juice, seafood seasoning and Worcestershire sauce.

Drain the crab of any excess water and look over carefully for pieces
of shell that will need to be discarded. Add crab to the cream cheese
mixture and stir well. Spread the mixture into the prepared pan. Cover
and bake in preheated for 20 minutes, until lightly browned and
bubbling along the edges.

Enjoy!

Foxye
Somersizing since 01/03
230/165/165

Visit my blog at www.wiredfoxterror.blogspot.com

A smile is a curve that sets everything straight.
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wired_foxterror Posted - 2 January 2008 7:25      

CRAB DIP

3 oz cream cheese, at room temperature
&#188; cup sour cream 
3 tablespoons mayonnaise
1 small onion
1 &#189; teaspoons lemon juice
&#190; teaspoon Old Bay seasoning 
&#189; teaspoon Worcestershire sauce
8 ounces lump or canned crabmeat

Preheat oven to 350 degrees. Spray a 1 quart casserole dish with olive
oil spray and set aside.

In a medium bowl, combine the cream cheese, sour cream and
mayonnaise.

You want to juice the onion for 1/2 teaspoon juice. Peel the onion and
place a grater over a piece of waxed paper. Grate the onion using the
smallest holes of the grater - the juice will puddle at the bottom of the
grater. Scoop up &#189; teaspoon and add it to the cream cheese
mixture. Reserve the remaining onion for another use. Stir in the
lemon juice, seafood seasoning and Worcestershire sauce.

Drain the crab of any excess water and look over carefully for pieces
of shell that will need to be discarded. Add crab to the cream cheese
mixture and stir well. Spread the mixture into the prepared pan. Cover
and bake in preheated for 20 minutes, until lightly browned and
bubbling along the edges.

Enjoy!

Foxye
Somersizing since 01/03
230/165/165

Visit my blog at www.wiredfoxterror.blogspot.com

A smile is a curve that sets everything straight.
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PARTY SPICED NUTS

1 egg white
&#190; cup sugar substitute (I use W L)
1 teaspoon salt
1 &#189; teaspoons cinnamon
&#189; teaspoon ground cloves
&#189; teaspoon nutmeg
2 cups whole walnuts or pecans

Preheat oven to 275 degrees. Line a cookie sheet with parchment
paper and spray with pam.

Beat egg white with 1 teaspoon water until stiff. Combine sugar, salt
and spices in a second bowl.

Pour nuts into egg white, toss to coat, then pour into spice mixture
and toss again. Spread on prepared pan, separating nuts as much as
possible. Bake 30 minutes.

Cool, separating nuts again if necessary, and store up to a month in
airtight container.

Enjoy!

Foxye
Somersizing since 01/03
230/165/165

Visit my blog at www.wiredfoxterror.blogspot.com

A smile is a curve that sets everything straight.
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wired_foxterror Posted - 2 January 2008 7:29      

PARTY SPICED NUTS

1 egg white
&#190; cup sugar substitute (I use W L)
1 teaspoon salt
1 &#189; teaspoons cinnamon
&#189; teaspoon ground cloves
&#189; teaspoon nutmeg
2 cups whole walnuts or pecans

Preheat oven to 275 degrees. Line a cookie sheet with parchment
paper and spray with pam.

Beat egg white with 1 teaspoon water until stiff. Combine sugar, salt
and spices in a second bowl.

Pour nuts into egg white, toss to coat, then pour into spice mixture
and toss again. Spread on prepared pan, separating nuts as much as
possible. Bake 30 minutes.

Cool, separating nuts again if necessary, and store up to a month in
airtight container.

Enjoy!

Foxye
Somersizing since 01/03
230/165/165

Visit my blog at www.wiredfoxterror.blogspot.com

A smile is a curve that sets everything straight.
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Talk about super easy and tasty.
Take your favoirte. Somersize or SUZANNE dip mix. Measure your out half
(little over 1 T) mix with 1 8oz cream cheese (let warm slightly towards
room temp for easy mixing). Mix well and chill at least over night if possible
3-5 days before you want to sever. When ready to sever either roll in fancy
shredded cheese (I like the two tone ones--two flavors) or chopped pecans.
Really anything you like will work or don't roll it in anything. Shape in a ball
and serve with celery for SSers and crackers for non-SSers.

My favorite is the salsa dip mix this way but use you favorite and your all set
for a party. You can use the whole package of dip mix and 2 8 oz cream
cheese but it will make one huge cheese ball!

Hugs

AR Julie
SSer since 1 Oct 2001
http://www.suzanne24.com/arjulie
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Talk about super easy and tasty.
Take your favoirte. Somersize or SUZANNE dip mix. Measure your out half
(little over 1 T) mix with 1 8oz cream cheese (let warm slightly towards
room temp for easy mixing). Mix well and chill at least over night if possible
3-5 days before you want to sever. When ready to sever either roll in fancy
shredded cheese (I like the two tone ones--two flavors) or chopped pecans.
Really anything you like will work or don't roll it in anything. Shape in a ball
and serve with celery for SSers and crackers for non-SSers.

My favorite is the salsa dip mix this way but use you favorite and your all set
for a party. You can use the whole package of dip mix and 2 8 oz cream
cheese but it will make one huge cheese ball!

Hugs

AR Julie
SSer since 1 Oct 2001
http://www.suzanne24.com/arjulie
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At our party last night I tried another new recipe which was a huge hit so I
wanted to share it with you. I had some turkey in the freezer and was
thinking about making the dip using the chili verde simmer sauce but when I
got home from work I thought that I had more than plenty dips so I took
the turkey and made mini meatballs. They were so yummy and a huge hit.

Sun Dried Tomato Mini Turkey Meatballs
Julie Jafar

1.2 pounds ground turkey (7% fat)
1 pkg Sun Dried Tomato Dip Mix

Mix both the turkey and dip mix well and let set for a couple hours for the
spices to rehydrate. Once your ready to cook form the mixture in min
meatballs. Mine were the size of large grapes. Cook until done in a non-stick
pan. Serve warm. Change up it up a bit; to your choice of dip mix flavor.

I hope you guys like it as much as my friends and I enjoyed them last night.
I think for our super bowl party I might make up a double batch and make
them a bit bigger?

Cheers

AR Julie
SSer since 1 Oct 2001
http://www.suzanne24.com/arjulie

Edited by - juliejafar on 1/1/2008 3:00:16 PM
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JulieJafar Posted - 1 January 2008 14:57      

At our party last night I tried another new recipe which was a huge hit so I
wanted to share it with you. I had some turkey in the freezer and was
thinking about making the dip using the chili verde simmer sauce but when I
got home from work I thought that I had more than plenty dips so I took
the turkey and made mini meatballs. They were so yummy and a huge hit.

Sun Dried Tomato Mini Turkey Meatballs
Julie Jafar

1.2 pounds ground turkey (7% fat)
1 pkg Sun Dried Tomato Dip Mix

Mix both the turkey and dip mix well and let set for a couple hours for the
spices to rehydrate. Once your ready to cook form the mixture in min
meatballs. Mine were the size of large grapes. Cook until done in a non-stick
pan. Serve warm. Change up it up a bit; to your choice of dip mix flavor.

I hope you guys like it as much as my friends and I enjoyed them last night.
I think for our super bowl party I might make up a double batch and make
them a bit bigger?

Cheers

AR Julie
SSer since 1 Oct 2001
http://www.suzanne24.com/arjulie

Edited by - juliejafar on 1/1/2008 3:00:16 PM

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=56872')
javascript:openWindow('profile.asp?mode=display&id=8799')
javascript:openWindow('close.asp?topic_id=56872&topic_title=Sun+Dried+Tomato+Mini+Turkey+Meatballs&forum_id=82')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...opic_Title=HOT%21+Chili+Garlic+Onion+Dip&forum_title=Opening+Acts+%28Appetizers%29&M=False[9/7/14, 9:56:40 AM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Opening Acts (Appetizers) |
Thread:HOT! Chili Garlic Onion Dip

Send Topic To a Friend

Author Posting
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I love making new dishes for parties and for my New Year's Even party I've
found a great use for the SUZANNE onion dip mix. If you like hot recipes
this one is a keeper for you and if not just sub some mild salsa and enjoy. If
you use salsa toss in a little minced garlic maybe 1/2 t. I'm thinking the
Salsa and Roasted Red Bell Pepper Dip mixes would be nice also if you want
to change the recipe up a bit more.

HOT! Chili Garlic Onion Dip
Makes 2 1/2 cups
Julie Jafar

1 8 oz cream cheese
1 cup sour cream
1/2 cup Chili Garlic Sauce
1 pkg SUZANNE onion dip mix

Let your cream cheese warm up a bit so its soft and mix the sour cream.
Once nice and fluffy mix in the chili garlic sauce and finally the onion dip
mix. Chill for at least a couple hours or over night. If your not crazy about
hot dips sub salsa for the chili garlic sauce.

Enjoy
Julie

AR Julie
SSer since 1 Oct 2001
http://www.suzanne24.com/arjulie
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JulieJafar Posted - 31 December 2007 5:25      

I love making new dishes for parties and for my New Year's Even party I've
found a great use for the SUZANNE onion dip mix. If you like hot recipes
this one is a keeper for you and if not just sub some mild salsa and enjoy. If
you use salsa toss in a little minced garlic maybe 1/2 t. I'm thinking the
Salsa and Roasted Red Bell Pepper Dip mixes would be nice also if you want
to change the recipe up a bit more.

HOT! Chili Garlic Onion Dip
Makes 2 1/2 cups
Julie Jafar

1 8 oz cream cheese
1 cup sour cream
1/2 cup Chili Garlic Sauce
1 pkg SUZANNE onion dip mix

Let your cream cheese warm up a bit so its soft and mix the sour cream.
Once nice and fluffy mix in the chili garlic sauce and finally the onion dip
mix. Chill for at least a couple hours or over night. If your not crazy about
hot dips sub salsa for the chili garlic sauce.

Enjoy
Julie

AR Julie
SSer since 1 Oct 2001
http://www.suzanne24.com/arjulie
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These are so incredible I had to share. I got this recipe from a friend, I
honestly don't know if she made it up or got it from something. Sorry.

Stuffed mushrooms

Brown one lb sausage
stir in until melted 1 8oz cream cheese
clean and de stump mushrooms
lay out on a cookie sheet, stuff all and bake at 350 for about 15 mins or until
browned tops!
These are so excelent! Cold or hot!

Crystal
240/182/180
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These are so incredible I had to share. I got this recipe from a friend, I
honestly don't know if she made it up or got it from something. Sorry.

Stuffed mushrooms

Brown one lb sausage
stir in until melted 1 8oz cream cheese
clean and de stump mushrooms
lay out on a cookie sheet, stuff all and bake at 350 for about 15 mins or until
browned tops!
These are so excelent! Cold or hot!

Crystal
240/182/180

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=37334')
javascript:openWindow('profile.asp?mode=display&id=12981')
javascript:openWindow('close.asp?topic_id=37334&topic_title=Sooo+easy%2C+Stuffed+Mushrooms&forum_id=82')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...id=82&Topic_Title=MARINATED+CHEESES&forum_title=Opening+Acts+%28Appetizers%29&M=False[9/7/14, 9:57:36 AM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Opening Acts (Appetizers) |
Thread:MARINATED CHEESES

Send Topic To a Friend

Author Posting

SinginSOMERSong Posted - 12 November 2004 20:11      

In a container that seals tight. Mix:

1/2 c. olive oil 
1/2 c. white wine vinegar 
2 oz. jar of diced pimento 
3 T. diced fresh parsley 
3T. Minced freen onion 
3 cloves of minced garlic 
1/2 tsp. of salt and pepper 
3/4 tsp of dried whole basil

Seal container and shake. Set aside

Take out an 8oz. block of cream cheese and an 8 oz block of
cheddar. 
With the cream cheese I let it sit in the freezer for a while so it will
be easier to cut into slices.

Cut the cheese into slices and alternate the cheddar and cream
cheese in a baking dish. 
Pour the marinade over the cheese and let sit in the fridge for 8
hours or over night. Take out of the fridge when ready and transfer
cheese to a shallow serving platter and then spoon leftover
marinade over the cheese. You can garnish with sprigs of fresh
parsley if you would like.

Viola! You have a wonderful treat for friends.
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In a container that seals tight. Mix:

1/2 c. olive oil 
1/2 c. white wine vinegar 
2 oz. jar of diced pimento 
3 T. diced fresh parsley 
3T. Minced freen onion 
3 cloves of minced garlic 
1/2 tsp. of salt and pepper 
3/4 tsp of dried whole basil

Seal container and shake. Set aside

Take out an 8oz. block of cream cheese and an 8 oz block of
cheddar. 
With the cream cheese I let it sit in the freezer for a while so it will
be easier to cut into slices.

Cut the cheese into slices and alternate the cheddar and cream
cheese in a baking dish. 
Pour the marinade over the cheese and let sit in the fridge for 8
hours or over night. Take out of the fridge when ready and transfer
cheese to a shallow serving platter and then spoon leftover
marinade over the cheese. You can garnish with sprigs of fresh
parsley if you would like.

Viola! You have a wonderful treat for friends.
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iwillrejoice Posted - 7 November 2005 14:57      

Tried this today, & thought it was good! It's sure easy enough. Adapted
from Colorado Cache Cookbook.

Crabmeat Appetizer

4 ounces crabmeat
1/2 cup sugar-free catsup
1 tablespoon horseradish
1/2 tablespoon sugar-free honey
8 ounces cream cheese
Jicama, peeled & sliced

Rinse the crab, & pick over for shells &/or cartilage.
Mix together the crabmeat, sf catsup, horseradish, & sf honey.
Spoon over cream cheese.
Serve on jicama slices.

Gail

...minus 30 and counting...

Edited by - iwillrejoice on 8/7/2006 12:37:28 PM
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Tried this today, & thought it was good! It's sure easy enough. Adapted
from Colorado Cache Cookbook.

Crabmeat Appetizer

4 ounces crabmeat
1/2 cup sugar-free catsup
1 tablespoon horseradish
1/2 tablespoon sugar-free honey
8 ounces cream cheese
Jicama, peeled & sliced

Rinse the crab, & pick over for shells &/or cartilage.
Mix together the crabmeat, sf catsup, horseradish, & sf honey.
Spoon over cream cheese.
Serve on jicama slices.

Gail

...minus 30 and counting...

Edited by - iwillrejoice on 8/7/2006 12:37:28 PM
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Fricke Posted - 14 January 2005 4:16      

I get rave reviews on my deviled eggs. Probably because they are so creamy.
(it's the butter!)

Deviled Eggs
1 doz. hard boiled eggs
1 tsp. prepared mustard
1 stick melted butter
mayo (depends on desired consistancy
salt and pepper to taste
Paprika or topping of choice (olives, parsley, crumbled bacon)
1. Slice eggs lengthwise and remove the yolks.
2. Mash yolks real fine (I use the food processor.
3. Add mustard and melted butter to the yolks. Add salt and pepper. Whip
until very smooth.
4. Add a couple of big spoonsful of mayo and mix.
5. At this point I put yolk mixture into the frig for about 30 minutes to allow
the butter to solidify again.
6. Add more mayo to desired consistancy.
7. Put spoonful of yolk mixture into egg halves.
8. Top with paprika or topping of choice. I like to use crumbled bacon or sliced
olives.
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I get rave reviews on my deviled eggs. Probably because they are so creamy.
(it's the butter!)

Deviled Eggs
1 doz. hard boiled eggs
1 tsp. prepared mustard
1 stick melted butter
mayo (depends on desired consistancy
salt and pepper to taste
Paprika or topping of choice (olives, parsley, crumbled bacon)
1. Slice eggs lengthwise and remove the yolks.
2. Mash yolks real fine (I use the food processor.
3. Add mustard and melted butter to the yolks. Add salt and pepper. Whip
until very smooth.
4. Add a couple of big spoonsful of mayo and mix.
5. At this point I put yolk mixture into the frig for about 30 minutes to allow
the butter to solidify again.
6. Add more mayo to desired consistancy.
7. Put spoonful of yolk mixture into egg halves.
8. Top with paprika or topping of choice. I like to use crumbled bacon or sliced
olives.
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GuineapigGirl Posted - 5 May 2007 17:52      

I found the recipe under Pepperoni cups and I'm wondering if you could
use Roma tomatoes...probably need more filling huh?
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I found the recipe under Pepperoni cups and I'm wondering if you could
use Roma tomatoes...probably need more filling huh?
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Kris
Jordan

Posted - 30 March 2006 11:44      

Oh My! I make these and eat them as an entree - they are so good!

1 pkg. Button Mushrooms
1/2 pkg. Cream Cheese (room temperature)
1 tsp. (+ or -) Bake and Fry Mix
1 tbsp. (+ or -)Parmesan Cheese 
Handful of shredded Cheddar Cheese
Handful of shredded Mozzerella cheese 
1 pat Butter

Preheat oven to 350

Clean mushrooms
Remove stems and chop stems finely
Place mushroom caps on cookie sheet

In a separate bowl, mix cream cheese, parmesan cheese, bake and fry mix,
cheddar cheese, and parsley together.

In fry pan, saute chopped stems in butter until brown on the edges.

Add sauteed stems to cream cheese mixture. Stir well.

Fill mushroom caps. Top each stuffed cap with mozzarella cheese and bake for
15-20 min.

All I can say is: YUM!!!!!!

Kris <><

"Jesus said, 'I am the way and the truth and the life. No one comes to the
Father except through Me.'" John 14:6

Edited by - Kris Jordan on 3/30/2006 11:46:22 AM
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Kris
Jordan

Posted - 30 March 2006 11:44      

Oh My! I make these and eat them as an entree - they are so good!

1 pkg. Button Mushrooms
1/2 pkg. Cream Cheese (room temperature)
1 tsp. (+ or -) Bake and Fry Mix
1 tbsp. (+ or -)Parmesan Cheese 
Handful of shredded Cheddar Cheese
Handful of shredded Mozzerella cheese 
1 pat Butter

Preheat oven to 350

Clean mushrooms
Remove stems and chop stems finely
Place mushroom caps on cookie sheet

In a separate bowl, mix cream cheese, parmesan cheese, bake and fry mix,
cheddar cheese, and parsley together.

In fry pan, saute chopped stems in butter until brown on the edges.

Add sauteed stems to cream cheese mixture. Stir well.

Fill mushroom caps. Top each stuffed cap with mozzarella cheese and bake for
15-20 min.

All I can say is: YUM!!!!!!

Kris <><

"Jesus said, 'I am the way and the truth and the life. No one comes to the
Father except through Me.'" John 14:6

Edited by - Kris Jordan on 3/30/2006 11:46:22 AM
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LilLooLoo Posted - 24 April 2005 20:5      

4 lbs. chicken wings
1 cup grated parmesan cheese (green can)
2 TBS. dried parsley
1 TBS dried oregano
2 tsps. paprika
1 tsp. salt or to taste
1/2 tsp. black pepper
1/2 tsp. cayenne pepper (more if you like hot)
1/2 cup butter

Preheat oven to 350 degrees.
Cut the wings into 3 parts (discard the tips)
Combine the Parmesan cheese and the parsley, oregano, paprika, cayenne
pepper, salt and black pepper in a bowl.

Line a shallow baking pan with foil. Melt the butter in shallow pan or bowl.

Dip each drumstick in butter, roll in the cheese mixture and arrange in the
foil-lined pan.

Bake for 1 hour. Then pig out because you just can't stop at 3 or 4.
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LilLooLoo Posted - 24 April 2005 20:5      

4 lbs. chicken wings
1 cup grated parmesan cheese (green can)
2 TBS. dried parsley
1 TBS dried oregano
2 tsps. paprika
1 tsp. salt or to taste
1/2 tsp. black pepper
1/2 tsp. cayenne pepper (more if you like hot)
1/2 cup butter

Preheat oven to 350 degrees.
Cut the wings into 3 parts (discard the tips)
Combine the Parmesan cheese and the parsley, oregano, paprika, cayenne
pepper, salt and black pepper in a bowl.

Line a shallow baking pan with foil. Melt the butter in shallow pan or bowl.

Dip each drumstick in butter, roll in the cheese mixture and arrange in the
foil-lined pan.

Bake for 1 hour. Then pig out because you just can't stop at 3 or 4.
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missy2 Posted - 27 June 2007 3:36      

Cut into rounds 1/2" thick and top with pizza toppings, then broil on cookie
sheet. I use mont jack cheese, legal sauce, and chopped black olives. Use
other toppings that you have on hand. The key is to not overload them. You
want the rounds to get a little crispy around the edges.

Make them ahead and then broil and serve them hot! Crowd pleasers:)
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missy2 Posted - 27 June 2007 3:36      

Cut into rounds 1/2" thick and top with pizza toppings, then broil on cookie
sheet. I use mont jack cheese, legal sauce, and chopped black olives. Use
other toppings that you have on hand. The key is to not overload them. You
want the rounds to get a little crispy around the edges.

Make them ahead and then broil and serve them hot! Crowd pleasers:)
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monique1964 Posted - 2 July 2007 21:30      

If you love it - serves 1 otherwise serves 6....

14 oz can of artichoke hearts, drained & chopped
1/2 cup freshly grated parmesan cheese
1 cup of mayonnaise
1 garlic clove, minced
dash of lemon juice

mix all ingredients. Bake at 350°F for 10 minutes. Serves with crudity or
parmesan chips.

Bon Appetit!
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monique1964 Posted - 2 July 2007 21:30      

If you love it - serves 1 otherwise serves 6....

14 oz can of artichoke hearts, drained & chopped
1/2 cup freshly grated parmesan cheese
1 cup of mayonnaise
1 garlic clove, minced
dash of lemon juice

mix all ingredients. Bake at 350°F for 10 minutes. Serves with crudity or
parmesan chips.

Bon Appetit!
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i just love that dip. So easy and can be use as a lunch (meat, cheese,
veggie)

8 oz cream cheese, room temperature
1/2 cup mayonnaise
salt & pepper to taste
7 oz can of crabmeat, drained
6 oz jar marinated artichoke hearts, drained & chopped
1/4 cup sliced green onion
1/2 cup diced red pepper
1/2 cup diced celery
1/4 cup finely chopped parsley
1 tsp. lemon juice
1 tsp of tabasco

Beat cream cheese until smooth, add mayonnaise, beat until well
blended. Fold in all remaining ingredients. Serve with celery, slice of red
or yellow pepper or parmesan chips (from SS)

Enjoy!
Frenchy
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monique1964 Posted - 2 July 2007 21:24      

i just love that dip. So easy and can be use as a lunch (meat, cheese,
veggie)

8 oz cream cheese, room temperature
1/2 cup mayonnaise
salt & pepper to taste
7 oz can of crabmeat, drained
6 oz jar marinated artichoke hearts, drained & chopped
1/4 cup sliced green onion
1/2 cup diced red pepper
1/2 cup diced celery
1/4 cup finely chopped parsley
1 tsp. lemon juice
1 tsp of tabasco

Beat cream cheese until smooth, add mayonnaise, beat until well
blended. Fold in all remaining ingredients. Serve with celery, slice of red
or yellow pepper or parmesan chips (from SS)

Enjoy!
Frenchy
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mamabj Posted - 24 June 2007 16:23      

Tomato balls - (tomatokeftedes) 

INGREDIENTS 
2.2 lbs or 1 kg cherry or grape tomatoes cleaned and mashed You could use
Roma's as they are not real juicy.
2 courgettes (light zucchini) grated and drained 
4 spoons grated cheese 
2 beaten eggs 
2 minced onions 
Whey powder (plain) for thickening or you could use some cream cheese
1 spoon dried mint 
Salt Pepper 
Oil for frying 

METHOD 
In a large bowl, mix all ingredients. Add whey protein and work the mixture
until it thickens. Heat olive oil in a frying pan. Drop teaspoons of mixture into
the oil. Fry them on both sides and serve hot or cold.

These are absolutely delicious.

Edited by - mamabj on 6/24/2007 7:00:59 PM
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Tomato balls - (tomatokeftedes) 

INGREDIENTS 
2.2 lbs or 1 kg cherry or grape tomatoes cleaned and mashed You could use
Roma's as they are not real juicy.
2 courgettes (light zucchini) grated and drained 
4 spoons grated cheese 
2 beaten eggs 
2 minced onions 
Whey powder (plain) for thickening or you could use some cream cheese
1 spoon dried mint 
Salt Pepper 
Oil for frying 

METHOD 
In a large bowl, mix all ingredients. Add whey protein and work the mixture
until it thickens. Heat olive oil in a frying pan. Drop teaspoons of mixture into
the oil. Fry them on both sides and serve hot or cold.

These are absolutely delicious.

Edited by - mamabj on 6/24/2007 7:00:59 PM
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I had dinner with my son tonight at a Chinese Restaurant and they had baked
bacon wrapped shrimp. So here is the legal twist on that. Cut 1 lb bacon in
half or thirds (depending on size of shrimp & water chestnuts). Bake in oven
in foil until 3/4 finished, soft enough to wrap around the shrimp. Take
precooked, tail on shrimp. Place a water chestnut on top of shrimp, wrap
bacon around it. Brush w/Suzanne's ginger teriyaki finishing sauce and bake
on foil or parchment paper just until heated through and bacon is finished.
Secure w/presoaked toothpicks if necessary. Yummmm.

I hope you enjoy!

Edited by - mamabj on 3/14/2007 7:55:08 AM
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I had dinner with my son tonight at a Chinese Restaurant and they had baked
bacon wrapped shrimp. So here is the legal twist on that. Cut 1 lb bacon in
half or thirds (depending on size of shrimp & water chestnuts). Bake in oven
in foil until 3/4 finished, soft enough to wrap around the shrimp. Take
precooked, tail on shrimp. Place a water chestnut on top of shrimp, wrap
bacon around it. Brush w/Suzanne's ginger teriyaki finishing sauce and bake
on foil or parchment paper just until heated through and bacon is finished.
Secure w/presoaked toothpicks if necessary. Yummmm.

I hope you enjoy!

Edited by - mamabj on 3/14/2007 7:55:08 AM
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BLT Bites

16 cherry tomatoes (16 to 20)
1 lb. bacon cooked and crumbled
1/2 cup mayonnaise
1/3 cup chopped green onions
3 Tbsp. grated parmesan cheese
2 Tbsp. fresh parsley chopped

Cut a thin slice off each tomato top. Scoop out and discard pult. Invert
tomatoes on paper towel to drain. In small bowl combine the remaining
ingredients and mix well. Spoon into tomatoes. Cover loosely with plastic
wrap and refrigerate for several hours.
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BLT Bites

16 cherry tomatoes (16 to 20)
1 lb. bacon cooked and crumbled
1/2 cup mayonnaise
1/3 cup chopped green onions
3 Tbsp. grated parmesan cheese
2 Tbsp. fresh parsley chopped

Cut a thin slice off each tomato top. Scoop out and discard pult. Invert
tomatoes on paper towel to drain. In small bowl combine the remaining
ingredients and mix well. Spoon into tomatoes. Cover loosely with plastic
wrap and refrigerate for several hours.

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=38338')
javascript:openWindow('profile.asp?mode=display&id=8557')
javascript:openWindow('close.asp?topic_id=38338&topic_title=BLT+Bites&forum_id=82')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/..._Title=TGIFriday%27s+Tuscan+Spinach+Dip&forum_title=Opening+Acts+%28Appetizers%29&M=False[9/7/14, 10:12:04 AM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Opening Acts (Appetizers) |
Thread:TGIFriday's Tuscan Spinach Dip

Send Topic To a Friend

Author Posting

Martha2 Posted - 22 March 2004 7:7      

Hi everyone,
Today I am in serach of a recipe for the TGIFRiday's Atkins menu item,
Tuscan Spinach Dip. It is out of this world! Anyone have it or something
similar? It is an appetizer cheese dip to be served with fresh veggies for
dipping. Thanks all! --Martie
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Martha2 Posted - 22 March 2004 7:7      

Hi everyone,
Today I am in serach of a recipe for the TGIFRiday's Atkins menu item,
Tuscan Spinach Dip. It is out of this world! Anyone have it or something
similar? It is an appetizer cheese dip to be served with fresh veggies for
dipping. Thanks all! --Martie
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DebB Posted - 25 April 2007 21:52      

Hi ~ This recipe is free for one week on Todd Wilbur's site:
www.topsecretrecipes.com

It's already legal level 1 (the dip that is, not those chips!) veggie & pro/fats.
After this week then you can buy it.

I know - we've all got a zillion spinach dip recipes, but this one looks perty
good! *Ü*

Started Somersizing 2-01
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/

Edited by - DebB on 4/25/2007 9:53:54 PM
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DebB Posted - 25 April 2007 21:52      

Hi ~ This recipe is free for one week on Todd Wilbur's site:
www.topsecretrecipes.com

It's already legal level 1 (the dip that is, not those chips!) veggie & pro/fats.
After this week then you can buy it.

I know - we've all got a zillion spinach dip recipes, but this one looks perty
good! *Ü*

Started Somersizing 2-01
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/

Edited by - DebB on 4/25/2007 9:53:54 PM
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This is a recipe from Linda's Low-Carb site. I tweaked it quite a bit and the
result is fantastic. The main ingredient is tuna fish, but there's hardly any
(I'm serious) tuna flavor at the end.

TUNA MUFFINS
1 6oz. can of Bumble Bee Solid White Albacore (in water)
1 6oz. can of Bumble Bee Chunk Light Tuna (in water)
3 BEATEN eggs
2 Tb. minced dried onion
1/4 c. green pepper, finely chopped
1 c. of shredded cheddar
1-1/2 tsp. seasoning below

Combine all ingredients and spoon into a PAM sprayed muffin pan. Bake @
350 for 30 minutes. Makes 8. I sometimes put a little extra cheddar on top
after they've cooled.

SEASONING:
1 bay leaf, minced (I do it by hand)
1-1/4 tsp. celery salt
3/4 tsp. dry mustard
3/4 tsp. black pepper
1/4 + 1/8 tsp. nutmeg
scant 1/8 tsp. ground cloves
1/4 tsp. ginger
1/4 tsp. paprika

This will make more seasoning than you need for one batch.

Linda used Old Bay in her muffins, I found a recipe on-line to make it
myself (there are many)...I didn't have every ingredient listed (cardamom,
mace??), but it worked so well anyway that I continued making them using
my concoction.

I bake these in a regular tin muffin pan even though I have a silicon one
that I love. I was afraid of the tuna smell lingering.
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ChubChub Posted - 25 April 2007 10:24      

This is a recipe from Linda's Low-Carb site. I tweaked it quite a bit and the
result is fantastic. The main ingredient is tuna fish, but there's hardly any
(I'm serious) tuna flavor at the end.

TUNA MUFFINS
1 6oz. can of Bumble Bee Solid White Albacore (in water)
1 6oz. can of Bumble Bee Chunk Light Tuna (in water)
3 BEATEN eggs
2 Tb. minced dried onion
1/4 c. green pepper, finely chopped
1 c. of shredded cheddar
1-1/2 tsp. seasoning below

Combine all ingredients and spoon into a PAM sprayed muffin pan. Bake @
350 for 30 minutes. Makes 8. I sometimes put a little extra cheddar on top
after they've cooled.

SEASONING:
1 bay leaf, minced (I do it by hand)
1-1/4 tsp. celery salt
3/4 tsp. dry mustard
3/4 tsp. black pepper
1/4 + 1/8 tsp. nutmeg
scant 1/8 tsp. ground cloves
1/4 tsp. ginger
1/4 tsp. paprika

This will make more seasoning than you need for one batch.

Linda used Old Bay in her muffins, I found a recipe on-line to make it
myself (there are many)...I didn't have every ingredient listed (cardamom,
mace??), but it worked so well anyway that I continued making them using
my concoction.

I bake these in a regular tin muffin pan even though I have a silicon one
that I love. I was afraid of the tuna smell lingering.
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lindyloo Posted - 7 January 2007 23:48      

I had a great appetizer in a cute little restaurant today, and couldn't wait to
come home and share it all with you! It was a wedge of brie that was baked
until the insides were nice and melted, served with a whole head of roasted
garlic and tomato slices drizzled with olive oil (also bread, but I skipped that,
of course). It was super simple, but absolutely excellent. Anyone else have
good ideas for brie?
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lindyloo Posted - 7 January 2007 23:48      

I had a great appetizer in a cute little restaurant today, and couldn't wait to
come home and share it all with you! It was a wedge of brie that was baked
until the insides were nice and melted, served with a whole head of roasted
garlic and tomato slices drizzled with olive oil (also bread, but I skipped that,
of course). It was super simple, but absolutely excellent. Anyone else have
good ideas for brie?
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lauriec Posted - 12 March 2007 11:59      

Hi does anyone know of a receipe for meatballs and the tex mex simmer
sauce? has anyone ever heard of that? I want to make them soon. laurie

Edited by - lauriec on 3/12/2007 12:00:45 PM
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lauriec Posted - 12 March 2007 11:59      

Hi does anyone know of a receipe for meatballs and the tex mex simmer
sauce? has anyone ever heard of that? I want to make them soon. laurie

Edited by - lauriec on 3/12/2007 12:00:45 PM
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DebB Posted - 20 February 2007 11:40      

For a few more days (probably until 2-25-07) - the recipe is free at Top Secret
Recipes (then he charges for it). The Kalamata Olives would not be level 1 -
but this is already a level 1 recipe (calls for a small amount of sugar - use
legal substitute).

Description: Wild gulf shrimp sauteed in a lime tomato garlic sauce with
kalamata olives and feta cheese. It's listed as an appetizer.

Here's the URL:

http://www.topsecretrecipes.com/
recipedetail.asp?sessionid=&login=yes&id=487

Started Somersizing 2-01
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/
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DebB Posted - 20 February 2007 11:40      

For a few more days (probably until 2-25-07) - the recipe is free at Top Secret
Recipes (then he charges for it). The Kalamata Olives would not be level 1 -
but this is already a level 1 recipe (calls for a small amount of sugar - use
legal substitute).

Description: Wild gulf shrimp sauteed in a lime tomato garlic sauce with
kalamata olives and feta cheese. It's listed as an appetizer.

Here's the URL:

http://www.topsecretrecipes.com/
recipedetail.asp?sessionid=&login=yes&id=487

Started Somersizing 2-01
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/
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socalsweetpea Posted - 15 February 2007 14:42      

This is for you MamaBJ! This is my mom's recipe.

one #2-1/2 can of sauerkraut, rinsed and chopped (probably 1 jar of
fresh sauerkraut)
1 hard-boiled egg, chopped
1/4 c. dry bread crumbs (just leave out)
1/4 c. chopped green pepper
1/4 c. pimiento or chopped red bell pepper
2 T. minced onion 
2 c. grated cheddar cheese
1/2 c. mayo 
1 T. sugar (use legal sweetener)

Mix the above and roll it into 1 large or 2 small rolls in waxed paper
and chill. Frost with softened cream cheese,thinned with a little cream
or sour cream. Decorate with red and green pepper.

I like to just put it in a container and eat it instead of making it into a
log. Plus I leave out the hard-boiled egg. This would be good on
cucumber rounds or spooned onto bell pepper slices. Enjoy!!!

I just made some and added everything to the food processor, pulsed a
few times, and it was perfect. I added fresh cilantro and used Stevia for
the sweetener.

153/146.6/130

~Motto for my entire life in 2007: "Just Do It"~

Edited by - socalsweetpea on 2/15/2007 6:13:00 PM
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socalsweetpea Posted - 15 February 2007 14:42      

This is for you MamaBJ! This is my mom's recipe.

one #2-1/2 can of sauerkraut, rinsed and chopped (probably 1 jar of
fresh sauerkraut)
1 hard-boiled egg, chopped
1/4 c. dry bread crumbs (just leave out)
1/4 c. chopped green pepper
1/4 c. pimiento or chopped red bell pepper
2 T. minced onion 
2 c. grated cheddar cheese
1/2 c. mayo 
1 T. sugar (use legal sweetener)

Mix the above and roll it into 1 large or 2 small rolls in waxed paper
and chill. Frost with softened cream cheese,thinned with a little cream
or sour cream. Decorate with red and green pepper.

I like to just put it in a container and eat it instead of making it into a
log. Plus I leave out the hard-boiled egg. This would be good on
cucumber rounds or spooned onto bell pepper slices. Enjoy!!!

I just made some and added everything to the food processor, pulsed a
few times, and it was perfect. I added fresh cilantro and used Stevia for
the sweetener.

153/146.6/130

~Motto for my entire life in 2007: "Just Do It"~

Edited by - socalsweetpea on 2/15/2007 6:13:00 PM
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IWedRich Posted - 7 September 2006 11:16      

Everyone begs for this easy recipe after they taste this rich treat!

1 chub Jimmy Dean Original Sausage
(Cooked and drained)
1 pkg Philadelphia Original Cream Cheese
1 can Ro-Tel

Heat in sauce pan or in a small crock pot.
Serve hot with pork rinds (plain)

VARIATION: 
1 pound bacon (cooked and crumbled)
1 cup shredded cheese cheddar, swiss or a combination)
1 pkg Philadelphia Original Cream Cheese
1 can Ro-Tel

Heat the same way. Stir this one more often while heating so the cheese
melts evenly throughout.
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IWedRich Posted - 7 September 2006 11:16      

Everyone begs for this easy recipe after they taste this rich treat!

1 chub Jimmy Dean Original Sausage
(Cooked and drained)
1 pkg Philadelphia Original Cream Cheese
1 can Ro-Tel

Heat in sauce pan or in a small crock pot.
Serve hot with pork rinds (plain)

VARIATION: 
1 pound bacon (cooked and crumbled)
1 cup shredded cheese cheddar, swiss or a combination)
1 pkg Philadelphia Original Cream Cheese
1 can Ro-Tel

Heat the same way. Stir this one more often while heating so the cheese
melts evenly throughout.
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ecohousekeeper Posted - 12 June 2004 15:3      

Blue's Jalapeno Appetizers

Peppers (hot or mild)
cream cheese
bacon

Cut peppers in half - wash all insides out well.
Fill with cream cheese
Wrap with bacon

Cook in a 400 degree oven, about 45 minutes or until bacon is done.

Audrey Low
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Blue's Jalapeno Appetizers

Peppers (hot or mild)
cream cheese
bacon

Cut peppers in half - wash all insides out well.
Fill with cream cheese
Wrap with bacon

Cook in a 400 degree oven, about 45 minutes or until bacon is done.

Audrey Low

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=41038')
javascript:openWindow('profile.asp?mode=display&id=17769')
javascript:openWindow('close.asp?topic_id=41038&topic_title=Blue%27s+Easy+Jalapeno+Appetizers&forum_id=82')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...pinach%26amp%3BCheese+Pepperoni+Cups&forum_title=Opening+Acts+%28Appetizers%29&M=False[9/7/14, 10:19:14 AM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Opening Acts (Appetizers) |
Thread:Spinach&Cheese Pepperoni
Cups

Send Topic To a Friend

Author Posting

bee4real Posted - 10 January 2007 9:56      

This is one of the most used recipes at my house. I don't know who to credit
it to..years ago I got this off of this website.

Pepperoni Cups

8 ozs cream cheese (softened)
1 cup mozzarella cheese (grated)
1 cup parmesan cheese
i box of frozen chopped spinach (thawed and sqeezed)
We buy the giant pepperoni from the deli (sliced thin) I have alot for chips
and pep/cream cheese rolls...etc.

Mix the Cheeses and the spinach together.
Line the muffin pan with the pepperoni slice to form a cup. Fill with Cheese
Mix.
Bake 20min at 350.

We also add to the orginal recipe: pepper, garlic salt, and worcestershire to
taste!

Love and belief,
Sherry(GA)
"You have to be in motion for God to direct your path!"
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bee4real Posted - 10 January 2007 9:56      

This is one of the most used recipes at my house. I don't know who to credit
it to..years ago I got this off of this website.

Pepperoni Cups

8 ozs cream cheese (softened)
1 cup mozzarella cheese (grated)
1 cup parmesan cheese
i box of frozen chopped spinach (thawed and sqeezed)
We buy the giant pepperoni from the deli (sliced thin) I have alot for chips
and pep/cream cheese rolls...etc.

Mix the Cheeses and the spinach together.
Line the muffin pan with the pepperoni slice to form a cup. Fill with Cheese
Mix.
Bake 20min at 350.

We also add to the orginal recipe: pepper, garlic salt, and worcestershire to
taste!

Love and belief,
Sherry(GA)
"You have to be in motion for God to direct your path!"
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bee4real Posted - 10 January 2007 9:23      

1 lb of hot breakfast sausage
2-8 oz each of cream cheese

Brown sausage, drain
mix in cream cheese
Bake one 350 for 45 min
Top with fresh tomatoes...I use salsa on the side.
Usually this is serverd with corn chips but we can get creative and make
cheese chips or some veggie chips etc.

Love and belief,
Sherry(GA)
"You have to be in motion for God to direct your path!"
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bee4real Posted - 10 January 2007 9:23      

1 lb of hot breakfast sausage
2-8 oz each of cream cheese

Brown sausage, drain
mix in cream cheese
Bake one 350 for 45 min
Top with fresh tomatoes...I use salsa on the side.
Usually this is serverd with corn chips but we can get creative and make
cheese chips or some veggie chips etc.

Love and belief,
Sherry(GA)
"You have to be in motion for God to direct your path!"
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momof7 Posted - 10 January 2006 8:19      

1lb hamburger fried
1lb bacon fried and crunched up
16 oz cream cheese cubed
16 oz pkg velveeta mexican cubed
@3 green onions chopped

Mix all together.
Microwave for a few minutes then stir-repeat until melted and bubbly.
Use pork rinds or whatever your favorite "chip" is to dip.
Enjoy!
Lori
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momof7 Posted - 10 January 2006 8:19      

1lb hamburger fried
1lb bacon fried and crunched up
16 oz cream cheese cubed
16 oz pkg velveeta mexican cubed
@3 green onions chopped

Mix all together.
Microwave for a few minutes then stir-repeat until melted and bubbly.
Use pork rinds or whatever your favorite "chip" is to dip.
Enjoy!
Lori
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SinginSOMERSong Posted - 26 October 2006 22:30      

If you enjoy the heat, jalepenos offer the zip you are looking for in
my yummy rendition of the old time favorite! If you prefer a more
tame flavor, reduce the amount of minced jalepeno you add in.
OLE, ya'll!

You will need:
6 hard cooked eggs
1/4 cup mayo ( I like Hellmans)
2 Tbs pickled jalepeno slices,minced OR green chiles ( see option
note below)
1 Tbs prepared mustard
1/4 tsp ground cumin
1/8 tsp salt

Option: Replace all the jalepenos ( 2 Tbs minced) with 2 Tbs grn
chiles ( no heat but TERRIFIC flavor!)

Garnishes: chili powder and fresh parsley sprigs

Direciones:
CUT eggs in half lengthwise, and carefully remove yolks.

MASH egg yolks in a pequeno (small) bowl. Stir in mayo and next 4
ingredients; blend well. (see option note)

SPOON or pipe yolk mixture evenly into egg white halves, mounding
as you go. Garnish if desired.

Everyone Power UP for a Straight SSed week ...no room for GUILT!
( where's my water?)

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=53551')
javascript:openWindow('profile.asp?mode=display&id=16020')
javascript:openWindow('close.asp?topic_id=53551&topic_title=OLE%21++Mexican+Devilish+Eggs%21&forum_id=82')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...%21++Mexican+Devilish+Eggs%21&forum_title=Opening+Acts+%28Appetizers%29&M=True&S=True[9/7/14, 10:22:09 AM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Opening Acts (Appetizers) |
Thread:OLE! Mexican Devilish Eggs!

Send Topic To a Friend

Author Posting

SinginSOMERSong Posted - 26 October 2006 22:30      

If you enjoy the heat, jalepenos offer the zip you are looking for in
my yummy rendition of the old time favorite! If you prefer a more
tame flavor, reduce the amount of minced jalepeno you add in.
OLE, ya'll!

You will need:
6 hard cooked eggs
1/4 cup mayo ( I like Hellmans)
2 Tbs pickled jalepeno slices,minced OR green chiles ( see option
note below)
1 Tbs prepared mustard
1/4 tsp ground cumin
1/8 tsp salt

Option: Replace all the jalepenos ( 2 Tbs minced) with 2 Tbs grn
chiles ( no heat but TERRIFIC flavor!)

Garnishes: chili powder and fresh parsley sprigs

Direciones:
CUT eggs in half lengthwise, and carefully remove yolks.

MASH egg yolks in a pequeno (small) bowl. Stir in mayo and next 4
ingredients; blend well. (see option note)

SPOON or pipe yolk mixture evenly into egg white halves, mounding
as you go. Garnish if desired.

Everyone Power UP for a Straight SSed week ...no room for GUILT!
( where's my water?)
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carolannb Posted - 29 July 2004 13:30      

Found this in the old web cookbook and thought that it looked really good,
going to make it tonight.

1 - 8oz cream cheese, softened
1/2 c sour cream
1 tsp dried oregano, crushed
1/8 tsp garlic powder
1/8 tsp red pepper
1/2 c pizza sauce (I'm goint to use Ragu's lite spaghetti sauce)
1/2 c chopped pepperponi
1/4 c green onions, sliced
1/4 c green peppers, chopped 
1/2 c mozarella cheese, shredded

Beat together first 5 ingredients and spread in bottom of a 9-10" quiche or
pie pan. Spread sauce on top, sprinkle with remaining engredients, except
cheese.
Bake @ 350 for 10 min top with cheese and heat for 5 min. Serve with pork
rinds, cucumber slices or whatever you choose. I'll let you know how it was.

Carol
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carolannb Posted - 29 July 2004 13:30      

Found this in the old web cookbook and thought that it looked really good,
going to make it tonight.

1 - 8oz cream cheese, softened
1/2 c sour cream
1 tsp dried oregano, crushed
1/8 tsp garlic powder
1/8 tsp red pepper
1/2 c pizza sauce (I'm goint to use Ragu's lite spaghetti sauce)
1/2 c chopped pepperponi
1/4 c green onions, sliced
1/4 c green peppers, chopped 
1/2 c mozarella cheese, shredded

Beat together first 5 ingredients and spread in bottom of a 9-10" quiche or
pie pan. Spread sauce on top, sprinkle with remaining engredients, except
cheese.
Bake @ 350 for 10 min top with cheese and heat for 5 min. Serve with pork
rinds, cucumber slices or whatever you choose. I'll let you know how it was.

Carol
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Twiggy88 Posted - 28 August 2006 14:26      

Cheese Truffles

I just did a web search on 'cheese truffles' to see if anything would come
up. WOW, there are tons of recipes on the web for cheese truffles great for
somersizing. 
Check it out and enjoy!

A sample recipe
2 pkg. (8 oz. each) PHILADELPHIA Cream Cheese, softened

1 pkg. (8 oz.) KRAFT Shredded Sharp Cheddar Cheese

1 tsp. garlic powder

dash ground red pepper

1/4 cup chopped roasted red peppers

1/4 cup chopped green onion

BEAT cream cheese, shredded cheese, garlic powder and ground red pepper
until well blended. Divide in half. Add roasted red peppers to one half and
green onions to the other half; mix each half until well blended. Cover.

REFRIGERATE several hours or until chilled.

SHAPE each cheese mixture into 24 balls, each about 1 inch in diameter.
Cover and refrigerate until ready to serve.

***twiggy88

Edited by - twiggy88 on 9/9/2006 8:47:03 AM
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Cheese Truffles

I just did a web search on 'cheese truffles' to see if anything would come
up. WOW, there are tons of recipes on the web for cheese truffles great for
somersizing. 
Check it out and enjoy!

A sample recipe
2 pkg. (8 oz. each) PHILADELPHIA Cream Cheese, softened

1 pkg. (8 oz.) KRAFT Shredded Sharp Cheddar Cheese

1 tsp. garlic powder

dash ground red pepper

1/4 cup chopped roasted red peppers

1/4 cup chopped green onion

BEAT cream cheese, shredded cheese, garlic powder and ground red pepper
until well blended. Divide in half. Add roasted red peppers to one half and
green onions to the other half; mix each half until well blended. Cover.

REFRIGERATE several hours or until chilled.

SHAPE each cheese mixture into 24 balls, each about 1 inch in diameter.
Cover and refrigerate until ready to serve.

***twiggy88

Edited by - twiggy88 on 9/9/2006 8:47:03 AM
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Been back SSing for a week. Was feeling a little left out of the big game
coming up....then I remembered...Pepperoni Chips. Remembered making
them last time when I lost my weight!! So easy and I loved them: buy the
package of pepperoni already sliced up. 
lay separated on a plate between 2 paper towels.
"nuke" it for 2 1/2 to 3 minutes.
Now if I could find a good dip to go with them it would make them even
better!! Anyone with any ideas??
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Been back SSing for a week. Was feeling a little left out of the big game
coming up....then I remembered...Pepperoni Chips. Remembered making
them last time when I lost my weight!! So easy and I loved them: buy the
package of pepperoni already sliced up. 
lay separated on a plate between 2 paper towels.
"nuke" it for 2 1/2 to 3 minutes.
Now if I could find a good dip to go with them it would make them even
better!! Anyone with any ideas??
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I made these today. I adapted the recipe from a book from Maryland where
Crab is King. I used Suzanne's Shake & Bake Mix (homemade) for the
breading and some of her taco seasoning in the cakes. Delish.

I served 2 of them with some salad on top. A spicy ranch dressing on top.

1 can crabmeat, drained very well
1/2 stalk celery, minced
1/4 lg onion, minced
1 clove garlic, minced
1 chile pepper, minced
1 cup Suzanne's Shake & Bake Mix, ground up
2 tbsp mayonnaise
1 tsp taco seasoning (Suzanne's)

Drain out all excess liquid from crab. Put in a strainer and set aside.

Put Shake & Bake mix into a small coffee grinder and grind it a bit finer. Place
in a shallow pie pan and set aside.

In bowl, combine mayonnaise, taco seasoning, salt and pepper. Set aside.

In small skillet, saute onion, garlic, celery and chile in a bit of oil. Cook until
soft. Cool.

Place crab in a bowl. Add cooked vegetables, 1 tbsp of Shake & Bake Mix, and
mayonnaise mixture. Mix well.

Form 2 cakes.

With a spoon, cover the cakes with Shake & Bake Mix. Be very careful so they
don't break. Make sure to coat each cake totally.

Preheat a skillet over MED-HIGH heat. Add some vegetable oil. Saute each
one until browned on both sides.

Drain well on paper towels.

Serve with some salad on top. Drizzle with a bit of Ranch Dressing or a
favorite dressing.

Delish. This is Level 1 to me. I am already on Level 2 but I try to include
Level 1 dishes during the week to keep me honest!

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=50546')
javascript:openWindow('profile.asp?mode=display&id=10333')
javascript:openWindow('close.asp?topic_id=50546&topic_title=RED%3A+Crab+Cakes&forum_id=82')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/..._id=82&Topic_Title=RED%3A+Crab+Cakes&forum_title=Opening+Acts+%28Appetizers%29&M=False[9/7/14, 10:27:39 AM]



SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...Topic_Title=RED%3A+Crab+Cakes&forum_title=Opening+Acts+%28Appetizers%29&M=False&S=True[9/7/14, 10:27:51 AM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Opening Acts (Appetizers) |
Thread:RED: Crab Cakes

Send Topic To a Friend

Author Posting

LCRisa Posted - 7 February 2006 13:23      

I made these today. I adapted the recipe from a book from Maryland where
Crab is King. I used Suzanne's Shake & Bake Mix (homemade) for the
breading and some of her taco seasoning in the cakes. Delish.

I served 2 of them with some salad on top. A spicy ranch dressing on top.

1 can crabmeat, drained very well
1/2 stalk celery, minced
1/4 lg onion, minced
1 clove garlic, minced
1 chile pepper, minced
1 cup Suzanne's Shake & Bake Mix, ground up
2 tbsp mayonnaise
1 tsp taco seasoning (Suzanne's)

Drain out all excess liquid from crab. Put in a strainer and set aside.

Put Shake & Bake mix into a small coffee grinder and grind it a bit finer. Place
in a shallow pie pan and set aside.

In bowl, combine mayonnaise, taco seasoning, salt and pepper. Set aside.

In small skillet, saute onion, garlic, celery and chile in a bit of oil. Cook until
soft. Cool.

Place crab in a bowl. Add cooked vegetables, 1 tbsp of Shake & Bake Mix, and
mayonnaise mixture. Mix well.

Form 2 cakes.

With a spoon, cover the cakes with Shake & Bake Mix. Be very careful so they
don't break. Make sure to coat each cake totally.

Preheat a skillet over MED-HIGH heat. Add some vegetable oil. Saute each
one until browned on both sides.

Drain well on paper towels.

Serve with some salad on top. Drizzle with a bit of Ranch Dressing or a
favorite dressing.

Delish. This is Level 1 to me. I am already on Level 2 but I try to include
Level 1 dishes during the week to keep me honest!
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Does anyone have a recipe for Artichoke dip that is like that sold at Old
Chicago? I think theirs is so good, I'd like to make it at home.
Thanks,
Chris
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Does anyone have a recipe for Artichoke dip that is like that sold at Old
Chicago? I think theirs is so good, I'd like to make it at home.
Thanks,
Chris
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Hot Wings!
Preheat Oven to 300°
4-5 lbs. Chicken Wings
½ Tub Vegetable Shortening (approximate amount)
Cayenne Pepper
Salt & Pepper

Sprinkle cayenne, salt and pepper on wings and let sit while oil heats in a
large pot. Fry chicken in a large covered pot until skin starts to crisp.

1 stick Butter 
1 ½ C. Red Sauce (Red Devil, Louisiana, Tabasco, your preference.)
1 pkt. Good Seasons Italian Dressing Mix
2 pkts. Splenda (sugar substitute)

Heat sauce ingredients and mix well. Lower heat. When chicken is done
frying add pieces to sauce, turning to coat all pieces evenly. Place chicken in
a baking dish and cover with the sauce. Bake for 20-30 minutes, basting
every 10 minutes. Serve wings with cut veggies and Bleu Cheese Dressing. 
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Hot Wings!
Preheat Oven to 300°
4-5 lbs. Chicken Wings
½ Tub Vegetable Shortening (approximate amount)
Cayenne Pepper
Salt & Pepper

Sprinkle cayenne, salt and pepper on wings and let sit while oil heats in a
large pot. Fry chicken in a large covered pot until skin starts to crisp.

1 stick Butter 
1 ½ C. Red Sauce (Red Devil, Louisiana, Tabasco, your preference.)
1 pkt. Good Seasons Italian Dressing Mix
2 pkts. Splenda (sugar substitute)

Heat sauce ingredients and mix well. Lower heat. When chicken is done
frying add pieces to sauce, turning to coat all pieces evenly. Place chicken in
a baking dish and cover with the sauce. Bake for 20-30 minutes, basting
every 10 minutes. Serve wings with cut veggies and Bleu Cheese Dressing. 
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Deviled Eggs Pepperocini
1 dz. eggs
1 t. salt
1 ½ quarts water

In large saucepan, bring eggs to a boil. Boil for 10 minutes and drain. Run
cold water over eggs and set aside to cool, about 10 – 20 minutes. Shell
and half eggs lengthwise, remove yolks into mixing bowl and set aside.
Lightly salt the cavity of each egg half.

Stuffing:
Yolks from 1 dozen eggs
1 T. Mayonnaise
2 pkts. Splenda (sugar substitute)
3 T. Pepperocini Juice
1 T. Heavy Whipping Cream
Dash Salt
Paprika

Mash the yokes. Add other ingredients and mix well. If more liquid is needed
add more pepperocini juice, mayonnaise or cream. Don’t make too thin.
Spoon mixture into egg whites and sprinkle tops with paprika. 
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Deviled Eggs Pepperocini
1 dz. eggs
1 t. salt
1 ½ quarts water

In large saucepan, bring eggs to a boil. Boil for 10 minutes and drain. Run
cold water over eggs and set aside to cool, about 10 – 20 minutes. Shell
and half eggs lengthwise, remove yolks into mixing bowl and set aside.
Lightly salt the cavity of each egg half.

Stuffing:
Yolks from 1 dozen eggs
1 T. Mayonnaise
2 pkts. Splenda (sugar substitute)
3 T. Pepperocini Juice
1 T. Heavy Whipping Cream
Dash Salt
Paprika

Mash the yokes. Add other ingredients and mix well. If more liquid is needed
add more pepperocini juice, mayonnaise or cream. Don’t make too thin.
Spoon mixture into egg whites and sprinkle tops with paprika. 
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Grate a block of sharp Cheddar cheese. I use the fine shred blade on
my food processor but the regular shred blade works also. If you want
to keep using the food processor, switch to the steel blade and add
mayo, salt & pepper and some Splenda to taste, depending on how
much cheese you have used. Add 1-2 small jars of pimientos (drained).
Pulse a few times to mix (but not pulverize) and taste for seasonings. If
you want the cheese shreds and pimientos to keep their shape, mix in
a bowl instead. I like mine a little sweet, just like the store bought. You
can also add a little grated onion. I eat this with a spoon for a quick
snack, or spread on slices of red bell pepper or on cucumber rounds.
For a party you could fill a whole red bell pepper with this spread and
serve with crudites.

153/143.8/130
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socalsweetpea Posted - 8 September 2006 21:58      

Grate a block of sharp Cheddar cheese. I use the fine shred blade on
my food processor but the regular shred blade works also. If you want
to keep using the food processor, switch to the steel blade and add
mayo, salt & pepper and some Splenda to taste, depending on how
much cheese you have used. Add 1-2 small jars of pimientos (drained).
Pulse a few times to mix (but not pulverize) and taste for seasonings. If
you want the cheese shreds and pimientos to keep their shape, mix in
a bowl instead. I like mine a little sweet, just like the store bought. You
can also add a little grated onion. I eat this with a spoon for a quick
snack, or spread on slices of red bell pepper or on cucumber rounds.
For a party you could fill a whole red bell pepper with this spread and
serve with crudites.

153/143.8/130
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Ok, I have had some serious cravings for something crunchy to snack on,
so came up with this carbo treat. Pretty sure it is all legal, but a newbie, so
if anyone knows better, speak up....

Take whole wheat pita, slice into pizza type slices and bake in the oven
until crispy

Dip

Layer one can of refried beans (I used presidents choice, nothing funky in
ingredients
Layer no fat yogurt
Top yogurt with fresh chives or green onions, salt and pepper (personally,
too lazy to mix this together, but I suppose if you want it to look pretty,
you could do this)
Layer Pace Salsa (I like the hot variety, but to suit your palate)
Now, here I suppose you could layer a no fat cheese, but I have yet to find
one here in Toronto, so that is deleted for me

Dip your whole wheat pita in and enjoy!!!!

Tried before, now back and need all the help I can get!!!!!
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Ok, I have had some serious cravings for something crunchy to snack on,
so came up with this carbo treat. Pretty sure it is all legal, but a newbie, so
if anyone knows better, speak up....

Take whole wheat pita, slice into pizza type slices and bake in the oven
until crispy

Dip

Layer one can of refried beans (I used presidents choice, nothing funky in
ingredients
Layer no fat yogurt
Top yogurt with fresh chives or green onions, salt and pepper (personally,
too lazy to mix this together, but I suppose if you want it to look pretty,
you could do this)
Layer Pace Salsa (I like the hot variety, but to suit your palate)
Now, here I suppose you could layer a no fat cheese, but I have yet to find
one here in Toronto, so that is deleted for me

Dip your whole wheat pita in and enjoy!!!!

Tried before, now back and need all the help I can get!!!!!

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=52907')
javascript:openWindow('profile.asp?mode=display&id=23104')
javascript:openWindow('close.asp?topic_id=52907&topic_title=Mock+tortillas+and+dip&forum_id=82')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/..._Title=The+best+part+of+pizza%2E%2E%2E&forum_title=Opening+Acts+%28Appetizers%29&M=True[9/7/14, 11:04:32 AM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Opening Acts (Appetizers) |
Thread:The best part of pizza...

Send Topic To a Friend

Author Posting

cuzican72 Posted - 15 February 2005 14:44      

I got this idea while picking the cheese and pepperoni (the best part of
pizza) off my husband's pizza.

In a baking dish cover the bottom with a legal tomato and basil sauce.
Layer shredded mozzarella on top of the sauce. Layer pepperoni on top of
the cheese. Place the baking dish in the oven at 350 degrees and leave in
until the cheese is all melted. It will taste just like you took it off the top of
a pepperoni pizza. Eat it with parmesan chips or celery sticks.

Patricia...

carpe diem!
275/198/140
started ss 06/10/2004
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I got this idea while picking the cheese and pepperoni (the best part of
pizza) off my husband's pizza.

In a baking dish cover the bottom with a legal tomato and basil sauce.
Layer shredded mozzarella on top of the sauce. Layer pepperoni on top of
the cheese. Place the baking dish in the oven at 350 degrees and leave in
until the cheese is all melted. It will taste just like you took it off the top of
a pepperoni pizza. Eat it with parmesan chips or celery sticks.

Patricia...

carpe diem!
275/198/140
started ss 06/10/2004
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bonkymommy Posted - 31 May 2006 7:51      

I don't think I've ever posted here before, but I've really enjoyed the
boards so, in the spirit of giving back, here is an INCREDIBLE recipe.
These wings taste so complex, so gourmet, and they are SO EASY.
Shhhh. . .it's a secret:

SPICY CHINESE 5-SPICE RUBBED WINGS WITH CREAMY CILANTRO
DIPPING SAUCE

21 wings, about 4 lbs. (I buy all drumettes at Publix)
2 T 5-spice powder (I bought mine at Whole Foods, but I think I've
seen it elsewhere)
1 T cayenne pepper (this seems to just balance out the 5-spice; use
more if u want some heat)
salt and pepper

Preheat oven to 450. Put wings in a large bowl and sprinkle with the
spice powder and the cayenne. Sprinkle generously with salt and
pepper. Rub the mixture into the wings until no more remains. Line up
on a foil lined baking sheet (with sides) with the side of the wing that
has the most skin on top. Roast until cooked through and crispy, about
30 min. You will make them in batches.

SAUCE: 1/4 c. each sour cream, mayonnaise, and plain yogurt, 1/3 c.
chopped fresh cilantro leaves (works great in my mini food processor);
and the juice of 1/2 lemon. Mix all together; season with salt and
pepper to taste.

Obviously you have to use full fat everything for the sauce - ENJOY!!
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bonkymommy Posted - 31 May 2006 7:51      

I don't think I've ever posted here before, but I've really enjoyed the
boards so, in the spirit of giving back, here is an INCREDIBLE recipe.
These wings taste so complex, so gourmet, and they are SO EASY.
Shhhh. . .it's a secret:

SPICY CHINESE 5-SPICE RUBBED WINGS WITH CREAMY CILANTRO
DIPPING SAUCE

21 wings, about 4 lbs. (I buy all drumettes at Publix)
2 T 5-spice powder (I bought mine at Whole Foods, but I think I've
seen it elsewhere)
1 T cayenne pepper (this seems to just balance out the 5-spice; use
more if u want some heat)
salt and pepper

Preheat oven to 450. Put wings in a large bowl and sprinkle with the
spice powder and the cayenne. Sprinkle generously with salt and
pepper. Rub the mixture into the wings until no more remains. Line up
on a foil lined baking sheet (with sides) with the side of the wing that
has the most skin on top. Roast until cooked through and crispy, about
30 min. You will make them in batches.

SAUCE: 1/4 c. each sour cream, mayonnaise, and plain yogurt, 1/3 c.
chopped fresh cilantro leaves (works great in my mini food processor);
and the juice of 1/2 lemon. Mix all together; season with salt and
pepper to taste.

Obviously you have to use full fat everything for the sauce - ENJOY!!
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MarineWife Posted - 17 September 2003 15:46      

This has been my favorite snack...and would be a good appetizer for a
superbowl party.

Just take a piece of deli pepperoni (or a few if sliced thin) and spread
some cream cheese down the middle. Roll up and secure with a toothpick.
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MarineWife Posted - 17 September 2003 15:46      

This has been my favorite snack...and would be a good appetizer for a
superbowl party.

Just take a piece of deli pepperoni (or a few if sliced thin) and spread
some cream cheese down the middle. Roll up and secure with a toothpick.
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AtlantaGuy Posted - 17 May 2006 11:12      

Once before I saw some recipes for onion rings, but I can't seem to find
them now. Could someone repost? I think the other I saw called for eggs
(can't remember if it was just the whites or the whole egg) and pork
rhines. Does this strike anyones memory? Thanks!

"Discipline is the bridge between goals and accomplishment." Jim Rohn
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AtlantaGuy Posted - 17 May 2006 11:12      

Once before I saw some recipes for onion rings, but I can't seem to find
them now. Could someone repost? I think the other I saw called for eggs
(can't remember if it was just the whites or the whole egg) and pork
rhines. Does this strike anyones memory? Thanks!

"Discipline is the bridge between goals and accomplishment." Jim Rohn

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=51681')
javascript:openWindow('profile.asp?mode=display&id=22687')
javascript:openWindow('close.asp?topic_id=51681&topic_title=Onion+Rings&forum_id=82')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...tle=Double++Cheese++Crab++Dip+%3A%29&forum_title=Opening+Acts+%28Appetizers%29&M=False[9/7/14, 11:41:19 AM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Opening Acts (Appetizers) |
Thread:Double Cheese Crab Dip :)

Send Topic To a Friend

Author Posting

Twinkle Posted - 27 March 2006 6:9      

I absolutely love this dip!
It is a very tasty accompaniment..
pork rinds, cheese crackers, even a topping for burgers..yum!

DOUBLE CHEESE CRAB DIP
1 cup salsa(i like pace)
1 teaspoon chili powder
1 8oz cream cheese-softened
1 8oz cold crab meat
1 cup shredded cheddar
thyme for garnish

Mix salsa and chili powder.
Spread cream cheese in 9' pie plate.
Top with salsa mixture, crabmeat, and cheese.
Bake at 350 degrees for 15 minutes or until hot.
Top with additional salsa.
Garnish with thyme.
ENJOY!!

Twinkle, Twinkle little star how I wonder what you are...
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Twinkle Posted - 27 March 2006 6:9      

I absolutely love this dip!
It is a very tasty accompaniment..
pork rinds, cheese crackers, even a topping for burgers..yum!

DOUBLE CHEESE CRAB DIP
1 cup salsa(i like pace)
1 teaspoon chili powder
1 8oz cream cheese-softened
1 8oz cold crab meat
1 cup shredded cheddar
thyme for garnish

Mix salsa and chili powder.
Spread cream cheese in 9' pie plate.
Top with salsa mixture, crabmeat, and cheese.
Bake at 350 degrees for 15 minutes or until hot.
Top with additional salsa.
Garnish with thyme.
ENJOY!!

Twinkle, Twinkle little star how I wonder what you are...
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SDonner Posted - 27 January 2006 14:11      

I know SS makes fried cheese using queso blano and it's simply "deep fried".
What temp? Has anyone tried this? Does it wok?
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SDonner Posted - 27 January 2006 14:11      

I know SS makes fried cheese using queso blano and it's simply "deep fried".
What temp? Has anyone tried this? Does it wok?
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sal023 Posted - 7 March 2006 12:50      

rinse 4 large portobella mushrooms grill top side down in butter (grill or in
skillet) season under side with salt, pepper, garlic powder...turn to grill/fry
both sides ....flip again with top down, add chopped roasted red peppers to
cover mushroon, sprinkle shredded parmeseam cheese on top transfer to oven
proof pan and broil until cheese is melted and a little brown...very delicious
and also good as a left over for lunch.
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sal023 Posted - 7 March 2006 12:50      

rinse 4 large portobella mushrooms grill top side down in butter (grill or in
skillet) season under side with salt, pepper, garlic powder...turn to grill/fry
both sides ....flip again with top down, add chopped roasted red peppers to
cover mushroon, sprinkle shredded parmeseam cheese on top transfer to oven
proof pan and broil until cheese is melted and a little brown...very delicious
and also good as a left over for lunch.
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mickey72 Posted - 30 April 2004 8:2      

I printed this up from another website and just made these. They are great!

20 cherry tomatoes 
1/4 C chopped chives or green onions
10 slices of bacon, fried and crumbled
1/2 C lettuce, very finely chopped
3 TBS mayo
salt/pepper to taste

Cut top off the tomatoes and scoop out the pulp. You can leave them upside
down on a paper towel to drain while you make the rest.

Combine: bacon, chives, lettuce, mayo, and salt&pepper. Fill the tomatoes
with mixture.

I used a mini foodprocessor to mix all the ingredients. I also used a melon
scooper to get the pulp out and put in the mixture or you could use a
measuring teaspoon.

Enjoy! 

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=40140')
javascript:openWindow('profile.asp?mode=display&id=3323')
javascript:openWindow('close.asp?topic_id=40140&topic_title=Stuffed+cherry+tomatoe+cups&forum_id=82')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...Title=Stuffed+cherry+tomatoe+cups&forum_title=Opening+Acts+%28Appetizers%29&M=False&S=True[9/7/14, 11:54:59 AM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Opening Acts (Appetizers) |
Thread:Stuffed cherry tomatoe cups

Send Topic To a Friend

Author Posting

mickey72 Posted - 30 April 2004 8:2      

I printed this up from another website and just made these. They are great!

20 cherry tomatoes 
1/4 C chopped chives or green onions
10 slices of bacon, fried and crumbled
1/2 C lettuce, very finely chopped
3 TBS mayo
salt/pepper to taste

Cut top off the tomatoes and scoop out the pulp. You can leave them upside
down on a paper towel to drain while you make the rest.

Combine: bacon, chives, lettuce, mayo, and salt&pepper. Fill the tomatoes
with mixture.

I used a mini foodprocessor to mix all the ingredients. I also used a melon
scooper to get the pulp out and put in the mixture or you could use a
measuring teaspoon.

Enjoy! 
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tmp Posted - 18 August 2005 18:24      

I was getting my haircut & heard the beautitians talking about this recipe.IT
IS AWESOME!
5 pkgs button mushrooms
1 pkgs H.V.Ranch Dip mix,or SS ranch mix
1lb. butter
Melt butter in crock pot,add ranch mix, stir. Then add mushrooms, stir again.
Cover. cook on high for 2-3hrs.

These are so good everyone loves them. I tried to freeze them & that even
works. They are just a little bit squishier.

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=48359')
javascript:openWindow('profile.asp?mode=display&id=13044')
javascript:openWindow('close.asp?topic_id=48359&topic_title=Ranch+Shrooms&forum_id=82')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...d=82&Topic_Title=Ranch+Shrooms&forum_title=Opening+Acts+%28Appetizers%29&M=False&S=True[9/7/14, 11:55:26 AM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Opening Acts (Appetizers) |
Thread:Ranch Shrooms

Send Topic To a Friend

Author Posting
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I was getting my haircut & heard the beautitians talking about this recipe.IT
IS AWESOME!
5 pkgs button mushrooms
1 pkgs H.V.Ranch Dip mix,or SS ranch mix
1lb. butter
Melt butter in crock pot,add ranch mix, stir. Then add mushrooms, stir again.
Cover. cook on high for 2-3hrs.

These are so good everyone loves them. I tried to freeze them & that even
works. They are just a little bit squishier.
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oiseaux Posted - 23 January 2006 10:6      

Jalapeno Hoppers

* cut the Jalaleno lenghtwise seeded it and washed.
*spread cream cheese on jalapeno 
* cut the bacon pkg in half
*take slice of the hald bacon and wrap the jalapeno with the cream cheese.

cook at 450 take about 45 to 1 hr until you see the bacon is cook

* instead of jalapeno you can use hot dog and wrap with bacon ( i cut the hot
dog in 3 part)

* or scallop and wrap with bacon.

my kids love the hot dog one's
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Jalapeno Hoppers

* cut the Jalaleno lenghtwise seeded it and washed.
*spread cream cheese on jalapeno 
* cut the bacon pkg in half
*take slice of the hald bacon and wrap the jalapeno with the cream cheese.

cook at 450 take about 45 to 1 hr until you see the bacon is cook

* instead of jalapeno you can use hot dog and wrap with bacon ( i cut the hot
dog in 3 part)

* or scallop and wrap with bacon.

my kids love the hot dog one's
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matantej Posted - 11 January 2006 15:41      

Four Cheese Stuffed Mushrooms
These mushrooms make a great appetizer. Makes 12
12 large Mushrooms ("stuffers")
1 Tablespoon Olive oil
1 Tablespoon Onion, minced
½ teaspoon Garlic, minced
½ teaspoon Basil
¼ cup White wine
½ cup Provolone, grated
½ cup Mozzarella, grated
¼ cup Parmesan, shredded
¼ cup Romano, grated
Remove the stems from the mushrooms. Mince them and set aside. Heat the
oil in a skillet. Add the onions, garlic and minced mushroom stems. Cook
until soft (about 5 minutes over medium heat). Add the basil and wine.
Simmer until almost dry (about 7 minutes). Cool slightly. Blend in the
cheese. Preheat the oven to 350. Place the mushroom caps in a lightly
greased baking pan. Fill the caps with the mixture and bake for 15 minutes
(or until lightly browned). Serve warm. 
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matantej Posted - 11 January 2006 15:41      

Four Cheese Stuffed Mushrooms
These mushrooms make a great appetizer. Makes 12
12 large Mushrooms ("stuffers")
1 Tablespoon Olive oil
1 Tablespoon Onion, minced
½ teaspoon Garlic, minced
½ teaspoon Basil
¼ cup White wine
½ cup Provolone, grated
½ cup Mozzarella, grated
¼ cup Parmesan, shredded
¼ cup Romano, grated
Remove the stems from the mushrooms. Mince them and set aside. Heat the
oil in a skillet. Add the onions, garlic and minced mushroom stems. Cook
until soft (about 5 minutes over medium heat). Add the basil and wine.
Simmer until almost dry (about 7 minutes). Cool slightly. Blend in the
cheese. Preheat the oven to 350. Place the mushroom caps in a lightly
greased baking pan. Fill the caps with the mixture and bake for 15 minutes
(or until lightly browned). Serve warm. 
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Laela Posted - 8 January 2006 9:30      

I was reading the back of the Ritz Whole Wheat Cracker box (NOT a legal
cracker; my son was eating them) and saw a topper that would work perfectly
for legal crackers and pita chips!

Southwestern Black Bean Topper

1 cup canned black beans, drained
1/2 cup cupped tomato
1 Tbsp. chopped cilantro
1 tsp. grated lime peel
1 Tbsp. lime juice

Mash beans slighly in a medium bowl with fork. Add all remaining ingredients;
mix well. Cover and REFRIGERATE for at least 1 hour for flavors to blend.

Spoon over your legal cracker/tortilla/pita of choice!
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Laela Posted - 8 January 2006 9:30      

I was reading the back of the Ritz Whole Wheat Cracker box (NOT a legal
cracker; my son was eating them) and saw a topper that would work perfectly
for legal crackers and pita chips!

Southwestern Black Bean Topper

1 cup canned black beans, drained
1/2 cup cupped tomato
1 Tbsp. chopped cilantro
1 tsp. grated lime peel
1 Tbsp. lime juice

Mash beans slighly in a medium bowl with fork. Add all remaining ingredients;
mix well. Cover and REFRIGERATE for at least 1 hour for flavors to blend.

Spoon over your legal cracker/tortilla/pita of choice!
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KimJ Posted - 2 January 2006 13:26      

These are so delicious!

3 Italian hot sausages, casings removed
1&#189; tsp dried oregano
1 cup parmesan cheese, divided
2 Tbsp tomato paste
&#189; tsp garlic powder
1 pkg (8oz)cream cheese
1 egg yolk
1/3 cup melted butter
24 large mushrooms, stemmed

Preheat oven to 350°.

Saute sausage and oregano over med heat until cooked through and brown,
breaking into small pieces. Place in a small bowl and allow to cool. Mix in 1/2
cup parmesan,tomato paste, garlic powder, cream cheese, and egg yolk.
Season with salt and pepper. 
Brush mushrooms inside and out with melted butter. Fill with 1 Tbsp filling.
Arrange mushrooms on a baking sheet and bake until tender and filling is
brown on top, about 25 minutes. Enjoy!
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KimJ Posted - 2 January 2006 13:26      

These are so delicious!

3 Italian hot sausages, casings removed
1&#189; tsp dried oregano
1 cup parmesan cheese, divided
2 Tbsp tomato paste
&#189; tsp garlic powder
1 pkg (8oz)cream cheese
1 egg yolk
1/3 cup melted butter
24 large mushrooms, stemmed

Preheat oven to 350°.

Saute sausage and oregano over med heat until cooked through and brown,
breaking into small pieces. Place in a small bowl and allow to cool. Mix in 1/2
cup parmesan,tomato paste, garlic powder, cream cheese, and egg yolk.
Season with salt and pepper. 
Brush mushrooms inside and out with melted butter. Fill with 1 Tbsp filling.
Arrange mushrooms on a baking sheet and bake until tender and filling is
brown on top, about 25 minutes. Enjoy!
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piglet2u Posted - 3 December 2005 18:59      

Does anyone have the Cheese Sausage Balls recipe? I need to make some for
a party Tuesday evening.
Thanks.
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piglet2u Posted - 3 December 2005 18:59      

Does anyone have the Cheese Sausage Balls recipe? I need to make some for
a party Tuesday evening.
Thanks.
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melmel325 Posted - 8 April 2004 17:31      

Sorry! I never know where the original recipe came from - but these are
great! Especially when they're hot out of the oven!

SAUSAGE CHEESE BALLS

1 lb. sausage (I use Jimmy Dean regular in the roll)
1 package cheddar (or 2 cups fresh shredded)
1 egg

Mix all together (like a meatloaf, get in all mixed well) and just form little
balls with them and put on a cookie sheet sprayed with Pam and cook at
350 for about 1/2 hour or until golden brown. (If you want them browned
on all sides, turn halfway through cooking).

mel
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melmel325 Posted - 8 April 2004 17:31      

Sorry! I never know where the original recipe came from - but these are
great! Especially when they're hot out of the oven!

SAUSAGE CHEESE BALLS

1 lb. sausage (I use Jimmy Dean regular in the roll)
1 package cheddar (or 2 cups fresh shredded)
1 egg

Mix all together (like a meatloaf, get in all mixed well) and just form little
balls with them and put on a cookie sheet sprayed with Pam and cook at
350 for about 1/2 hour or until golden brown. (If you want them browned
on all sides, turn halfway through cooking).

mel
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phoffer Posted - 6 October 2004 17:39      

2 Cups mayonaise
2 Cups grated Colby Cheese
2 Cups chopped onion
Dash hot red pepper sauce
Dash Worcestershire sauce

Preheat oven 350 degrees
Mix all ingredients together and place in a
baking dish, Bake until golden brown on top
about 30 minutes, Serve with veggies and 
or pork rinds.

Patricia Hoffer
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phoffer Posted - 6 October 2004 17:39      

2 Cups mayonaise
2 Cups grated Colby Cheese
2 Cups chopped onion
Dash hot red pepper sauce
Dash Worcestershire sauce

Preheat oven 350 degrees
Mix all ingredients together and place in a
baking dish, Bake until golden brown on top
about 30 minutes, Serve with veggies and 
or pork rinds.

Patricia Hoffer
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Cybelle Posted - 2 December 2005 6:37      

Caramelized Onion Dip

This dip also tastes terrific on a hamburger!

Ingredients:
1 large yellow onion
1/4 cup vegetable oil
1/4 cup butter
1/4 tsp. cayenne pepper
1 tsp. salt
1/2 tsp. ground pepper
4 oz. (115 g) cream cheese, room temperature (buy the box, not the tub)
1/2 cup sour cream
1/2 cup mayonnaise

Instructions:
Cut onion in half and slice thinly.
Heat oil and butter in large frying pan over medium heat.
Add onion, cayenne, salt and pepper and saute for 10 minutes. 
Reduce heat to medium low and cook, stirring occasionally for 20 minutes
more, 
until onions are browned and caramelized. Cool.
Beat cheese, sour cream and mayonnaise until smooth. Add onions and mix
well.

I found this in the Best of Bridge series. 
Great thing is, I didnt have to change a thing. It was already somersized. :-)

216/209/144
Start: Nov 21, 2005
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Cybelle Posted - 2 December 2005 6:37      

Caramelized Onion Dip

This dip also tastes terrific on a hamburger!

Ingredients:
1 large yellow onion
1/4 cup vegetable oil
1/4 cup butter
1/4 tsp. cayenne pepper
1 tsp. salt
1/2 tsp. ground pepper
4 oz. (115 g) cream cheese, room temperature (buy the box, not the tub)
1/2 cup sour cream
1/2 cup mayonnaise

Instructions:
Cut onion in half and slice thinly.
Heat oil and butter in large frying pan over medium heat.
Add onion, cayenne, salt and pepper and saute for 10 minutes. 
Reduce heat to medium low and cook, stirring occasionally for 20 minutes
more, 
until onions are browned and caramelized. Cool.
Beat cheese, sour cream and mayonnaise until smooth. Add onions and mix
well.

I found this in the Best of Bridge series. 
Great thing is, I didnt have to change a thing. It was already somersized. :-)

216/209/144
Start: Nov 21, 2005

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=49691')
javascript:openWindow('profile.asp?mode=display&id=4587')
javascript:openWindow('close.asp?topic_id=49691&topic_title=Caramelized+Onion+Dip&forum_id=82')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...9581&forum_id=82&Topic_Title=Cheese+Dip&forum_title=Opening+Acts+%28Appetizers%29&M=True[9/7/14, 12:07:56 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Opening Acts (Appetizers) |
Thread:Cheese Dip

Send Topic To a Friend

Author Posting

iwillrejoice Posted - 18 November 2005 13:47      

Well, I've been making dip lately, to go with my new, delicious Veggie
Chips. (Thanks, Suzanne!) This was last night's experiment. Adapted from
Heavenly Dishes.

Cheese Dip

8 ounces cream cheese, softened
16 ounces sour cream
1/4 - 1/2 recipe (maybe 2-3 teaspoons) Taco Seasoning mix (see below)
Picante sauce (or salsa), to taste
Shredded cheese (I used Cheddar)

Mix together the softened cream cheese, sour cream, & a few teaspoons of
the Taco Seasoning mix (to taste).
Spread on serving dish.
Pour Picante sauce over (to taste), & sprinkle with shredded cheese.
Serve with legal chips or dippers.

There ya go! I used this Taco Seasoning mix, adapted from one posted by
"Joy" on a mailing list I read.

Taco Bell's Taco Seasoning Clone

2 teaspoons chili powder
1 1/2 teaspoons dried minced onion
1/2 teaspoon salt
1 teaspoon paprika
3/4 tablespoon SS chicken bouillon powder (or 3/4 teaspoon crushed
chicken bouillon cube, which is what original recipe called for)
1/4 teaspoon cayenne pepper
Dash onion powder (be generous)

Mix it up.

I used a few teaspoons of this mix to make the Cheese Dip, then I used
the rest to make taco meat.

To make taco meat, brown a pound of ground beef.
Add the seasoning & 3/4 cup water.
Bring to a boil.
Reduce heat.
Simmer, uncovered, 10 minutes, stirring occasionally.

Make taco salads, or just top with shredded Cheddar & sour cream, & eat.

Enjoy!
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Gail

...minus 33 1/2 and counting...

Edited by - iwillrejoice on 11/18/2005 6:01:44 PM
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iwillrejoice Posted - 18 November 2005 13:47      

Well, I've been making dip lately, to go with my new, delicious Veggie
Chips. (Thanks, Suzanne!) This was last night's experiment. Adapted from
Heavenly Dishes.

Cheese Dip

8 ounces cream cheese, softened
16 ounces sour cream
1/4 - 1/2 recipe (maybe 2-3 teaspoons) Taco Seasoning mix (see below)
Picante sauce (or salsa), to taste
Shredded cheese (I used Cheddar)

Mix together the softened cream cheese, sour cream, & a few teaspoons of
the Taco Seasoning mix (to taste).
Spread on serving dish.
Pour Picante sauce over (to taste), & sprinkle with shredded cheese.
Serve with legal chips or dippers.

There ya go! I used this Taco Seasoning mix, adapted from one posted by
"Joy" on a mailing list I read.

Taco Bell's Taco Seasoning Clone

2 teaspoons chili powder
1 1/2 teaspoons dried minced onion
1/2 teaspoon salt
1 teaspoon paprika
3/4 tablespoon SS chicken bouillon powder (or 3/4 teaspoon crushed
chicken bouillon cube, which is what original recipe called for)
1/4 teaspoon cayenne pepper
Dash onion powder (be generous)

Mix it up.

I used a few teaspoons of this mix to make the Cheese Dip, then I used
the rest to make taco meat.

To make taco meat, brown a pound of ground beef.
Add the seasoning & 3/4 cup water.
Bring to a boil.
Reduce heat.
Simmer, uncovered, 10 minutes, stirring occasionally.

Make taco salads, or just top with shredded Cheddar & sour cream, & eat.

Enjoy!
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...minus 33 1/2 and counting...
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piglet2u Posted - 28 November 2005 10:13      

Does anyone have any appetizer recipes using fresh cranberries? I have 2
more bags to use up!
Thanks. :)
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Does anyone have any appetizer recipes using fresh cranberries? I have 2
more bags to use up!
Thanks. :)
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chelle03 Posted - 15 November 2005 6:25      

Baby BLT
Cherry tomatoes stuffed with a mixture of bacon, green onion, and
mayonnaise. They may be a little time consuming, but worth it to the last
bite! 
Prep Time: approx. 20 Minutes. Cook Time: Approx. 10 Minutes. Ready in:
Approx. 1 Hour 30 Minutes. Makes 24 pieces (24 servings). 
________________________________________
1 pound bacon, cooked and crumbled
1/2 cup mayonnaise
1/4 cup green onions, chopped
2 tablespoons chopped fresh parsley
24 cherry tomatoes

Directions
Place bacon in a large, deep skillet. Cook over medium high heat for 6 to 8
minutes, or until evenly brown. Once cooled, crumble and set aside.
In a bowl, stir together the mayonnaise, bacon, green onions, and parsley
until well blended. Set aside.
Cut a small slice from the top of each tomato. Using a melon baller or small
spoon, scoop out the inside of each tomato and discard.
Fill each tomato with the bacon mixture, and refrigerate for 1 hour. Serve
chilled.

Chelle :)
(272/217/180)
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chelle03 Posted - 15 November 2005 6:25      

Baby BLT
Cherry tomatoes stuffed with a mixture of bacon, green onion, and
mayonnaise. They may be a little time consuming, but worth it to the last
bite! 
Prep Time: approx. 20 Minutes. Cook Time: Approx. 10 Minutes. Ready in:
Approx. 1 Hour 30 Minutes. Makes 24 pieces (24 servings). 
________________________________________
1 pound bacon, cooked and crumbled
1/2 cup mayonnaise
1/4 cup green onions, chopped
2 tablespoons chopped fresh parsley
24 cherry tomatoes

Directions
Place bacon in a large, deep skillet. Cook over medium high heat for 6 to 8
minutes, or until evenly brown. Once cooled, crumble and set aside.
In a bowl, stir together the mayonnaise, bacon, green onions, and parsley
until well blended. Set aside.
Cut a small slice from the top of each tomato. Using a melon baller or small
spoon, scoop out the inside of each tomato and discard.
Fill each tomato with the bacon mixture, and refrigerate for 1 hour. Serve
chilled.

Chelle :)
(272/217/180)
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myboys Posted - 11 November 2005 8:15      

hi, i was wondering if anyone saw on suzannes last hsn show, she had mad
something
that i think was fried eggplant with sauce, does anyone have any more info on
what it was or if she said how she made it???
thanks for the help!!
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myboys Posted - 11 November 2005 8:15      

hi, i was wondering if anyone saw on suzannes last hsn show, she had mad
something
that i think was fried eggplant with sauce, does anyone have any more info on
what it was or if she said how she made it???
thanks for the help!!
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JamieJ Posted - 9 November 2005 15:11      

All you have to do is take a piece of ham, spread a layer of cream cheese, roll
it up and cut it into inch size pieces then stand them up to make them look
pretty.
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JamieJ Posted - 9 November 2005 15:11      

All you have to do is take a piece of ham, spread a layer of cream cheese, roll
it up and cut it into inch size pieces then stand them up to make them look
pretty.
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I had this appetizer at a pot luck and would like to share the recipe.
Using small salad tomatoes, core out the tomatoes leaving a round cavity. Fill
with cream cheese. 
These are so yummy and are even better the next day.
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I had this appetizer at a pot luck and would like to share the recipe.
Using small salad tomatoes, core out the tomatoes leaving a round cavity. Fill
with cream cheese. 
These are so yummy and are even better the next day.
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sparkles Posted - 21 September 2005 19:28      

Salsa di Parmigiano (Level one)

8 ounces Parmesan cheese, broken into 1" 
chunks
8 ounces Asiago cheese, broken into 1" chunks
1 tablespoon chopped garlic
1 tablespoon freshly ground black pepper
2 tablespoons chopped basil
2 tablespoons chopped scallions
1/2 tablespoon pepper flakes
3/4 cups extra-virgin olive oil

Place all of the ingredients in the bowl of a food processor. Pulse for about 10
seconds, to break the cheese into small granules. (Use a rubber spatula to
scrape down and recombine between every couple of pulses.)

Transfer the salsa to a sealed container and refrigerate for up to a week.
Bring to room temperature before serving. Yield: 2+ Cups

Sparkles Note: This is addicting and goes fast at parties! Serve it with cut up
veggies (and bread for those not ssing) or over fresh sliced tomatoes.

Edited by - Sparkles on 9/22/2005 11:07:11 AM

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=48765')
javascript:openWindow('profile.asp?mode=display&id=192')
javascript:openWindow('close.asp?topic_id=48765&topic_title=Salsa+di+Parmigiano+++%28Level+one%29&forum_id=82')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...i+Parmigiano+++%28Level+one%29&forum_title=Opening+Acts+%28Appetizers%29&M=False&S=True[9/7/14, 12:56:26 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Opening Acts (Appetizers) |
Thread:Salsa di Parmigiano (Level one)

Send Topic To a Friend

Author Posting

sparkles Posted - 21 September 2005 19:28      

Salsa di Parmigiano (Level one)

8 ounces Parmesan cheese, broken into 1" 
chunks
8 ounces Asiago cheese, broken into 1" chunks
1 tablespoon chopped garlic
1 tablespoon freshly ground black pepper
2 tablespoons chopped basil
2 tablespoons chopped scallions
1/2 tablespoon pepper flakes
3/4 cups extra-virgin olive oil

Place all of the ingredients in the bowl of a food processor. Pulse for about 10
seconds, to break the cheese into small granules. (Use a rubber spatula to
scrape down and recombine between every couple of pulses.)

Transfer the salsa to a sealed container and refrigerate for up to a week.
Bring to room temperature before serving. Yield: 2+ Cups

Sparkles Note: This is addicting and goes fast at parties! Serve it with cut up
veggies (and bread for those not ssing) or over fresh sliced tomatoes.

Edited by - Sparkles on 9/22/2005 11:07:11 AM
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SinginSOMERSong Posted - 20 February 2005 15:32      

This recipe is out of my Kitchen Aid cookbook and adjusted as
needed for SSing. Nice to have legal options that are so yummy!

2 8-oz pkgs softened cream cheese
1.25 oz DebB's *Lawry's Taco Seasoning* (See under
Miscellaneous)
3 eggs
2 cups shredded marble jack cheese ( do your own if possible to
avoid added starch)
1 4-oz can diced green chiles
1 cup sour cream
1 cup salsa ( I use Pace Picante chunky mild)

Blend w/ mixer or food processor cr ch and taco seasoning to fluffy
and add eggs one at a time and blend after each addition. Scrape
bowl and add cheese and chiles. Blend well. Pour mixture into a
greased 9 inch springform pan. Bake 350 deg. for 40 min or until
knife inserted in middle comes out clean. Remove from oven and
spread sour cream over top to edges. Return to oven and bake 5
more min. Remove from heat oven and cool 15 min. Refrigerate 3
to 8 hrs. Before serving, remove outer ring from springform pan
and spread salsa over top. Serve with fresh veggies or pork
rinds..or possibly cheese chips. Serves 20 if cut into 20 wedges.

Edited by - singinSOMERsong on 2/20/2005 3:35:33 PM
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SinginSOMERSong Posted - 20 February 2005 15:32      

This recipe is out of my Kitchen Aid cookbook and adjusted as
needed for SSing. Nice to have legal options that are so yummy!

2 8-oz pkgs softened cream cheese
1.25 oz DebB's *Lawry's Taco Seasoning* (See under
Miscellaneous)
3 eggs
2 cups shredded marble jack cheese ( do your own if possible to
avoid added starch)
1 4-oz can diced green chiles
1 cup sour cream
1 cup salsa ( I use Pace Picante chunky mild)

Blend w/ mixer or food processor cr ch and taco seasoning to fluffy
and add eggs one at a time and blend after each addition. Scrape
bowl and add cheese and chiles. Blend well. Pour mixture into a
greased 9 inch springform pan. Bake 350 deg. for 40 min or until
knife inserted in middle comes out clean. Remove from oven and
spread sour cream over top to edges. Return to oven and bake 5
more min. Remove from heat oven and cool 15 min. Refrigerate 3
to 8 hrs. Before serving, remove outer ring from springform pan
and spread salsa over top. Serve with fresh veggies or pork
rinds..or possibly cheese chips. Serves 20 if cut into 20 wedges.

Edited by - singinSOMERsong on 2/20/2005 3:35:33 PM

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=45130')
javascript:openWindow('profile.asp?mode=display&id=16020')
javascript:openWindow('close.asp?topic_id=45130&topic_title=Fiesta+Cheesecake+Appetizer&forum_id=82')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...297&forum_id=82&Topic_Title=Lost+Recipes&forum_title=Opening+Acts+%28Appetizers%29&M=True[9/7/14, 12:58:05 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Opening Acts (Appetizers) |
Thread:Lost Recipes

Send Topic To a Friend

Author Posting

lisa12451 Posted - 14 August 2005 12:45      

lost 2 of my favorite recipes

too good to be true marinade and
a spicy shrimp grilled with a marinade made with course salt and spices

can anyone help
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lost 2 of my favorite recipes

too good to be true marinade and
a spicy shrimp grilled with a marinade made with course salt and spices

can anyone help
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Clovermuncher Posted - 12 August 2005 5:14      

Dilly Chicken Rolls:

Ingredients:
8 ounces sliced chicken 
16 ounces cream cheese, softened 
1/4 cup dill relish
2 teaspoons Worcestershire sauce
1 teaspoon lemon juice (fresh)

Directions:
1. Whip cream cheese with relish, Worcestershire and lemon juice.

2. Divide cheese mixture evenly to spread out over one long edge of
each slice of chicken. Roll the chicken up around the cheese and then
slice each long roll in half, cross-wise.

Makes 16 individual appetizers.

Think of all the beauty still left around you and be happy.

Anne Frank (1929 - 1945)
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Dilly Chicken Rolls:

Ingredients:
8 ounces sliced chicken 
16 ounces cream cheese, softened 
1/4 cup dill relish
2 teaspoons Worcestershire sauce
1 teaspoon lemon juice (fresh)

Directions:
1. Whip cream cheese with relish, Worcestershire and lemon juice.

2. Divide cheese mixture evenly to spread out over one long edge of
each slice of chicken. Roll the chicken up around the cheese and then
slice each long roll in half, cross-wise.

Makes 16 individual appetizers.

Think of all the beauty still left around you and be happy.

Anne Frank (1929 - 1945)
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Roasted Shrimp

2 pounds medium or large shrimp
1 1/2 teaspoon garlic powder
1 teaspoon cumin
1 1/2 tespoon salt
3/4 teaspoon ground red pepper
3 tablespoon lime juice

Make a pasty marinade with the garlic powder, cumin, salt, pepper
and lime juice by combining all. Add shrimp (with the shells on) and
marinate of one hour.
Transfer shrimp to a broiling pan or skewer on bamboo sticks. Broil
about 5 minutes on one side, and 5 minutes on the other. The shells
may char, but the meat will be fine.

Enjoy!

Foxye

A smile is a curve that sets everything straight.
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Roasted Shrimp

2 pounds medium or large shrimp
1 1/2 teaspoon garlic powder
1 teaspoon cumin
1 1/2 tespoon salt
3/4 teaspoon ground red pepper
3 tablespoon lime juice

Make a pasty marinade with the garlic powder, cumin, salt, pepper
and lime juice by combining all. Add shrimp (with the shells on) and
marinate of one hour.
Transfer shrimp to a broiling pan or skewer on bamboo sticks. Broil
about 5 minutes on one side, and 5 minutes on the other. The shells
may char, but the meat will be fine.

Enjoy!

Foxye

A smile is a curve that sets everything straight.
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I am supposed to bring this to a pot luck on July 8th. I hope someone has a
legal recipe.Thanks
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I am supposed to bring this to a pot luck on July 8th. I hope someone has a
legal recipe.Thanks
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If any of you are reading the Mitford series, then you'll know who Puny is!
This is my adaptation of her recipe for Deviled Eggs. Really good, & just in
time for 4th of July picnics. Adapted from the Mitford Cookbook & Kitchen
Reader.

Puny's Deviled Eggs

6 large hard-cooked eggs, peeled
2 tablespoons homemade OR Hellman’s mayonnaise
2 tablespoons sour cream
1 teaspoon Dijon mustard
1 green onion, minced
1 teaspoon fresh lemon juice (I accidently used lime juice - good!)
1/4 teaspoon salt
1/8 teaspoon freshly ground black pepper
Dash of Tabasco Green Pepper Sauce
2 tablespoons chopped fresh chives (I omitted, because my chives were too
big)

Slice the eggs in half lengthwise & carefully remove the yolks.
In a small bowl, use a fork to mash the egg yolks with the mayonnaise,
sour cream, mustard, green onion, lemon juice, salt, pepper, & Tabasco.
Spoon the mixture back into the egg halves. You can also spoon the egg
yolk mixture into a sandwich-size ziploc bag, cut a small opening in 1
corner of the bag, & pipe the filling into the egg white halves.
Refrigerate until ready to serve.
Garnish with the chopped chives, & serve on a deviled egg plate.

12 deviled egg halves

Jan Karon’s (author of the Mitford series) note: “My sister, Brenda, knew a
dear lady who refused to acknowledge the devil in her house, & always
called these ‘stuffed eggs.’ A good idea, if you ask me!”

Gail

...minus 26 and counting...
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iwillrejoice Posted - 18 June 2005 16:51      

If any of you are reading the Mitford series, then you'll know who Puny is!
This is my adaptation of her recipe for Deviled Eggs. Really good, & just in
time for 4th of July picnics. Adapted from the Mitford Cookbook & Kitchen
Reader.

Puny's Deviled Eggs

6 large hard-cooked eggs, peeled
2 tablespoons homemade OR Hellman’s mayonnaise
2 tablespoons sour cream
1 teaspoon Dijon mustard
1 green onion, minced
1 teaspoon fresh lemon juice (I accidently used lime juice - good!)
1/4 teaspoon salt
1/8 teaspoon freshly ground black pepper
Dash of Tabasco Green Pepper Sauce
2 tablespoons chopped fresh chives (I omitted, because my chives were too
big)

Slice the eggs in half lengthwise & carefully remove the yolks.
In a small bowl, use a fork to mash the egg yolks with the mayonnaise,
sour cream, mustard, green onion, lemon juice, salt, pepper, & Tabasco.
Spoon the mixture back into the egg halves. You can also spoon the egg
yolk mixture into a sandwich-size ziploc bag, cut a small opening in 1
corner of the bag, & pipe the filling into the egg white halves.
Refrigerate until ready to serve.
Garnish with the chopped chives, & serve on a deviled egg plate.

12 deviled egg halves

Jan Karon’s (author of the Mitford series) note: “My sister, Brenda, knew a
dear lady who refused to acknowledge the devil in her house, & always
called these ‘stuffed eggs.’ A good idea, if you ask me!”

Gail

...minus 26 and counting...
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Does anyone have a recipe for a low carb spinach dip that I could eat with
multigrain bread. I'm new at this and am having trouble with snacking.
Thanks.

Nancy Jones
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Does anyone have a recipe for a low carb spinach dip that I could eat with
multigrain bread. I'm new at this and am having trouble with snacking.
Thanks.

Nancy Jones

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=38626')
javascript:openWindow('profile.asp?mode=display&id=17904')
javascript:openWindow('close.asp?topic_id=38626&topic_title=spinach+dip&forum_id=82')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...2Fcheese+%26quot%3Bcrackers%26quot%3B&forum_title=Opening+Acts+%28Appetizers%29&M=False[9/7/14, 1:03:01 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Opening Acts (Appetizers) |
Thread:Pepperoni/cheese "crackers"

Send Topic To a Friend

Author Posting

carolannb Posted - 22 May 2005 14:37      

This could be a snack or lunch I suppose..
I wanted to fry some provolone cheese and add some garlic powder then I
started thinking about pepperoni chips instead so I combined them!

After frying one side of the cheese (I use deli sliced rounds) sprinkle with
garlic powder and layer with pepperoni chips (made in the microwave) and
another slice of cheese. Flip over, fry til done, drain on paper toweling
(press each side well) and cut into "pizza" shaped wedges, dip in sauce.
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carolannb Posted - 22 May 2005 14:37      

This could be a snack or lunch I suppose..
I wanted to fry some provolone cheese and add some garlic powder then I
started thinking about pepperoni chips instead so I combined them!

After frying one side of the cheese (I use deli sliced rounds) sprinkle with
garlic powder and layer with pepperoni chips (made in the microwave) and
another slice of cheese. Flip over, fry til done, drain on paper toweling
(press each side well) and cut into "pizza" shaped wedges, dip in sauce.
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Cheese Stuffed 'Shrooms
Pro/Fats Level 1

16 - 20 large fresh mushrooms, cleaned and stems removed
8 oz. cream cheese, softened
2 cloves garlic, minced
1/4 cup green onion, chopped
1/4 cup fresh parsley, chopped
1/2 tsp. Worcestershire sauce
Salt and pepper to taste
1 cup Parmesan Cheese, grated

Combine cream cheese, garlic, green onion, parsley, Worcestershire 
sauce and salt and pepper and mix well. Fill each mushroom and 
sprinkle with Parmesan cheese. Bake at 350 degrees for about 
20 minutes. Serve warm.
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Cheese Stuffed 'Shrooms
Pro/Fats Level 1

16 - 20 large fresh mushrooms, cleaned and stems removed
8 oz. cream cheese, softened
2 cloves garlic, minced
1/4 cup green onion, chopped
1/4 cup fresh parsley, chopped
1/2 tsp. Worcestershire sauce
Salt and pepper to taste
1 cup Parmesan Cheese, grated

Combine cream cheese, garlic, green onion, parsley, Worcestershire 
sauce and salt and pepper and mix well. Fill each mushroom and 
sprinkle with Parmesan cheese. Bake at 350 degrees for about 
20 minutes. Serve warm.
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Thank you! Thank you! Thank you sherry S. Rosser.

I finally tried your recipe from the first contest cookbook. Yea for me!!!! I
absolutely love your recipe.

I hope you are still out there and receive this message.

God bless.

Mitzi
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mizztucker Posted - 12 November 2004 18:29      

Thank you! Thank you! Thank you sherry S. Rosser.

I finally tried your recipe from the first contest cookbook. Yea for me!!!! I
absolutely love your recipe.

I hope you are still out there and receive this message.

God bless.

Mitzi
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Tuna Stuffed Cherry Tomatoes
1 pint cherry tomatoes
8 oz. cream cheese, softened 
1 6-oz. can solid white tuna, drained 
2 Tbsp. minced onion 
1/4 tsp. seasoned salt 
Fresh ground pepper 
Paprika 
Gently slice off the very top of each tomato and scoop out pulp and discard.
Combine cream cheese, tuna, onion, seasoned salt and pepper and mix well.
Place a small amount of mixture in each tomato shell and sprinkle with
paprika. 

started over again 1-1-05
286/270/?
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Tuna Stuffed Cherry Tomatoes
1 pint cherry tomatoes
8 oz. cream cheese, softened 
1 6-oz. can solid white tuna, drained 
2 Tbsp. minced onion 
1/4 tsp. seasoned salt 
Fresh ground pepper 
Paprika 
Gently slice off the very top of each tomato and scoop out pulp and discard.
Combine cream cheese, tuna, onion, seasoned salt and pepper and mix well.
Place a small amount of mixture in each tomato shell and sprinkle with
paprika. 

started over again 1-1-05
286/270/?
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HOT CRAB DIP

3 (8 oz.) pkg. cream cheese
1/4 to 1/2 c. halfcream n halfwater
2 cans crabmeat, drained
1/2 c. green onions
1 tsp. horseradish
2 tsp. Worcestershire sauce

Cook all ingredients in crock-pot. Cover and cook
(about 30 minutes until cheese melts using high setting). Turn
to low and cook 3 to 4 hours. Add more half n half if too thick.
Serve warm or cold on crackers.

***twiggy88

Edited by - twiggy88 on 2/2/2006 11:28:51 AM

Edited by - twiggy88 on 11/29/2006 4:03:13 PM
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HOT CRAB DIP

3 (8 oz.) pkg. cream cheese
1/4 to 1/2 c. halfcream n halfwater
2 cans crabmeat, drained
1/2 c. green onions
1 tsp. horseradish
2 tsp. Worcestershire sauce

Cook all ingredients in crock-pot. Cover and cook
(about 30 minutes until cheese melts using high setting). Turn
to low and cook 3 to 4 hours. Add more half n half if too thick.
Serve warm or cold on crackers.

***twiggy88

Edited by - twiggy88 on 2/2/2006 11:28:51 AM

Edited by - twiggy88 on 11/29/2006 4:03:13 PM
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Got this recipie off line at one of my favorite sites and just SS'ed the Sauce
adjust ingredients in sauce to your liking

1 (8oz.) can Whole Water chestnuts drained 
1/2 Lb. Bacon

Sauce
1/4 cup Mayonaise
1/2 cup brown sugar twin
1/4 cup Sugar Free Ketchup
1/4 cup Red Hot sauce
* can add a little more ketchup & hot sauce if you like .

1. Preheat oven to 350.

2. Wrap each chestnut with a bacon strip. Place the rolls seam side down in a
baking dish *( i put a cooling rack in a cookie sheet or baking dish & set the
rolls on top of the rack).

3. Bake 20-30 minutes and then turn over and bake another 25-30 minutes
or until bacon is crisp and cooked through. 
** Meanwhile
in a medium size sauce pan combine Mayo, Brown Sugar Twin,Red Hot,&
Ketchup serve on the side as a dip. You may also pour over and bake on the
rolls , I find it less messy to just serve as a dip.
When done drain the dish of fat, if need be.
Insert Toothpicks in rolls and plate .

This are pretty good, the orginal recipie called for chili sauce , but of course
that has sugar in it.

I just had a party and did two pounds of bacon and 4 cans of water chestnuts.
The guys liked them alot.
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JKK Posted - 20 April 2005 10:35      

Got this recipie off line at one of my favorite sites and just SS'ed the Sauce
adjust ingredients in sauce to your liking

1 (8oz.) can Whole Water chestnuts drained 
1/2 Lb. Bacon

Sauce
1/4 cup Mayonaise
1/2 cup brown sugar twin
1/4 cup Sugar Free Ketchup
1/4 cup Red Hot sauce
* can add a little more ketchup & hot sauce if you like .

1. Preheat oven to 350.

2. Wrap each chestnut with a bacon strip. Place the rolls seam side down in a
baking dish *( i put a cooling rack in a cookie sheet or baking dish & set the
rolls on top of the rack).

3. Bake 20-30 minutes and then turn over and bake another 25-30 minutes
or until bacon is crisp and cooked through. 
** Meanwhile
in a medium size sauce pan combine Mayo, Brown Sugar Twin,Red Hot,&
Ketchup serve on the side as a dip. You may also pour over and bake on the
rolls , I find it less messy to just serve as a dip.
When done drain the dish of fat, if need be.
Insert Toothpicks in rolls and plate .

This are pretty good, the orginal recipie called for chili sauce , but of course
that has sugar in it.

I just had a party and did two pounds of bacon and 4 cans of water chestnuts.
The guys liked them alot.
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Corey
Hickey

Posted - 29 March 2005 8:27      

I saw this on a cooking show and no adjustments were needed. This is a
great appetizer, and sometimes my lunch! Less expensive than scallops or
shrimp, and just as good!

Cut Zuchini into frech fry like shapes
Wrap with uncooked bacon strip.
Bake in oven at 400 for about 20 minutes or until bacon is crispy.
You can use a toothpick to secure, you don't have to.
The zuchini is tender inside and really is flavored by the crisp bacon! Enjoy!
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Corey
Hickey

Posted - 29 March 2005 8:27      

I saw this on a cooking show and no adjustments were needed. This is a
great appetizer, and sometimes my lunch! Less expensive than scallops or
shrimp, and just as good!

Cut Zuchini into frech fry like shapes
Wrap with uncooked bacon strip.
Bake in oven at 400 for about 20 minutes or until bacon is crispy.
You can use a toothpick to secure, you don't have to.
The zuchini is tender inside and really is flavored by the crisp bacon! Enjoy!
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This is a favorite at our house when we grill.

4 large sweet onions
Legal barbque sauce

Remove skin and cut off just enough of the root end so onion sits flat. Hollow
out enough of the onion to be able to put 1T sauce into center.
Wrap with foil and sit on the low heat portion of grill while meat is cooking.
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This is a favorite at our house when we grill.

4 large sweet onions
Legal barbque sauce

Remove skin and cut off just enough of the root end so onion sits flat. Hollow
out enough of the onion to be able to put 1T sauce into center.
Wrap with foil and sit on the low heat portion of grill while meat is cooking.
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This recipe is very simple!

1-2 pounds raw,peeled,deveined shrimp with tails on
legal Thousand Island Dressing (I use DebB's recipe).

Marinate the shrimp in a generous amount of dressing. Refrigerate. After
shrimp has marinated up to 24 hrs, remove them and allow the excess
dressing to drip off. Wrap with 1/3 slice bacon,secure with toothpick and grill
until bacon is done. I also do this on my contact grill (w/o the toothpick),but
the outdoor way always tastes the best. :-)
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2kewltia Posted - 11 April 2005 6:7      

This recipe is very simple!

1-2 pounds raw,peeled,deveined shrimp with tails on
legal Thousand Island Dressing (I use DebB's recipe).

Marinate the shrimp in a generous amount of dressing. Refrigerate. After
shrimp has marinated up to 24 hrs, remove them and allow the excess
dressing to drip off. Wrap with 1/3 slice bacon,secure with toothpick and grill
until bacon is done. I also do this on my contact grill (w/o the toothpick),but
the outdoor way always tastes the best. :-)
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I thought I may have seen something similar on the site before. I made
these last week. There are many variables to this recipe. This is how I make
mine.

olive oil
shredded parmesan cheese
pepper and garlic seasoning
cream cheese
onion menced

put a thin layer of olive in a good teflon pan on med heat. place a tbsp of
parm cheese in pan and flatten out with a fork so that it is still in one piece.
sprinkle on seasoning to taste. once it is melted somewhat, and sticking
together turn. cook till both sides are brown. let them cool and spread cream
cheese mixed with the menced onion on crisp. add another and you have a
crisp sandwich.

i like these for snacks with or w/o the cream cheese. i saw them in the kraft
magazine today.
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curvygirl Posted - 7 March 2005 21:4      

I thought I may have seen something similar on the site before. I made
these last week. There are many variables to this recipe. This is how I make
mine.

olive oil
shredded parmesan cheese
pepper and garlic seasoning
cream cheese
onion menced

put a thin layer of olive in a good teflon pan on med heat. place a tbsp of
parm cheese in pan and flatten out with a fork so that it is still in one piece.
sprinkle on seasoning to taste. once it is melted somewhat, and sticking
together turn. cook till both sides are brown. let them cool and spread cream
cheese mixed with the menced onion on crisp. add another and you have a
crisp sandwich.

i like these for snacks with or w/o the cream cheese. i saw them in the kraft
magazine today.
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i eat this for lunch, too.

2 marinated artichoke crowns (i get mine from trader joes, but i've seen in
grocers) almost forgot to mention: pat crowns dry with paper towel.

tuna, mixed with mayo to your liking (oftentimes i'll put some cayenne or red
pepper to spice it up)

spoonful of tuna on each crown and voila!

the crowns are great cuz they are large enough and they're saucer shaped,
but fairly thick, so you can top them well.

Edited by - karma on 3/13/2005 9:50:26 AM
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karma Posted - 12 March 2005 14:17      

i eat this for lunch, too.

2 marinated artichoke crowns (i get mine from trader joes, but i've seen in
grocers) almost forgot to mention: pat crowns dry with paper towel.

tuna, mixed with mayo to your liking (oftentimes i'll put some cayenne or red
pepper to spice it up)

spoonful of tuna on each crown and voila!

the crowns are great cuz they are large enough and they're saucer shaped,
but fairly thick, so you can top them well.

Edited by - karma on 3/13/2005 9:50:26 AM
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This is a very spicey dish and one of our favorites! I have served this as is as
an appetizer, and I have also served this over steamed spinach as an entree.

1 pound uncooked jumbo shrimp
4 teaspoons extra virgin olive oil
2 teaspoons olive oil
2 tablespoons garlic, finely minced
2 teaspoons chopped dried rosemary
1/2 teaspoon freshly ground black pepper
1/2 teaspoon cayenne pepper
Sea Salt

Combine all ingredients, then marinate at room temperature for an hour.
Heat a skillet on medium heat. Lay shrimp in skillet, cook for three minutes
on each side. Serve immediately.

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=45293')
javascript:openWindow('profile.asp?mode=display&id=19054')
javascript:openWindow('close.asp?topic_id=45293&topic_title=Caribbean+Shrimp&forum_id=82')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...=82&Topic_Title=Caribbean+Shrimp&forum_title=Opening+Acts+%28Appetizers%29&M=False&S=True[9/7/14, 1:10:52 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Opening Acts (Appetizers) |
Thread:Caribbean Shrimp

Send Topic To a Friend

Author Posting

Chelle14 Posted - 1 March 2005 17:43      

This is a very spicey dish and one of our favorites! I have served this as is as
an appetizer, and I have also served this over steamed spinach as an entree.

1 pound uncooked jumbo shrimp
4 teaspoons extra virgin olive oil
2 teaspoons olive oil
2 tablespoons garlic, finely minced
2 teaspoons chopped dried rosemary
1/2 teaspoon freshly ground black pepper
1/2 teaspoon cayenne pepper
Sea Salt

Combine all ingredients, then marinate at room temperature for an hour.
Heat a skillet on medium heat. Lay shrimp in skillet, cook for three minutes
on each side. Serve immediately.
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4 pickling cucumbers
1 8oz container cream cheese, softened 
1 8oz container sour cream 
1 3oz package smoked salmon, chopped into small pieces 
1 shallot, diced 
1/2 lemon, juiced 
1 bunch fresh dill, chopped 
Pinch salt and fresh ground pepper

Cut off ends of cucumber and slice into 1-inch rounds. Scoop out the seeds
and inner flesh from the top 2/3's of each cucumber slice, but not all the
way through. I used a strawberry huller. You could also use a melon baller.
Set aside. In a bowl, combine cream cheese and sour cream. Mix in salmon,
shallots, lemon juice, salt and pepper, combining thoroughly. Generously fill
each cucumber section. You can also pipe the cream cheese filling into the
cucumbers with a pastry bag. Refrigerate until ready to serve.
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Chelle14 Posted - 1 March 2005 10:31      

4 pickling cucumbers
1 8oz container cream cheese, softened 
1 8oz container sour cream 
1 3oz package smoked salmon, chopped into small pieces 
1 shallot, diced 
1/2 lemon, juiced 
1 bunch fresh dill, chopped 
Pinch salt and fresh ground pepper

Cut off ends of cucumber and slice into 1-inch rounds. Scoop out the seeds
and inner flesh from the top 2/3's of each cucumber slice, but not all the
way through. I used a strawberry huller. You could also use a melon baller.
Set aside. In a bowl, combine cream cheese and sour cream. Mix in salmon,
shallots, lemon juice, salt and pepper, combining thoroughly. Generously fill
each cucumber section. You can also pipe the cream cheese filling into the
cucumbers with a pastry bag. Refrigerate until ready to serve.
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wired_foxterror Posted - 27 January 2005 17:14      

this is a very easy appetizer!

ARTICHOKE PATE.
***************
1 15-oz (425 g) can artichoke hearts or bottoms, drained
4 oz (110 g) cream cheese at room temperature
1/4 cup (60 ml) freshly grated Parmesan cheese
2 Tbs (30 ml) lemon juice
1-2 cloves garlic, finely chopped
Salt and freshly ground pepper to taste
Cayenne pepper to taste (optional)
2 Tbs (30 ml) chopped fresh parsley
2 Tbs (30 ml) chopped fresh chives
2 Tbs (30 ml) chopped black olives
2 Tbs (30 ml) diced pimiento or fresh red bell pepper

Combine the artichokes, cream cheese, Parmesan, lemon juice, garlic,
salt, pepper, and optional cayenne in an electric food processor and
process until smooth. Stir in the parsley, chives, olives, pimiento, and
spoon into a serving bowl. Chill for at least 2 hours before serving.
Serve with raw vegetables

wiredfoxterror

Losing-Losing-Gone!
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wired_foxterror Posted - 27 January 2005 17:14      

this is a very easy appetizer!

ARTICHOKE PATE.
***************
1 15-oz (425 g) can artichoke hearts or bottoms, drained
4 oz (110 g) cream cheese at room temperature
1/4 cup (60 ml) freshly grated Parmesan cheese
2 Tbs (30 ml) lemon juice
1-2 cloves garlic, finely chopped
Salt and freshly ground pepper to taste
Cayenne pepper to taste (optional)
2 Tbs (30 ml) chopped fresh parsley
2 Tbs (30 ml) chopped fresh chives
2 Tbs (30 ml) chopped black olives
2 Tbs (30 ml) diced pimiento or fresh red bell pepper

Combine the artichokes, cream cheese, Parmesan, lemon juice, garlic,
salt, pepper, and optional cayenne in an electric food processor and
process until smooth. Stir in the parsley, chives, olives, pimiento, and
spoon into a serving bowl. Chill for at least 2 hours before serving.
Serve with raw vegetables

wiredfoxterror

Losing-Losing-Gone!
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iwillrejoice Posted - 30 September 2004 22:15      

These are simple & so good. I got the recipe from the original Dr. Atkin's
Diet Revolution - the original version of his diet that came out in the '70's.
I don't follow that diet anymore, but these eggs are still good! And
perfectly Somersized. :-)

Deviled Eggs Curry

6 hard-cooked eggs
2 tablespoons mayonnaise
1/2 teaspoon chopped chives
1/8 teaspoon curry powder
1/8 teaspoon salt
1/4 teaspoon pepper

Cut eggs in half lengthwise & remove yolks to a small bowl.
Add rest of ingredients to yolks.
Mash with a fork until well-blended.
Return yolk mixture to egg whites.

6 servings

Sure glad I'm not counting carbs anymore!

Gail
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iwillrejoice Posted - 30 September 2004 22:15      

These are simple & so good. I got the recipe from the original Dr. Atkin's
Diet Revolution - the original version of his diet that came out in the '70's.
I don't follow that diet anymore, but these eggs are still good! And
perfectly Somersized. :-)

Deviled Eggs Curry

6 hard-cooked eggs
2 tablespoons mayonnaise
1/2 teaspoon chopped chives
1/8 teaspoon curry powder
1/8 teaspoon salt
1/4 teaspoon pepper

Cut eggs in half lengthwise & remove yolks to a small bowl.
Add rest of ingredients to yolks.
Mash with a fork until well-blended.
Return yolk mixture to egg whites.

6 servings

Sure glad I'm not counting carbs anymore!

Gail
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MissaLula Posted - 29 September 2003 18:56      

8 large hard-boiled eggs, peeled
3 TBS mayonnaise
1 TBS minced shallot
2 tsp lemon juice (fresh)
1 tsp Old Bay Seasoning
1/8 tsp cayenne pepper
1/4 tsp Tabasco
8 ounce lump crabmeat

Cut eggs in half, lengthwise. Scoop out yolks and place in a bowl putting egg
on a serving plate. Mash yolks with a fork.

Mix mayo, shallot, lemon juice, Old Bay seasoning, cayenne and Tabasco
together very well. Add crabmeat. Season to taste with salt and pepper.

Mound devilish mixture in the egg white halves. Cover and refrigerate for
like 4 hours. Garnish the plate with parsley and serve once cooled.
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MissaLula Posted - 29 September 2003 18:56      

8 large hard-boiled eggs, peeled
3 TBS mayonnaise
1 TBS minced shallot
2 tsp lemon juice (fresh)
1 tsp Old Bay Seasoning
1/8 tsp cayenne pepper
1/4 tsp Tabasco
8 ounce lump crabmeat

Cut eggs in half, lengthwise. Scoop out yolks and place in a bowl putting egg
on a serving plate. Mash yolks with a fork.

Mix mayo, shallot, lemon juice, Old Bay seasoning, cayenne and Tabasco
together very well. Add crabmeat. Season to taste with salt and pepper.

Mound devilish mixture in the egg white halves. Cover and refrigerate for
like 4 hours. Garnish the plate with parsley and serve once cooled.
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artgirl67 Posted - 5 January 2005 12:28      

Courtesy of Queer Eye for the Straight Guy:

I thought these looked like a yummy variation...

MUSHROOMS STUFFED WITH HERBED GOAT CHEESE 

24 medium to large cremini mushrooms
1 cup goat cheese
1/4 cup chopped fresh basil
1/4 cup chopped fresh rosemary
3 tablespoons olive oil
1/4 cup finely chopped shallot
1/2 teaspoon crushed red pepper flakes

Preheat the oven to 375° F. Clean the mushrooms. Remove, finely chop and
set aside the stems. Sauté the shallot in 1 tablespoon olive oil until softened.
With a pastry brush, coat botht the insides and outsides of the mushroom
caps with olive oil. Place cavity-side-up on a baking sheet and place in the
broiler until slightly softened and the mushrooms have a little bit of color —
about 5 minutes. Allow them to cool. While the mushrooms are cooling, mix
the goat cheese with the shallot, stems, basil, rosemary and crushed red
pepper flakes. Divide this mixture among the mushrooms, filling the caps
generously. Bake the mushrooms in the middle of the oven for 20 minutes,
or until the mushrooms are heated through. Serve immediately.

Makes 24 hors d'oeuvres

~*~Wendy~*~
New Bride ~ New Somersizer - again!
262/125

"The journey of a thousand miles, begins with a single step."
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artgirl67 Posted - 5 January 2005 12:28      

Courtesy of Queer Eye for the Straight Guy:

I thought these looked like a yummy variation...

MUSHROOMS STUFFED WITH HERBED GOAT CHEESE 

24 medium to large cremini mushrooms
1 cup goat cheese
1/4 cup chopped fresh basil
1/4 cup chopped fresh rosemary
3 tablespoons olive oil
1/4 cup finely chopped shallot
1/2 teaspoon crushed red pepper flakes

Preheat the oven to 375° F. Clean the mushrooms. Remove, finely chop and
set aside the stems. Sauté the shallot in 1 tablespoon olive oil until softened.
With a pastry brush, coat botht the insides and outsides of the mushroom
caps with olive oil. Place cavity-side-up on a baking sheet and place in the
broiler until slightly softened and the mushrooms have a little bit of color —
about 5 minutes. Allow them to cool. While the mushrooms are cooling, mix
the goat cheese with the shallot, stems, basil, rosemary and crushed red
pepper flakes. Divide this mixture among the mushrooms, filling the caps
generously. Bake the mushrooms in the middle of the oven for 20 minutes,
or until the mushrooms are heated through. Serve immediately.

Makes 24 hors d'oeuvres

~*~Wendy~*~
New Bride ~ New Somersizer - again!
262/125

"The journey of a thousand miles, begins with a single step."
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eyeswideopen Posted - 30 November 2004 8:9      

Hi all, I am looking for a recipe for fried dill pickles. I have one that is
not somersized but it just won't work at all. It is like beer batter for
fish. Anyway, I need some help and ideas. This is a request from my
Grandaughter for the holidays. These really are wonderful and I had
forgotten about them until she asked me to make her some.

Eyeswideopen.....all the time!
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eyeswideopen Posted - 30 November 2004 8:9      

Hi all, I am looking for a recipe for fried dill pickles. I have one that is
not somersized but it just won't work at all. It is like beer batter for
fish. Anyway, I need some help and ideas. This is a request from my
Grandaughter for the holidays. These really are wonderful and I had
forgotten about them until she asked me to make her some.

Eyeswideopen.....all the time!
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artgirl67 Posted - 5 January 2005 12:39      

Courtesy of Queer Eye for the Straight Guy:

SHRIMP WRAPPED IN PANCETTA (OR PROSCIUTTO) 

As prepared in episode 117.

12 jumbo shrimp
2 tablespoons olive oil
12 slices of Pancetta large enough to wrap around the shrimp

Clean, shell and de-vein the shrimp. 
In a large pan, sauté the shrimp in the olive oil until they're pink and cooked
through - roughly 3 minutes. When the shrimp are cool enough to handle,
wrap each in a slice of Pancetta. Arrange the shrimp on a baking sheet and
place in the broiler until the pancetta gets crispy - about 3 minutes. Serve
immediately.

Makes 12 hors d'oeuvres

NOTE: Prosciutto can be substituted for the Pancetta. 

~*~Wendy~*~
New Bride ~ New Somersizer - again!
262/125

"The journey of a thousand miles, begins with a single step."
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artgirl67 Posted - 5 January 2005 12:39      

Courtesy of Queer Eye for the Straight Guy:

SHRIMP WRAPPED IN PANCETTA (OR PROSCIUTTO) 

As prepared in episode 117.

12 jumbo shrimp
2 tablespoons olive oil
12 slices of Pancetta large enough to wrap around the shrimp

Clean, shell and de-vein the shrimp. 
In a large pan, sauté the shrimp in the olive oil until they're pink and cooked
through - roughly 3 minutes. When the shrimp are cool enough to handle,
wrap each in a slice of Pancetta. Arrange the shrimp on a baking sheet and
place in the broiler until the pancetta gets crispy - about 3 minutes. Serve
immediately.

Makes 12 hors d'oeuvres

NOTE: Prosciutto can be substituted for the Pancetta. 

~*~Wendy~*~
New Bride ~ New Somersizer - again!
262/125

"The journey of a thousand miles, begins with a single step."
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phoffer Posted - 25 October 2004 10:20      

1 lb hamburger fried and drained
1 lb mexican velveeta cubed
1 jar salsa mild
mix all together on low heat to melt the
cheese and serve with veggies. This is a favorite at our get togethers, It is
always the first thing to disappear off the table!!!!!!!! Enjoy!!

Patricia Hoffer

Edited by - phoffer on 11/5/2004 11:22:35 AM
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phoffer Posted - 25 October 2004 10:20      

1 lb hamburger fried and drained
1 lb mexican velveeta cubed
1 jar salsa mild
mix all together on low heat to melt the
cheese and serve with veggies. This is a favorite at our get togethers, It is
always the first thing to disappear off the table!!!!!!!! Enjoy!!

Patricia Hoffer

Edited by - phoffer on 11/5/2004 11:22:35 AM
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phoffer Posted - 22 December 2004 8:0      

1 TB unsalted butter
2 TB shallot, minced
3 TB dry white wine
1 Cup heavy cream
8 oz cream cheese, cut into pcs, room temp.
4 oz white cheddar cheese, shredded
1/2 lb crab meat
juice of one lemon
2 tsp. Dijon mustard
1 tsp worcestershire sauce
1/2 tsp Old Bay seasoning
2 Cups Broccoli florets, blanched and cooled

In a pot over medium heat, sweat shallots
in butter briefly, add wine, cream, cream
cheese and cheddar cheese. Stir until cheese
is melted and mixture is smooth. Stir in
remaining ingredients, serve while hot and
bubbly with broccoli.

Patricia Hoffer
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phoffer Posted - 22 December 2004 8:0      

1 TB unsalted butter
2 TB shallot, minced
3 TB dry white wine
1 Cup heavy cream
8 oz cream cheese, cut into pcs, room temp.
4 oz white cheddar cheese, shredded
1/2 lb crab meat
juice of one lemon
2 tsp. Dijon mustard
1 tsp worcestershire sauce
1/2 tsp Old Bay seasoning
2 Cups Broccoli florets, blanched and cooled

In a pot over medium heat, sweat shallots
in butter briefly, add wine, cream, cream
cheese and cheddar cheese. Stir until cheese
is melted and mixture is smooth. Stir in
remaining ingredients, serve while hot and
bubbly with broccoli.

Patricia Hoffer
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I tried this recipe on the weekend. It would be level two with the soft whole
wheat flour and sugar free red pepper jelly (if there is such a thing... anyone
have a recipe??)

2 cups grated old cheddar
1/2 cup softened butter
1/4 tsp cayenne
1 cup soft whole wheat flour
2/3 cup mild or hot red pepper jelly

Beat together cheese, butter and cayenne with an electric mixer or in a food
processor. Stir in the flour just until the mixture forms a dough. Shape into 36
balls. Press into mini muffin tins to form tart shells. Spoon 1 tsp of red pepper
jelly into each shell. Bake at 400F for 10 minutes.

I made these with homemade red pepper jelly (not sf) for everyone else. For
myself I used a small square (about 1 tsp) of cream cheese plus about 1/2 tsp
chopped garlic (from the jar) and a sprinkle of parmesan cheese instead of
filling with the jelly. They turned out nicely, very tasty.

Life is a journey, not a destination.
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LynH Posted - 21 December 2004 9:42      

I tried this recipe on the weekend. It would be level two with the soft whole
wheat flour and sugar free red pepper jelly (if there is such a thing... anyone
have a recipe??)

2 cups grated old cheddar
1/2 cup softened butter
1/4 tsp cayenne
1 cup soft whole wheat flour
2/3 cup mild or hot red pepper jelly

Beat together cheese, butter and cayenne with an electric mixer or in a food
processor. Stir in the flour just until the mixture forms a dough. Shape into 36
balls. Press into mini muffin tins to form tart shells. Spoon 1 tsp of red pepper
jelly into each shell. Bake at 400F for 10 minutes.

I made these with homemade red pepper jelly (not sf) for everyone else. For
myself I used a small square (about 1 tsp) of cream cheese plus about 1/2 tsp
chopped garlic (from the jar) and a sprinkle of parmesan cheese instead of
filling with the jelly. They turned out nicely, very tasty.

Life is a journey, not a destination.
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wired_foxterror Posted - 19 December 2004 5:41      

Seviche of Red Snapper

3 lb red snapper fillet(s)
salt & pepper to taste
juice of 8 lemons & 1 lime
1 small onion, very thinly sliced
2 Tbsp finely chopped fresh coriander
2 ripe tomatoes peeled & chopped
12 green olives pitted & sliced
1 small chile pepper seeded & finely chopped
3 cups olive oil

Dice fish and combine in a bowl with salt, pepper & citrus juices.
Marinate for 12 hours & add remaining ingredients. Chill & serve.
Serves 10-12 as hors d'oeuvre.

Note: the citrus juices cook the fish

wiredfoxterror

Losing-Losing-Gone!
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Seviche of Red Snapper

3 lb red snapper fillet(s)
salt & pepper to taste
juice of 8 lemons & 1 lime
1 small onion, very thinly sliced
2 Tbsp finely chopped fresh coriander
2 ripe tomatoes peeled & chopped
12 green olives pitted & sliced
1 small chile pepper seeded & finely chopped
3 cups olive oil

Dice fish and combine in a bowl with salt, pepper & citrus juices.
Marinate for 12 hours & add remaining ingredients. Chill & serve.
Serves 10-12 as hors d'oeuvre.

Note: the citrus juices cook the fish

wiredfoxterror

Losing-Losing-Gone!
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Elcarim Posted - 10 November 2004 9:31      

I just came across this recipe on Epicurious.com and it looks perfectly
somersized already. Using the fennel "chips" to dip is one I've never thought
of! I was thinking more of dipping with Provolone chips.

ROASTED RED PEPPER AND GARLIC DIP WITH FENNEL CRUDITES

4 medium fennel bulbs (sometimes called anise; about 3 pounds total)
For dip
1 red bell pepper
1 small head garlic
1/2 teaspoon cumin seeds
1/2 teaspoon caraway seeds
1/2 cup sour cream
1 tablespoon olive oil
3/4 teaspoon salt, or to taste
a pinch cayenne, or to taste

Trim fennel stalks flush with bulbs and discard any tough outer layers. Cut
bulbs lengthwise into 1/8-inch-thick slices and, if desired, halve slices
lengthwise. Transfer fennel to a bowl of ice and cold water. Chill fennel at
least 30 minutes, or until crisp, and up to 3 hours.
Preheat oven to 450°F.

While fennel is chilling, make dip:
Quarter bell pepper lengthwise and discard stems, seeds,and ribs. In a shallow
baking pan arrange quarters skin side up. Separate garlic cloves, leaving skins
intact, and wrap together in foil. Add garlic package to pan with bell pepper
and bake in upper third of oven 20 minutes. When cool enough to handle,
peel pepper and transfer to a blender. Remove garlic from foil and squeeze
pulp into blender.

In a small heavy skillet dry-roast cumin and caraway seeds over moderate
heat, stirring, until fragrant and a few shades darker, about 1 minute, being
careful not to burn them. In a cleaned electric coffee/spice grinder grind seeds
to a powder and add to pepper mixture with remaining dip ingredients. Purée
mixture until smooth. Dip may be made 5 days ahead and chilled, covered.

Drain fennel in a colander and pat dry.

Serve dip with fennel.

Serves 8.
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Nourishing my body while nurturing my spirit!

Elcarim
279/252!/130

Living and becoming...all for His glory!
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Elcarim Posted - 10 November 2004 9:31      

I just came across this recipe on Epicurious.com and it looks perfectly
somersized already. Using the fennel "chips" to dip is one I've never thought
of! I was thinking more of dipping with Provolone chips.

ROASTED RED PEPPER AND GARLIC DIP WITH FENNEL CRUDITES

4 medium fennel bulbs (sometimes called anise; about 3 pounds total)
For dip
1 red bell pepper
1 small head garlic
1/2 teaspoon cumin seeds
1/2 teaspoon caraway seeds
1/2 cup sour cream
1 tablespoon olive oil
3/4 teaspoon salt, or to taste
a pinch cayenne, or to taste

Trim fennel stalks flush with bulbs and discard any tough outer layers. Cut
bulbs lengthwise into 1/8-inch-thick slices and, if desired, halve slices
lengthwise. Transfer fennel to a bowl of ice and cold water. Chill fennel at
least 30 minutes, or until crisp, and up to 3 hours.
Preheat oven to 450°F.

While fennel is chilling, make dip:
Quarter bell pepper lengthwise and discard stems, seeds,and ribs. In a shallow
baking pan arrange quarters skin side up. Separate garlic cloves, leaving skins
intact, and wrap together in foil. Add garlic package to pan with bell pepper
and bake in upper third of oven 20 minutes. When cool enough to handle,
peel pepper and transfer to a blender. Remove garlic from foil and squeeze
pulp into blender.

In a small heavy skillet dry-roast cumin and caraway seeds over moderate
heat, stirring, until fragrant and a few shades darker, about 1 minute, being
careful not to burn them. In a cleaned electric coffee/spice grinder grind seeds
to a powder and add to pepper mixture with remaining dip ingredients. Purée
mixture until smooth. Dip may be made 5 days ahead and chilled, covered.

Drain fennel in a colander and pat dry.

Serve dip with fennel.

Serves 8.
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Nourishing my body while nurturing my spirit!

Elcarim
279/252!/130

Living and becoming...all for His glory!
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rockswife Posted - 5 November 2004 9:18      

Boy oh boy am I ever craving these. Anybody have a Somersized recipe for
crabcakes??? I'd like to use canned crab. No time for fresh :( Thanks,
ladies!

RockswifeNoMo

Debbie M. in Atlanta
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rockswife Posted - 5 November 2004 9:18      

Boy oh boy am I ever craving these. Anybody have a Somersized recipe for
crabcakes??? I'd like to use canned crab. No time for fresh :( Thanks,
ladies!

RockswifeNoMo

Debbie M. in Atlanta
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12 large eggs hard boiled and peeled
1/2 tsp salt
1/4 c mayonaise
1 jalapeno pepper seeded and finely chopped
1 tb capers, finely chopped
1 red chili, ground
1 tb prepared mustard
1 tb fresh cilantro, snipped
Cut the eggs in half length wise, slop out the yolks and mash with fork. Mix
the mashed
yolks with the ingredients above , except for the ground chili and cilantro. fill
egg halves. Then sprinkle the ground chili
and cilantro over top of stuffed eggs for
garnish. Enjoy!!!

Patricia Hoffer
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phoffer Posted - 4 November 2004 14:59      

12 large eggs hard boiled and peeled
1/2 tsp salt
1/4 c mayonaise
1 jalapeno pepper seeded and finely chopped
1 tb capers, finely chopped
1 red chili, ground
1 tb prepared mustard
1 tb fresh cilantro, snipped
Cut the eggs in half length wise, slop out the yolks and mash with fork. Mix
the mashed
yolks with the ingredients above , except for the ground chili and cilantro. fill
egg halves. Then sprinkle the ground chili
and cilantro over top of stuffed eggs for
garnish. Enjoy!!!

Patricia Hoffer
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LoveToCook Posted - 25 October 2004 7:55      

Hi,
I hope you can help me find a recipe for these tea sandwiches I had at a
tea room. They were on pumpernickel bread. What I really need is the
spread that was on top which I think is not legal because of the nuts but
frankly from time to time I'm gonna do it anyways cause nuts in
moderation do not cause much of an imbalance with my body(unless
anyone has a good substitute for walnuts or pecans).

I believe the spread had walnuts or pecans, bacon, cheddar, and perhaps
scallions.

Thank you,

Daniella
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LoveToCook Posted - 25 October 2004 7:55      

Hi,
I hope you can help me find a recipe for these tea sandwiches I had at a
tea room. They were on pumpernickel bread. What I really need is the
spread that was on top which I think is not legal because of the nuts but
frankly from time to time I'm gonna do it anyways cause nuts in
moderation do not cause much of an imbalance with my body(unless
anyone has a good substitute for walnuts or pecans).

I believe the spread had walnuts or pecans, bacon, cheddar, and perhaps
scallions.

Thank you,

Daniella
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domsmum Posted - 25 October 2004 8:29      

Stuffed Jalepenos

22 peppers
1 8 ounce brick of cream cheese, room temp
1 pound of sausage
1 cup shredded parmesan or pecorino romano

Cut 22 jalapenos or small sweet peppers in half lengthwise and place in
sprayed 9x14 pan. Use another pan if you need to.
Preheat oven to 425.
Cook and crumble 1 pound of any type of sausage you like, Italian,
breakfast, chorizo, chicken, etc.
Cool slightly.
Cream the cream cheese and fold in parmesan and sausage. Drop by
tablespoons into the pepper halves. Bake for 20-30 minutes until just
slightly browning. Serve hot.

These are so delicious. My Mom and dh's Mom were sitting in my living
room munching these down and dh and I couldn't believe they were eating
jalepenos.
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Stuffed Jalepenos

22 peppers
1 8 ounce brick of cream cheese, room temp
1 pound of sausage
1 cup shredded parmesan or pecorino romano

Cut 22 jalapenos or small sweet peppers in half lengthwise and place in
sprayed 9x14 pan. Use another pan if you need to.
Preheat oven to 425.
Cook and crumble 1 pound of any type of sausage you like, Italian,
breakfast, chorizo, chicken, etc.
Cool slightly.
Cream the cream cheese and fold in parmesan and sausage. Drop by
tablespoons into the pepper halves. Bake for 20-30 minutes until just
slightly browning. Serve hot.

These are so delicious. My Mom and dh's Mom were sitting in my living
room munching these down and dh and I couldn't believe they were eating
jalepenos.
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Simple and very good:
roast asapargus by drizzling alittle Extra
Virgin Olive Oil over veggie
roast until Al Dente
take out of oven and wrap with the ham
and serve.
350 degree oven for 20 minutes !!!

Patricia Hoffer
It is Prosciutto Ham spelled wrong above LOL

Edited by - phoffer on 10/12/2004 11:29:52 AM
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Simple and very good:
roast asapargus by drizzling alittle Extra
Virgin Olive Oil over veggie
roast until Al Dente
take out of oven and wrap with the ham
and serve.
350 degree oven for 20 minutes !!!

Patricia Hoffer
It is Prosciutto Ham spelled wrong above LOL

Edited by - phoffer on 10/12/2004 11:29:52 AM
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1 lb ground beef (optional)
8 oz softened cream cheese
salsa-I use the fire roasted salsa from Costco
Grated sharp cheddar cheese
olives for garnish

Layer in a pie pan:
softened cream cheese
salsa
ground beef-if using
cheddar cheese
olives

bake at 425 for about 15 min. Just to get everything hot and bubbly. Use
pork rinds to dip. *If you use the ground beef you can actually use this for
your main course.

Lori
235/203/200
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1 lb ground beef (optional)
8 oz softened cream cheese
salsa-I use the fire roasted salsa from Costco
Grated sharp cheddar cheese
olives for garnish

Layer in a pie pan:
softened cream cheese
salsa
ground beef-if using
cheddar cheese
olives

bake at 425 for about 15 min. Just to get everything hot and bubbly. Use
pork rinds to dip. *If you use the ground beef you can actually use this for
your main course.

Lori
235/203/200
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These could be appetizers, snack, lunch or dinner..

Cook salami in microwave about 2 min. Top one piece with blue cheese
dressing (we used Marie's), small piece of lettuce and tomato and finish off
with another piece of salami. These were created by Momof7 and they are
incredibly good!

Carol
233/226/200(lst Goal)
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These could be appetizers, snack, lunch or dinner..

Cook salami in microwave about 2 min. Top one piece with blue cheese
dressing (we used Marie's), small piece of lettuce and tomato and finish off
with another piece of salami. These were created by Momof7 and they are
incredibly good!

Carol
233/226/200(lst Goal)
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GARNET2002 Posted - 19 January 2009 1:56      

Hi all, I found this recipe hope you like it. Wired_foxterror posted a
spinach dip and I found one today looking at recipes. Now we got two.

SPINACH DIP

1 Cup Mayonnaise
1 Cup sour cream
1 pkg. (10oz.) frozen chopped Spinach, thawed, drained and squeezed
dry.
1 teas. dill weed
1/8 teas. onion powder

Mix all ingredients in medium bowl until well blended. Cover.

Refrigerate at least 1 hr. to blend flavors.
Serve as a dip with assorted cut-up veggies.

Any other suggestions for dippers?

GARNET2002
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wired_foxterror Posted - 30 December 2004 19:3      

1 package frozen chopped spinach, cooked & very well drained
1 cup sour cream
1/2 cup mayonnaise
1/2 cup fresh minced parsley
1/2 cup minced scallions, whites only
1/2 tsp beau monde seasoning
1/2 tsp dried dill weed
salt & pepper to taste

In a bowl mix together sour cream, mayonnaise, parsely, scallions and
spices. Add the sinach and stir thoroughly. Taste for seasoning. Cover
and refrigerate overnight.

I put the sinach dip in the center of a hollowed head of red cabbage,
and serve with a variety of vegetable "dippers" - endive, celery,
cucumber, snow peas, cauliflower, zucchini...

Enjoy!
wiredfoxterror

Losing-Losing-Gone!
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GARNET2002 Posted - 19 January 2009 2:11      

ITALIAN ROASTED RED PEPPER DIP

1 cup mayonnaise
1 cup sour cream
1 jar (7oz.) roasted red peppers, drained, and finely chopped.
1/4 cup grated parmesan cheese
1 teas. garlic powder
1 teas. Italian seasoning

Mix all ingredients in medium bowl until well blended. Cover.

Refrigerate at least 1 hour to blend flavors. Serve with cut-up veggies.

GARNET2002
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GARNET2002 Posted - 19 January 2009 2:3      

ROASTED RED PEPPER DIP

1 cup mayonnaise
1 cup sour cream
1 jar (7oz.) roasted red peppers, drained and finely chopped
1 teas. dill weed
1/2 teas. garlic salt
1/8 teas. onion powder

Mix all ingredients in medium bowl until well blended. Cover.

Refrigerate at least 1 hour to blend flavors. Serve dip with assorted cut
up veggies.

GARNET2002
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mjlibbey Posted - 10 January 2009 17:38      

Hi! This recipe was request from another thread. Mary

SMOKED OYSTER DIP

1-8oz. package cream cheese, softened
1 1/2 cups mayo
4 dashes tabasco
1 tablespoon lemon juice
1-3 1/2 oz. can smoked oysters, drained and chopped
1-4 1/2 oz. can chopped black olives,drained(leave out for level one)

Combine first 4 ingredients, mixing well. Add oysters(and black olives if
using)Chill well. Serve with raw vegetables. 
Non-SSer's serve with wheat thins.
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gemdetectivemdr Posted - 8 December 2008 10:15      

very simple take a medium sized raw shrimp and wrap a piece of
bacon around it, secure with a toothpick...I cooked mine on the
George Forman grill for 5 minutes...
you can eat it plain or dip them in tarter or catsup mustard
sauce...enjoy
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Kruzankat Posted - 26 October 2008 9:2      

Check out ALLRECIPES(.com) site. There is a reuben dip posted by
CRUZCHIX that is very good and popular with my friends.
To somersize it use legal 1000 Island dressing! I used a smaller pan than
called for, and added some Dijon mustard to it. (maybe 2 tbsp.) 
I didn't layer it, but mixed it up putting some reserved cheese on top.
Serve with celery sticks (legal), but for none SSers it is great with rye
Triscu*t crackers.
Since it is not my recipe, I didn't want to print it here.
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Stefanie Posted - 9 February 2004 6:43      

Don't know where the recipe for these went but they are FAHBULOUS!! I
make them all the time. Don't remember who the original poster was..

Pepperoni Cups

30 slices pepperoni
8 ounces cream cheese (softened)
8 ounces shredded italian cheese blend
8 ounces parmesan (the kraft kind)
10 oz box of chopped spinach (thawed with liquid squeezed out)

Preheat oven to 350. Line a mini muffin tin with 1 slice pepperoni for each
cup (I buy the large pepperoni at the deli counter). Combine the cheeses and
spinach. Stuff into the pepperoni. Bake for 20 minutes or until mixture is
nicely brown and bubbly. Let cool for 5 minutes, these babies are hot!!
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JulieJafar Posted - 23 August 2007 13:39      

This is a huge hit at my parities. I have one friend that doesn't do dairy so
this dip works for her and its L1. I hope you enjoy it. Remember you can
sub SS items for the Suzanne ones.

Chick Pea Dip
Julie Jafar

½ pkg of Suzanne™ Salsa Dip Mix
1t lemon juice
1 can of chick peas
Drain chick pea liquid (keeping the liquid, discard just before you serve the
dip). Place chick peas into food processor with 2 T of the retained liquid.
Puree until the mixture is smooth; if needed add more of the liquid as
desired for a smooth creamy paste (note the amount will change depending
on how well you drained your chick peas or how thick you prefer your dip).
Remove mixture from processor bowl and fold in dip mix. Store in
refrigerator for at least two hours; just before serving add any additional
liquid you desires to obtain your preferred thickness. Serve with crackers,
veggies or pitas.

Substitute your favorite SUZANNE™ dip mix or into beans or great northern
beans as desired.

AR Julie
http://www.suzanne24.com/arjulie
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JulieJafar Posted - 19 August 2007 8:31      

OK, I know the bread isn't for SSers but if you have a family that's not
SSing then this is great for them, same goes with the pasta.

I made it last night for a SUZANNE party and it was a huge hit. I hope you
all like it. As you know you of course can use your SS items in place of the
SUZANNE ones.

Jilie

Stuffed mushrooms and cheese bread

½ pkg of SUZANNE Sun Dried Tomato Dip Mix
¼ cup mayo
2 cups (8oz) finely shredded mozzarella cheese
French bread
8 oz baby portabella mushrooms, cleaned stems removed and chopped
½ jar of SUZANNE Chicken Cacciatore Simmer Sauce
Optional: SUZANNE Tuscan Sea Salt Rub

The night before you would like to make these or at least 2 hours mix the
dip mix with the mayo and let chill in the fridge so the tomatoes dehydrate.
The next day, mix well with the cheese. When you are ready to prepare your
mushrooms, preheat the oven to 350 degrees. Place cleaned mushrooms in
an oven proof casserole dish to assure they will all fit facing upright so your
filling wont fall out. Remove the mushrooms once you found a dish that will
hold them and place the chopped steams in the dish and top with half a jar
of the Chicken Cacciatore Simmer Sauce and stir to mix in the mushrooms.
Fill the mushrooms with the cheese mixture and place upright on top of the
simmer sauce mushroom mixture. If desired sprinkle a little Tuscan Sea Salt
Rub on top. Cover (if you have lid for your casserole use it or aluminum foil
will be fine) and bake for 30 minutes at 350. During the last 5 minutes of
cook time prep your bread. Slice your French bread and top with cheese
mixture. Once mushrooms are done place cheese bread under boiler until the
cheese starts to melt and brown. Sever with the mushrooms as a great
appetizer or if you want a full meal serve with pasta or zucchini noodles and
a salad. Serves 4-6 people.

AR Julie
http://www.suzanne24.com/arjulie

Edited by - JulieJafar on 8/20/2007 1:00:17 PM
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MsTified Posted - 23 August 2004 20:54      

I tried these this weekend, took them to friends' home for appetizer and they
were a HUGE hit! Thought I'd post it under Appetizers -- where it will be
easier to find. Thank you, Ms. M for posting this great idea! I actually added a
bit of sour cream to the cheese mixture to make it more spreadable.
Fabulous! Even my DH who doesn't care for bell peppers loved it!
-------------------
Here is the potato skin recipe. It's one of my favorites...

Not Quite potato skins by Ms. M

One of my old favorite restaurant appetizers is potato skins. Although
potatoes are a thing of the past, I still enjoy the taste of all the other goodies
from them. This is a very easy and tasty snack. I'm not giving measurements
since this really depends on how much you like to pile on!

Fresh red peppers
crisp crumbled bacon 
chopped green onion
shredded cheddar or cheese blend (I like to use mexican blend)
sour cream

Preheat oven to 375. Core and seed red peppers. Slice peppers lengthwise
into 4-6 slices, depending on size of pepper. You want them large enough to
add the fillings. Lightly oil a baking dish and lay the pepper slices cut side
up. Season lightly with salt and pepper. Bake for approximately 15 minutes
until the peppers are tender but not mushy. Remove from oven and top with
shredded cheese, green onion, and crumbled bacon. Return to oven and bake
until cheese has melted. Serve with sour cream. 
NOTE: These are also fab fixed on the grill. Preheat grill, oil and half peppers
and lay on grill,skin side down. Close lid and roast for about 5 minutes, turn
over and roast another 5. Fill with your ingredients of choice, close lid and
roast until cheese melts.

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
MsTified (Kate)
05/2001 - 148/126/134/126 - by summer's end, I hope!!

Edited by - MsTified on 5/13/2006 11:41:11 AM

Edited by - MsTified on 5/29/2008 11:48:30 AM
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carolannb Posted - 31 July 2004 13:38      

We just had the mock potato skins for lunch and everyone loved them. You
can find the recipe under General Questions. Try them they really are
good..and healthy.

Carol
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JulieJafar Posted - 25 April 2008 8:58      

Crustless Asparagus Quiches
Julie Jafar
Somersizing: Level 1
Serves 4

½ cup cream
½ pkg (~ 4t) SUZANNE sun dried tomato dip mix
12 stocks of fresh asparagus
4-8 T feta cheese
¼ orange bell pepper (or your favorite color), chopped 
4 eggs
4 buttered crème brulee ramekins

Preheat your over to 350. Mix the dip mix with the cream and set
aside. Wash your asparagus and break off the ends (the woody bit will
naturally break off if you just bend the ends), cut off about 1-2" of
the tops and set to the side, and then slice up the remaining stalks
in ¼ to ½" pieces. Layer these in the bottom of the buttered ramekins.
Top the asparagus with feta cheese and then the chopped peppers. Now
that the dip mix has had time to re-hydrate whisk it together with the
eggs. Pour egg mixture over the veggies and cheese. Now place 3
asparagus tops in a decorative fan fashion on top of each dish. Bake
at 350 for 25-30 minutes or until set. Let rest for a while and either
server at room temperature as an appetizer or chilled. Make a great
breakfast too.

AR Julie
SSer since 1 Oct 2001
http://www.suzanne24.com/arjulie
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Kisa 1 Posted - 11 November 2006 6:52      

This came from Sunset Magazine back in '83 and has been a traditional
holiday dish at our house ever since. It looks complicated, but it's easy to
make once you get the hang of it. Work the cream cheese & sweet butter
together and you'll have a wonderful spread which will be alternated with
flavorful pesto fillings in a bowl or loaf pan used as a mold. It never fails to
get oooh's and aahhs!

You will need cheesecloth for this recipe - two 18" size squares, moistened
with water, and then wring dry, and lay out flat one on top of the other.
Smoothly line a 5 to 6 cup straight sided plain mold pan, terrine, or bowl with
the moistened cheesecloth, and drape excess over rim of mold.

CHEESE BASE:
1 lb. each cream cheese and unsalted butter, at room temperature.
Topping and filling (choices below)

With an electric mixer, beat cheese & butter til smoothly blended. Grab the
cheesecloth lined mold, and place a sprig of fresh basil at the bottom, or a bit
of your choice of filling (see below) at the bottom, or even an edible flower
(nasturiums are great). Next take 1/6 of the cheese mixture and smoothly
make an even layer covering the bottom and extending evenly around the
sides of the mold. Add the pesto filling next (or sun-dried tomato), and
continue making layers of cheese and filling until mold is filled, finishing with a
cheese layer. Fold the ends of the cheesecloth over torta and press down
lightly with your hand to compact. Chill for at least an hour or until firm. Then
invert onto a serving dish and gently pull off the cheesecloth. You can serve
now, or wrap with plastic wrap and refrigerate up to 5 days.

PESTO FILLING:
In a blender or food processor whirl 2 ½ cups fresh basil leaves, 1 cup fresh
grated parmesan cheese, and 1/3 cup olive oil, and salt, pepper and garlic
powder to taste. Save one nice sprig of whole basil to use as the decorative
topping for your torta.

SUN DRIED TOMATO FILLING:
Drain a 10 ½ oz jar of dried tomatoes in olive oil and reserve 2 Tblsp of the
oil. Center a few of the tomato sections in the mold's bottom for decoration,
and whirl the rest of the tomatoes with reserved oil in a blender or food
processor until finely chopped.

I also sometimes use an olive tapanade as a filling, (L2)

You can serve your layered torta surrounded by cut veggies, or for those on
Lev 2, enjoy with thinly toasted bagette slices or whole wheat crackers. On
Lev 1, works well with pepperoni chips or parmesan crips, etc.

EnjÖy
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myboys Posted - 19 July 2007 6:30      

hi everyone,
does anybody have a jalepeno popper recipe? preferably with cream cheese?
thanks
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mamalaurie Posted - 12 February 2008 7:30      

Forbidden Celery 
Recipe #241459

This secret recipe was passed on to me by my MIL. She said it came from
her mother, who got it from a chef at a country club. The chef, so the
story goes, required that she keep the recipe a secret and forbid that it be
shared. Since the chef is (by now) long passed, I feel comfortable sharing
the recipe. I normally make double batches, it will not last. by
gourmetmomma

I found this on www.recipezaar.com. This is Not mine but have given
credit where there was a name. I've not had a chance to try it yet.....let
me know what you think of it.
Level 1 pro/fat/veggie

12 servings
time to make 45 min 15 min prep

8 ounces cream cheese
1 beef bouillon cube
1 tablespoon water
2 tablespoons onions
1 bunch celery

1. Soften the cream cheese to room temperature. Disolve the boullion
cube in very hot water. Mince the onion very very finely (mush it up).
Clean the celery.

2. Combine cream cheese and boullion water. Use your mixer and whip it
until fluffy and soft.

3. Spread onto celery sticks (or put the dip in the middle of a bowl and
place celery sticks around it).

4. The dip can be made in advance (up to 2 days). I generally "garnish"
with a sprinkle of celery powder to give interest to the plate.

Somersizer since June 1997... Hang in there..I KNOW this really DOES
work !
mamalaurie

Edited by - mamalaurie on 2/18/2008 12:13:23 AM
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Liz01219 Posted - 3 April 2008 15:6      

6 large eggs, hard boiled and peeled
1/4 cup mayo
3 slices bacon, cooked and crumbled
2 cherry tomatoes, seeded and finely chopped
1 TBLS. dried parsley flakes
salt and pepper
additional crumbled bacon (optional)

Halve eggs lengthwise. Remove the yolks, and place in a small bowl. Mash
yolks with a fork and stir in mayo, bacon, tomatoes and parsley until well
blended. Salt and pepper to taste.
Fill egg whites evenly with yolk mixture. Garnish with bacon if desired. Store
covered in refrigerator.
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roweena Posted - 5 April 2008 7:6      

I found this yummy recipe in the "500 low-carb recipes" book, tons of great
stuff in there! Serve with your fav. raw veggies, even pepperoni chips!

1 package softened cream cheese (8 oz.)
2/3 cups mayonnaise
1 cup shredded smoked gouda or another strong hard cheese
6 scallions/green onions sliced thin
2 tablespoons grated parmesan cheese
salt and pepper to taste

1. beat the cc and mayo together until well blended.
2. add in all of the other ingredients and mix well. chill before serving.

Started SS 2/25/08
227/212/160
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erika9473 Posted - 30 March 2004 12:47      

I have posted this in the past but can't find it so I'm posting it again.
I am constantly asked for this recipe each time I make it.

Spinach Artichoke Dip

1 14 oz can of artichoke hearts, chopped (non-marinated style)
1 10 oz package of frozen chopped spinach- defrosted, squeeze out as
much water as you can
1 cup mayonnaise
1 8 oz package of cream cheese, softened
1 cup shredded (or grated) parmesan cheese
salt, pepper, garlic powder to taste
several dashes of Tobasco or hot sauce (optional but I think it is necessary)

Mix cream cheese and mayo together. 
Add artichoke hearts, spinach and cheese, but reserve some cheese for the
top.
Add seasonings and hot sauce.
Transfer to a baking dish, sprinkle remaining cheese on top.
Bake at 350 for about 30 minutes or until bubbly.
The measurements don’t need to be accurate with this recipe, you can even
leave out the cream cheese and just add more mayo or add sour cream for
a little tanginess, it’s so easy and tastes good in a variety of ways.

Edited by - erika9473 on 3/30/2004 12:48:24 PM
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CBoni Posted - 20 March 2008 13:31      

anyone know of a good spinach dip? Im needing one for Easter
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lisatroll Posted - 15 March 2008 13:12      

DOES ANYONE HAVE A COPE OF THE BOOK SOMEONE POSTED OF ALL THE
OLD SS RECIPES FROM THIS SITE LOST MINE AND NEED A COPY
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Eescapes Posted - 10 February 2008 13:22      

This is a great dish for a party. I have done it several times for bridal/baby
showers!

Vegetable Gouda Cheesecake

1 (10oz) package frozen chopped spinach, thawed
1 cup finely ground pork rinds
¼ cup plus 2 Tbsp butter, melted
1/3 cup grated parmesan cheese
¾ tsp ground red pepper
3(8oz) packages cream cheese, softened
½ cup whipping cream
¼ tsp salt
¼ tsp ground red pepper
eggs
1 cup (4oz) shredded smoked gouda cheese
8 slices bacon, cooked and crumbled
1 (4oz) jar sliced pimiento, drained
½ lb fresh mushrooms, chopped
¼ cup chopped green onions
2 Tbsp butter, melted
¼ tsp pepper
1/8 tsp salt
2 green onions

Drain spinach well; pressing between paper towels. Set aside. Combine
breadcrumbs, ¼ cup plus 2 Tbsp melted butter, parmesan cheese, and ¾ tsp
red pepper; stir well. Press crumb mixture in bottom and halfway up sides of
a lightly greased 9 inch springform pan. Bake at 350 for 10 minutes.
Combine cream cheese, whipping cream, ¼ tsp salt and ¼ tsp red pepper.
Beat at medium speed of an electric mixer until smooth. Add eggs one at a
time, beating on low speed just until blended. Divide cream cheese mixture
in half. Add gouda and bacon to one half, stirring well. Stir in reserved
spinach and pimiento into remaining half. Set aside. Saute mushrooms and
chopped green onions in 2 Tbsp butter until tender and liquid evaporates.
Stir in pepper and 1/8 tsp salt. Pour spinach-cream cheese mixture into
prepared crust. Tip with mushroom mixture. Pour bacon-cream cheese
mixture over mushrooms. Bake at 325 for 45-50 minutes or until just set.
Turn off oven and partially open door; leave cheesecake in oven 1 hour. Let
cool to room temperature on a wire rack. Remove sides of pan. Place
cheesecake on a bed of fresh spinach. Remove and discard white parts of 2
green onion strands by placing them in boiling water for 5 to 8 seconds.
Drain well, and arrange on top of cheesecake.

Edited by - Eescapes on 3/11/2008 3:29:14 PM
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This is a really easy dish to prepare as an appetizer or side, even a
nice lunch. There will be extra dressing, save it for a salad or
marinade for chicken or steak - it is awesome!

When I make these for a party, I like to substitute those little party
umbrellas for the toothpicks.

For political correctness I have renamed this - my friends always ask
me if I'm serving those "jap wraps".

Asian Shrimp Wraps

1 pound shrimp (large)
3 cloves minced garlic
2 Tablespoons minced fresh ginger root
1/2 cup olive oil
1/4 cup sesame oil
1/3 cup rice vinegar
1/4 cup soy sauce
3 Tablespoons dark agave nectar or sugar free honey
1/4 cup water
6 oz fresh snow pea pods

Cook the shrimp in boiling water for about 5 minutes til done. Drain,
cool and then peel the shrimp. You can also purchase peeled and
deveined shrimp and eliminate this step.

In a 1 pint or larger glass container prepare the marinade. Combine
the garlic, ginger, olive oil, sesame oil, rice vinegar, soy sauce,
honey/agave nectar and water. Cover with a lid and shake well to
combine. Remove the lid and heat in the microwave for 1 minute. Let
cool.

Place the shrimp in a medium sized bowl. Pour 1 cup of the marinade
over the shrimp and stir to coat. Cover and refrigerate for 1 hour.

Now, let's prep the pea pods. Remove the stems and strings. Partially
cook them in boiling water for 1 minute or until they turn bright
green. Drain and rinse with cold water, pat dry.

Drain the dressing from the shrimp. Wrap a pea pod around each
shrimp and secure with a toothpick. Place on a serving platter, cover
and refrigerate until ready to serve.

Enjoy!

Foxye
Somersizing since 01/03
230/165/165
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Stuffed Celery Recipe #13250
by LikeItLoveIt

I found this on www.recipezaar.com. This is Not mine but have given
credit where there was a name. I've not had a chance to try it yet.....let
me know what you think of it.
Level 1 pro/fat/veggie

8 servings
time to make 10 min 10 min prep

12 stalks celery, cut into 1 inch pieces
1 (8ounce) package cream cheese, softened
8 ounces blue cheese, crumbled
2 tablespoons Worcestershire sauce
1 dash hot pepper sauce
1 teaspoon lemon juice
1/4 teaspoon ground black pepper

1. Arrange celery pieces on a serving platter.
2. In a medium-sized mixing bowl, combine cream cheese, blue cheese,
Worcestershire sauce, hot pepper sauce, lemon juice and black pepper.
3. Blend well.
4. Stuff each piece of celery with the cheese mixture.

Somersizer since June 1997... Hang in there..I KNOW this really DOES
work !
mamalaurie

Edited by - mamalaurie on 2/18/2008 12:15:02 AM
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somersizenewby Posted - 15 February 2008 17:4      

Hey there, can any one tell me if chickpeas are legal?
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I'm always trying the dip mixes in different recipes. I wanted to see how a
cheese dip would work and at my Super Bowl party Sunday many preferred
this version over the Rotel one. I hope you like it.

SUZANNE Salsa Cheese Dip
Julie Jafar
1 can of petite chopped tomatoes
1 pkg of SUZANNE Salsa Dip mix
2 lbs of Velveeta cheese

Mix tomatoes and dip mix together for at least 2 hours to help rehydrate the
onions and peppers. I left mine over night in the fridge. When I was ready
to heat I put everything into a 2 qt slow cooker.

Enjoy

AR Julie
SSer since 1 Oct 2001
http://www.suzanne24.com/arjulie
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AngiMac Posted - 22 January 2008 4:17      

I can't remember what thread this was under or who posted these yesterday,
but I made them last night. How delicious! It is definitely going into the keep
file. I did cook them for a little longer to brown the top some.
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wired_foxterror Posted - 2 January 2008 7:25      

CRAB DIP

3 oz cream cheese, at room temperature
&#188; cup sour cream 
3 tablespoons mayonnaise
1 small onion
1 &#189; teaspoons lemon juice
&#190; teaspoon Old Bay seasoning 
&#189; teaspoon Worcestershire sauce
8 ounces lump or canned crabmeat

Preheat oven to 350 degrees. Spray a 1 quart casserole dish with olive
oil spray and set aside.

In a medium bowl, combine the cream cheese, sour cream and
mayonnaise.

You want to juice the onion for 1/2 teaspoon juice. Peel the onion and
place a grater over a piece of waxed paper. Grate the onion using the
smallest holes of the grater - the juice will puddle at the bottom of the
grater. Scoop up &#189; teaspoon and add it to the cream cheese
mixture. Reserve the remaining onion for another use. Stir in the
lemon juice, seafood seasoning and Worcestershire sauce.

Drain the crab of any excess water and look over carefully for pieces
of shell that will need to be discarded. Add crab to the cream cheese
mixture and stir well. Spread the mixture into the prepared pan. Cover
and bake in preheated for 20 minutes, until lightly browned and
bubbling along the edges.

Enjoy!

Foxye
Somersizing since 01/03
230/165/165

Visit my blog at www.wiredfoxterror.blogspot.com

A smile is a curve that sets everything straight.
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PARTY SPICED NUTS

1 egg white
&#190; cup sugar substitute (I use W L)
1 teaspoon salt
1 &#189; teaspoons cinnamon
&#189; teaspoon ground cloves
&#189; teaspoon nutmeg
2 cups whole walnuts or pecans

Preheat oven to 275 degrees. Line a cookie sheet with parchment
paper and spray with pam.

Beat egg white with 1 teaspoon water until stiff. Combine sugar, salt
and spices in a second bowl.

Pour nuts into egg white, toss to coat, then pour into spice mixture
and toss again. Spread on prepared pan, separating nuts as much as
possible. Bake 30 minutes.

Cool, separating nuts again if necessary, and store up to a month in
airtight container.

Enjoy!

Foxye
Somersizing since 01/03
230/165/165

Visit my blog at www.wiredfoxterror.blogspot.com
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Talk about super easy and tasty.
Take your favoirte. Somersize or SUZANNE dip mix. Measure your out half
(little over 1 T) mix with 1 8oz cream cheese (let warm slightly towards
room temp for easy mixing). Mix well and chill at least over night if possible
3-5 days before you want to sever. When ready to sever either roll in fancy
shredded cheese (I like the two tone ones--two flavors) or chopped pecans.
Really anything you like will work or don't roll it in anything. Shape in a ball
and serve with celery for SSers and crackers for non-SSers.

My favorite is the salsa dip mix this way but use you favorite and your all set
for a party. You can use the whole package of dip mix and 2 8 oz cream
cheese but it will make one huge cheese ball!

Hugs

AR Julie
SSer since 1 Oct 2001
http://www.suzanne24.com/arjulie
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At our party last night I tried another new recipe which was a huge hit so I
wanted to share it with you. I had some turkey in the freezer and was
thinking about making the dip using the chili verde simmer sauce but when I
got home from work I thought that I had more than plenty dips so I took
the turkey and made mini meatballs. They were so yummy and a huge hit.

Sun Dried Tomato Mini Turkey Meatballs
Julie Jafar

1.2 pounds ground turkey (7% fat)
1 pkg Sun Dried Tomato Dip Mix

Mix both the turkey and dip mix well and let set for a couple hours for the
spices to rehydrate. Once your ready to cook form the mixture in min
meatballs. Mine were the size of large grapes. Cook until done in a non-stick
pan. Serve warm. Change up it up a bit; to your choice of dip mix flavor.

I hope you guys like it as much as my friends and I enjoyed them last night.
I think for our super bowl party I might make up a double batch and make
them a bit bigger?

Cheers

AR Julie
SSer since 1 Oct 2001
http://www.suzanne24.com/arjulie

Edited by - juliejafar on 1/1/2008 3:00:16 PM
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JulieJafar Posted - 31 December 2007 5:25      

I love making new dishes for parties and for my New Year's Even party I've
found a great use for the SUZANNE onion dip mix. If you like hot recipes
this one is a keeper for you and if not just sub some mild salsa and enjoy. If
you use salsa toss in a little minced garlic maybe 1/2 t. I'm thinking the
Salsa and Roasted Red Bell Pepper Dip mixes would be nice also if you want
to change the recipe up a bit more.

HOT! Chili Garlic Onion Dip
Makes 2 1/2 cups
Julie Jafar

1 8 oz cream cheese
1 cup sour cream
1/2 cup Chili Garlic Sauce
1 pkg SUZANNE onion dip mix

Let your cream cheese warm up a bit so its soft and mix the sour cream.
Once nice and fluffy mix in the chili garlic sauce and finally the onion dip
mix. Chill for at least a couple hours or over night. If your not crazy about
hot dips sub salsa for the chili garlic sauce.

Enjoy
Julie

AR Julie
SSer since 1 Oct 2001
http://www.suzanne24.com/arjulie
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nyk Posted - 18 November 2003 8:27      

These are so incredible I had to share. I got this recipe from a friend, I
honestly don't know if she made it up or got it from something. Sorry.

Stuffed mushrooms

Brown one lb sausage
stir in until melted 1 8oz cream cheese
clean and de stump mushrooms
lay out on a cookie sheet, stuff all and bake at 350 for about 15 mins or until
browned tops!
These are so excelent! Cold or hot!

Crystal
240/182/180
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SinginSOMERSong Posted - 12 November 2004 20:11      

In a container that seals tight. Mix:

1/2 c. olive oil 
1/2 c. white wine vinegar 
2 oz. jar of diced pimento 
3 T. diced fresh parsley 
3T. Minced freen onion 
3 cloves of minced garlic 
1/2 tsp. of salt and pepper 
3/4 tsp of dried whole basil

Seal container and shake. Set aside

Take out an 8oz. block of cream cheese and an 8 oz block of
cheddar. 
With the cream cheese I let it sit in the freezer for a while so it will
be easier to cut into slices.

Cut the cheese into slices and alternate the cheddar and cream
cheese in a baking dish. 
Pour the marinade over the cheese and let sit in the fridge for 8
hours or over night. Take out of the fridge when ready and transfer
cheese to a shallow serving platter and then spoon leftover
marinade over the cheese. You can garnish with sprigs of fresh
parsley if you would like.

Viola! You have a wonderful treat for friends.
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iwillrejoice Posted - 7 November 2005 14:57      

Tried this today, & thought it was good! It's sure easy enough. Adapted
from Colorado Cache Cookbook.

Crabmeat Appetizer

4 ounces crabmeat
1/2 cup sugar-free catsup
1 tablespoon horseradish
1/2 tablespoon sugar-free honey
8 ounces cream cheese
Jicama, peeled & sliced

Rinse the crab, & pick over for shells &/or cartilage.
Mix together the crabmeat, sf catsup, horseradish, & sf honey.
Spoon over cream cheese.
Serve on jicama slices.

Gail

...minus 30 and counting...

Edited by - iwillrejoice on 8/7/2006 12:37:28 PM
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Fricke Posted - 14 January 2005 4:16      

I get rave reviews on my deviled eggs. Probably because they are so creamy.
(it's the butter!)

Deviled Eggs
1 doz. hard boiled eggs
1 tsp. prepared mustard
1 stick melted butter
mayo (depends on desired consistancy
salt and pepper to taste
Paprika or topping of choice (olives, parsley, crumbled bacon)
1. Slice eggs lengthwise and remove the yolks.
2. Mash yolks real fine (I use the food processor.
3. Add mustard and melted butter to the yolks. Add salt and pepper. Whip
until very smooth.
4. Add a couple of big spoonsful of mayo and mix.
5. At this point I put yolk mixture into the frig for about 30 minutes to allow
the butter to solidify again.
6. Add more mayo to desired consistancy.
7. Put spoonful of yolk mixture into egg halves.
8. Top with paprika or topping of choice. I like to use crumbled bacon or sliced
olives.
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GuineapigGirl Posted - 5 May 2007 17:52      

I found the recipe under Pepperoni cups and I'm wondering if you could
use Roma tomatoes...probably need more filling huh?
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Kris
Jordan

Posted - 30 March 2006 11:44      

Oh My! I make these and eat them as an entree - they are so good!

1 pkg. Button Mushrooms
1/2 pkg. Cream Cheese (room temperature)
1 tsp. (+ or -) Bake and Fry Mix
1 tbsp. (+ or -)Parmesan Cheese 
Handful of shredded Cheddar Cheese
Handful of shredded Mozzerella cheese 
1 pat Butter

Preheat oven to 350

Clean mushrooms
Remove stems and chop stems finely
Place mushroom caps on cookie sheet

In a separate bowl, mix cream cheese, parmesan cheese, bake and fry mix,
cheddar cheese, and parsley together.

In fry pan, saute chopped stems in butter until brown on the edges.

Add sauteed stems to cream cheese mixture. Stir well.

Fill mushroom caps. Top each stuffed cap with mozzarella cheese and bake for
15-20 min.

All I can say is: YUM!!!!!!

Kris <><

"Jesus said, 'I am the way and the truth and the life. No one comes to the
Father except through Me.'" John 14:6

Edited by - Kris Jordan on 3/30/2006 11:46:22 AM
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LilLooLoo Posted - 24 April 2005 20:5      

4 lbs. chicken wings
1 cup grated parmesan cheese (green can)
2 TBS. dried parsley
1 TBS dried oregano
2 tsps. paprika
1 tsp. salt or to taste
1/2 tsp. black pepper
1/2 tsp. cayenne pepper (more if you like hot)
1/2 cup butter

Preheat oven to 350 degrees.
Cut the wings into 3 parts (discard the tips)
Combine the Parmesan cheese and the parsley, oregano, paprika, cayenne
pepper, salt and black pepper in a bowl.

Line a shallow baking pan with foil. Melt the butter in shallow pan or bowl.

Dip each drumstick in butter, roll in the cheese mixture and arrange in the
foil-lined pan.

Bake for 1 hour. Then pig out because you just can't stop at 3 or 4.
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missy2 Posted - 27 June 2007 3:36      

Cut into rounds 1/2" thick and top with pizza toppings, then broil on cookie
sheet. I use mont jack cheese, legal sauce, and chopped black olives. Use
other toppings that you have on hand. The key is to not overload them. You
want the rounds to get a little crispy around the edges.

Make them ahead and then broil and serve them hot! Crowd pleasers:)
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monique1964 Posted - 2 July 2007 21:30      

If you love it - serves 1 otherwise serves 6....

14 oz can of artichoke hearts, drained & chopped
1/2 cup freshly grated parmesan cheese
1 cup of mayonnaise
1 garlic clove, minced
dash of lemon juice

mix all ingredients. Bake at 350°F for 10 minutes. Serves with crudity or
parmesan chips.

Bon Appetit!

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/Topic.asp?topic_id=55871')
javascript:openWindow('profile.asp?mode=display&id=24435')
javascript:openWindow('close.asp?topic_id=55871&topic_title=Hot+Artichoke+Dip&forum_id=82')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/..._title=Opening+Acts+%28Appetizers%29&topic_title=Hot+Artichoke+Dip&forum_id=82&topic_id=55871[9/7/14, 5:10:49 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: Hot Artichoke Dip
 

Note: You must be registered in order to post a topic or reply.
To register, click here. Registration is FREE!

 

Note: Only the poster of this message, and the moderator can edit the message.

Your User Name:

Your Password:    Forget your password?

Message:

Check here to remember your user name and password 
Check here to be notified by email whenever someone replies to

your topic

 

Show All Forums | Post Reply | Back

http://legacy.suzannesomers.com/Community/Forum/register.asp
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...870&topic_title=Crab+and+Artichoke+Dip&forum_id=82&forum_title=Opening+Acts+%28Appetizers%29[9/7/14, 5:11:13 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Opening Acts (Appetizers) |
Thread:Crab and Artichoke Dip

Send Topic To a Friend

Author Posting

monique1964 Posted - 2 July 2007 21:24      

i just love that dip. So easy and can be use as a lunch (meat, cheese,
veggie)

8 oz cream cheese, room temperature
1/2 cup mayonnaise
salt & pepper to taste
7 oz can of crabmeat, drained
6 oz jar marinated artichoke hearts, drained & chopped
1/4 cup sliced green onion
1/2 cup diced red pepper
1/2 cup diced celery
1/4 cup finely chopped parsley
1 tsp. lemon juice
1 tsp of tabasco

Beat cream cheese until smooth, add mayonnaise, beat until well
blended. Fold in all remaining ingredients. Serve with celery, slice of red
or yellow pepper or parmesan chips (from SS)

Enjoy!
Frenchy
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Tomato balls - (tomatokeftedes) 

INGREDIENTS 
2.2 lbs or 1 kg cherry or grape tomatoes cleaned and mashed You could use
Roma's as they are not real juicy.
2 courgettes (light zucchini) grated and drained 
4 spoons grated cheese 
2 beaten eggs 
2 minced onions 
Whey powder (plain) for thickening or you could use some cream cheese
1 spoon dried mint 
Salt Pepper 
Oil for frying 

METHOD 
In a large bowl, mix all ingredients. Add whey protein and work the mixture
until it thickens. Heat olive oil in a frying pan. Drop teaspoons of mixture into
the oil. Fry them on both sides and serve hot or cold.

These are absolutely delicious.

Edited by - mamabj on 6/24/2007 7:00:59 PM
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I had dinner with my son tonight at a Chinese Restaurant and they had baked
bacon wrapped shrimp. So here is the legal twist on that. Cut 1 lb bacon in
half or thirds (depending on size of shrimp & water chestnuts). Bake in oven
in foil until 3/4 finished, soft enough to wrap around the shrimp. Take
precooked, tail on shrimp. Place a water chestnut on top of shrimp, wrap
bacon around it. Brush w/Suzanne's ginger teriyaki finishing sauce and bake
on foil or parchment paper just until heated through and bacon is finished.
Secure w/presoaked toothpicks if necessary. Yummmm.

I hope you enjoy!

Edited by - mamabj on 3/14/2007 7:55:08 AM
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LilLooLoo Posted - 18 February 2004 23:57      

BLT Bites

16 cherry tomatoes (16 to 20)
1 lb. bacon cooked and crumbled
1/2 cup mayonnaise
1/3 cup chopped green onions
3 Tbsp. grated parmesan cheese
2 Tbsp. fresh parsley chopped

Cut a thin slice off each tomato top. Scoop out and discard pult. Invert
tomatoes on paper towel to drain. In small bowl combine the remaining
ingredients and mix well. Spoon into tomatoes. Cover loosely with plastic
wrap and refrigerate for several hours.
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Martha2 Posted - 22 March 2004 7:7      

Hi everyone,
Today I am in serach of a recipe for the TGIFRiday's Atkins menu item,
Tuscan Spinach Dip. It is out of this world! Anyone have it or something
similar? It is an appetizer cheese dip to be served with fresh veggies for
dipping. Thanks all! --Martie
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DebB Posted - 25 April 2007 21:52      

Hi ~ This recipe is free for one week on Todd Wilbur's site:
www.topsecretrecipes.com

It's already legal level 1 (the dip that is, not those chips!) veggie & pro/fats.
After this week then you can buy it.

I know - we've all got a zillion spinach dip recipes, but this one looks perty
good! *Ü*

Started Somersizing 2-01
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/

Edited by - DebB on 4/25/2007 9:53:54 PM
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ChubChub Posted - 25 April 2007 10:24      

This is a recipe from Linda's Low-Carb site. I tweaked it quite a bit and the
result is fantastic. The main ingredient is tuna fish, but there's hardly any
(I'm serious) tuna flavor at the end.

TUNA MUFFINS
1 6oz. can of Bumble Bee Solid White Albacore (in water)
1 6oz. can of Bumble Bee Chunk Light Tuna (in water)
3 BEATEN eggs
2 Tb. minced dried onion
1/4 c. green pepper, finely chopped
1 c. of shredded cheddar
1-1/2 tsp. seasoning below

Combine all ingredients and spoon into a PAM sprayed muffin pan. Bake @
350 for 30 minutes. Makes 8. I sometimes put a little extra cheddar on top
after they've cooled.

SEASONING:
1 bay leaf, minced (I do it by hand)
1-1/4 tsp. celery salt
3/4 tsp. dry mustard
3/4 tsp. black pepper
1/4 + 1/8 tsp. nutmeg
scant 1/8 tsp. ground cloves
1/4 tsp. ginger
1/4 tsp. paprika

This will make more seasoning than you need for one batch.

Linda used Old Bay in her muffins, I found a recipe on-line to make it
myself (there are many)...I didn't have every ingredient listed (cardamom,
mace??), but it worked so well anyway that I continued making them using
my concoction.

I bake these in a regular tin muffin pan even though I have a silicon one
that I love. I was afraid of the tuna smell lingering.
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lindyloo Posted - 7 January 2007 23:48      

I had a great appetizer in a cute little restaurant today, and couldn't wait to
come home and share it all with you! It was a wedge of brie that was baked
until the insides were nice and melted, served with a whole head of roasted
garlic and tomato slices drizzled with olive oil (also bread, but I skipped that,
of course). It was super simple, but absolutely excellent. Anyone else have
good ideas for brie?
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lauriec Posted - 12 March 2007 11:59      

Hi does anyone know of a receipe for meatballs and the tex mex simmer
sauce? has anyone ever heard of that? I want to make them soon. laurie

Edited by - lauriec on 3/12/2007 12:00:45 PM
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For a few more days (probably until 2-25-07) - the recipe is free at Top Secret
Recipes (then he charges for it). The Kalamata Olives would not be level 1 -
but this is already a level 1 recipe (calls for a small amount of sugar - use
legal substitute).

Description: Wild gulf shrimp sauteed in a lime tomato garlic sauce with
kalamata olives and feta cheese. It's listed as an appetizer.

Here's the URL:

http://www.topsecretrecipes.com/
recipedetail.asp?sessionid=&login=yes&id=487

Started Somersizing 2-01
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/
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This is for you MamaBJ! This is my mom's recipe.

one #2-1/2 can of sauerkraut, rinsed and chopped (probably 1 jar of
fresh sauerkraut)
1 hard-boiled egg, chopped
1/4 c. dry bread crumbs (just leave out)
1/4 c. chopped green pepper
1/4 c. pimiento or chopped red bell pepper
2 T. minced onion 
2 c. grated cheddar cheese
1/2 c. mayo 
1 T. sugar (use legal sweetener)

Mix the above and roll it into 1 large or 2 small rolls in waxed paper
and chill. Frost with softened cream cheese,thinned with a little cream
or sour cream. Decorate with red and green pepper.

I like to just put it in a container and eat it instead of making it into a
log. Plus I leave out the hard-boiled egg. This would be good on
cucumber rounds or spooned onto bell pepper slices. Enjoy!!!

I just made some and added everything to the food processor, pulsed a
few times, and it was perfect. I added fresh cilantro and used Stevia for
the sweetener.

153/146.6/130

~Motto for my entire life in 2007: "Just Do It"~

Edited by - socalsweetpea on 2/15/2007 6:13:00 PM
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IWedRich Posted - 7 September 2006 11:16      

Everyone begs for this easy recipe after they taste this rich treat!

1 chub Jimmy Dean Original Sausage
(Cooked and drained)
1 pkg Philadelphia Original Cream Cheese
1 can Ro-Tel

Heat in sauce pan or in a small crock pot.
Serve hot with pork rinds (plain)

VARIATION: 
1 pound bacon (cooked and crumbled)
1 cup shredded cheese cheddar, swiss or a combination)
1 pkg Philadelphia Original Cream Cheese
1 can Ro-Tel

Heat the same way. Stir this one more often while heating so the cheese
melts evenly throughout.
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ecohousekeeper Posted - 12 June 2004 15:3      

Blue's Jalapeno Appetizers

Peppers (hot or mild)
cream cheese
bacon

Cut peppers in half - wash all insides out well.
Fill with cream cheese
Wrap with bacon

Cook in a 400 degree oven, about 45 minutes or until bacon is done.

Audrey Low
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bee4real Posted - 10 January 2007 9:56      

This is one of the most used recipes at my house. I don't know who to credit
it to..years ago I got this off of this website.

Pepperoni Cups

8 ozs cream cheese (softened)
1 cup mozzarella cheese (grated)
1 cup parmesan cheese
i box of frozen chopped spinach (thawed and sqeezed)
We buy the giant pepperoni from the deli (sliced thin) I have alot for chips
and pep/cream cheese rolls...etc.

Mix the Cheeses and the spinach together.
Line the muffin pan with the pepperoni slice to form a cup. Fill with Cheese
Mix.
Bake 20min at 350.

We also add to the orginal recipe: pepper, garlic salt, and worcestershire to
taste!

Love and belief,
Sherry(GA)
"You have to be in motion for God to direct your path!"
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bee4real Posted - 10 January 2007 9:23      

1 lb of hot breakfast sausage
2-8 oz each of cream cheese

Brown sausage, drain
mix in cream cheese
Bake one 350 for 45 min
Top with fresh tomatoes...I use salsa on the side.
Usually this is serverd with corn chips but we can get creative and make
cheese chips or some veggie chips etc.

Love and belief,
Sherry(GA)
"You have to be in motion for God to direct your path!"
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momof7 Posted - 10 January 2006 8:19      

1lb hamburger fried
1lb bacon fried and crunched up
16 oz cream cheese cubed
16 oz pkg velveeta mexican cubed
@3 green onions chopped

Mix all together.
Microwave for a few minutes then stir-repeat until melted and bubbly.
Use pork rinds or whatever your favorite "chip" is to dip.
Enjoy!
Lori
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SinginSOMERSong Posted - 26 October 2006 22:30      

If you enjoy the heat, jalepenos offer the zip you are looking for in
my yummy rendition of the old time favorite! If you prefer a more
tame flavor, reduce the amount of minced jalepeno you add in.
OLE, ya'll!

You will need:
6 hard cooked eggs
1/4 cup mayo ( I like Hellmans)
2 Tbs pickled jalepeno slices,minced OR green chiles ( see option
note below)
1 Tbs prepared mustard
1/4 tsp ground cumin
1/8 tsp salt

Option: Replace all the jalepenos ( 2 Tbs minced) with 2 Tbs grn
chiles ( no heat but TERRIFIC flavor!)

Garnishes: chili powder and fresh parsley sprigs

Direciones:
CUT eggs in half lengthwise, and carefully remove yolks.

MASH egg yolks in a pequeno (small) bowl. Stir in mayo and next 4
ingredients; blend well. (see option note)

SPOON or pipe yolk mixture evenly into egg white halves, mounding
as you go. Garnish if desired.

Everyone Power UP for a Straight SSed week ...no room for GUILT!
( where's my water?)
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carolannb Posted - 29 July 2004 13:30      

Found this in the old web cookbook and thought that it looked really good,
going to make it tonight.

1 - 8oz cream cheese, softened
1/2 c sour cream
1 tsp dried oregano, crushed
1/8 tsp garlic powder
1/8 tsp red pepper
1/2 c pizza sauce (I'm goint to use Ragu's lite spaghetti sauce)
1/2 c chopped pepperponi
1/4 c green onions, sliced
1/4 c green peppers, chopped 
1/2 c mozarella cheese, shredded

Beat together first 5 ingredients and spread in bottom of a 9-10" quiche or
pie pan. Spread sauce on top, sprinkle with remaining engredients, except
cheese.
Bake @ 350 for 10 min top with cheese and heat for 5 min. Serve with pork
rinds, cucumber slices or whatever you choose. I'll let you know how it was.

Carol
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Twiggy88 Posted - 28 August 2006 14:26      

Cheese Truffles

I just did a web search on 'cheese truffles' to see if anything would come
up. WOW, there are tons of recipes on the web for cheese truffles great for
somersizing. 
Check it out and enjoy!

A sample recipe
2 pkg. (8 oz. each) PHILADELPHIA Cream Cheese, softened

1 pkg. (8 oz.) KRAFT Shredded Sharp Cheddar Cheese

1 tsp. garlic powder

dash ground red pepper

1/4 cup chopped roasted red peppers

1/4 cup chopped green onion

BEAT cream cheese, shredded cheese, garlic powder and ground red pepper
until well blended. Divide in half. Add roasted red peppers to one half and
green onions to the other half; mix each half until well blended. Cover.

REFRIGERATE several hours or until chilled.

SHAPE each cheese mixture into 24 balls, each about 1 inch in diameter.
Cover and refrigerate until ready to serve.

***twiggy88

Edited by - twiggy88 on 9/9/2006 8:47:03 AM

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/Topic.asp?topic_id=52842')
javascript:openWindow('profile.asp?mode=display&id=13816')
javascript:openWindow('close.asp?topic_id=52842&topic_title=%2A%2A%2ACheese+Truffles&forum_id=82')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/...ing+Acts+%28Appetizers%29&topic_title=%2A%2A%2ACheese+Truffles&forum_id=82&topic_id=52842[9/7/14, 6:30:26 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: ***Cheese Truffles
 

Note: You must be registered in order to post a topic or reply.
To register, click here. Registration is FREE!

 

Note: Only the poster of this message, and the moderator can edit the message.

Your User Name:

Your Password:    Forget your password?

Message:

Check here to remember your user name and password 
Check here to be notified by email whenever someone replies to

your topic

 

Show All Forums | Post Reply | Back

http://legacy.suzannesomers.com/Community/Forum/register.asp
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/..._id=50493&topic_title=Super+Bowl+Chips&forum_id=82&forum_title=Opening+Acts+%28Appetizers%29[9/7/14, 6:30:31 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Opening Acts (Appetizers) |
Thread:Super Bowl Chips

Send Topic To a Friend

Author Posting

Gerilynn Posted - 4 February 2006 7:40      

Been back SSing for a week. Was feeling a little left out of the big game
coming up....then I remembered...Pepperoni Chips. Remembered making
them last time when I lost my weight!! So easy and I loved them: buy the
package of pepperoni already sliced up. 
lay separated on a plate between 2 paper towels.
"nuke" it for 2 1/2 to 3 minutes.
Now if I could find a good dip to go with them it would make them even
better!! Anyone with any ideas??

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/Topic.asp?topic_id=50493')
javascript:openWindow('profile.asp?mode=display&id=8204')
javascript:openWindow('close.asp?topic_id=50493&topic_title=Super+Bowl+Chips&forum_id=82')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/..._title=Opening+Acts+%28Appetizers%29&topic_title=Super+Bowl+Chips&forum_id=82&topic_id=50493[9/7/14, 6:30:36 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: Super Bowl Chips
 

Note: You must be registered in order to post a topic or reply.
To register, click here. Registration is FREE!

 

Note: Only the poster of this message, and the moderator can edit the message.

Your User Name:

Your Password:    Forget your password?

Message:

Check here to remember your user name and password 
Check here to be notified by email whenever someone replies to

your topic

 

Show All Forums | Post Reply | Back

http://legacy.suzannesomers.com/Community/Forum/register.asp
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...50546&topic_title=RED%3A+Crab+Cakes&forum_id=82&forum_title=Opening+Acts+%28Appetizers%29[9/7/14, 6:30:41 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Opening Acts (Appetizers) |
Thread:RED: Crab Cakes

Send Topic To a Friend

Author Posting

LCRisa Posted - 7 February 2006 13:23      

I made these today. I adapted the recipe from a book from Maryland where
Crab is King. I used Suzanne's Shake & Bake Mix (homemade) for the
breading and some of her taco seasoning in the cakes. Delish.

I served 2 of them with some salad on top. A spicy ranch dressing on top.

1 can crabmeat, drained very well
1/2 stalk celery, minced
1/4 lg onion, minced
1 clove garlic, minced
1 chile pepper, minced
1 cup Suzanne's Shake & Bake Mix, ground up
2 tbsp mayonnaise
1 tsp taco seasoning (Suzanne's)

Drain out all excess liquid from crab. Put in a strainer and set aside.

Put Shake & Bake mix into a small coffee grinder and grind it a bit finer. Place
in a shallow pie pan and set aside.

In bowl, combine mayonnaise, taco seasoning, salt and pepper. Set aside.

In small skillet, saute onion, garlic, celery and chile in a bit of oil. Cook until
soft. Cool.

Place crab in a bowl. Add cooked vegetables, 1 tbsp of Shake & Bake Mix, and
mayonnaise mixture. Mix well.

Form 2 cakes.

With a spoon, cover the cakes with Shake & Bake Mix. Be very careful so they
don't break. Make sure to coat each cake totally.

Preheat a skillet over MED-HIGH heat. Add some vegetable oil. Saute each
one until browned on both sides.

Drain well on paper towels.

Serve with some salad on top. Drizzle with a bit of Ranch Dressing or a
favorite dressing.

Delish. This is Level 1 to me. I am already on Level 2 but I try to include
Level 1 dishes during the week to keep me honest!
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mitimbili Posted - 31 March 2005 12:20      

Does anyone have a recipe for Artichoke dip that is like that sold at Old
Chicago? I think theirs is so good, I'd like to make it at home.
Thanks,
Chris
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IWedRich Posted - 11 September 2006 17:45      

Hot Wings!
Preheat Oven to 300°
4-5 lbs. Chicken Wings
½ Tub Vegetable Shortening (approximate amount)
Cayenne Pepper
Salt & Pepper

Sprinkle cayenne, salt and pepper on wings and let sit while oil heats in a
large pot. Fry chicken in a large covered pot until skin starts to crisp.

1 stick Butter 
1 ½ C. Red Sauce (Red Devil, Louisiana, Tabasco, your preference.)
1 pkt. Good Seasons Italian Dressing Mix
2 pkts. Splenda (sugar substitute)

Heat sauce ingredients and mix well. Lower heat. When chicken is done
frying add pieces to sauce, turning to coat all pieces evenly. Place chicken in
a baking dish and cover with the sauce. Bake for 20-30 minutes, basting
every 10 minutes. Serve wings with cut veggies and Bleu Cheese Dressing. 
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IWedRich Posted - 11 September 2006 17:43      

Deviled Eggs Pepperocini
1 dz. eggs
1 t. salt
1 ½ quarts water

In large saucepan, bring eggs to a boil. Boil for 10 minutes and drain. Run
cold water over eggs and set aside to cool, about 10 – 20 minutes. Shell
and half eggs lengthwise, remove yolks into mixing bowl and set aside.
Lightly salt the cavity of each egg half.

Stuffing:
Yolks from 1 dozen eggs
1 T. Mayonnaise
2 pkts. Splenda (sugar substitute)
3 T. Pepperocini Juice
1 T. Heavy Whipping Cream
Dash Salt
Paprika

Mash the yokes. Add other ingredients and mix well. If more liquid is needed
add more pepperocini juice, mayonnaise or cream. Don’t make too thin.
Spoon mixture into egg whites and sprinkle tops with paprika. 
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socalsweetpea Posted - 8 September 2006 21:58      

Grate a block of sharp Cheddar cheese. I use the fine shred blade on
my food processor but the regular shred blade works also. If you want
to keep using the food processor, switch to the steel blade and add
mayo, salt & pepper and some Splenda to taste, depending on how
much cheese you have used. Add 1-2 small jars of pimientos (drained).
Pulse a few times to mix (but not pulverize) and taste for seasonings. If
you want the cheese shreds and pimientos to keep their shape, mix in
a bowl instead. I like mine a little sweet, just like the store bought. You
can also add a little grated onion. I eat this with a spoon for a quick
snack, or spread on slices of red bell pepper or on cucumber rounds.
For a party you could fill a whole red bell pepper with this spread and
serve with crudites.

153/143.8/130
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beacher39 Posted - 3 September 2006 12:3      

Ok, I have had some serious cravings for something crunchy to snack on,
so came up with this carbo treat. Pretty sure it is all legal, but a newbie, so
if anyone knows better, speak up....

Take whole wheat pita, slice into pizza type slices and bake in the oven
until crispy

Dip

Layer one can of refried beans (I used presidents choice, nothing funky in
ingredients
Layer no fat yogurt
Top yogurt with fresh chives or green onions, salt and pepper (personally,
too lazy to mix this together, but I suppose if you want it to look pretty,
you could do this)
Layer Pace Salsa (I like the hot variety, but to suit your palate)
Now, here I suppose you could layer a no fat cheese, but I have yet to find
one here in Toronto, so that is deleted for me

Dip your whole wheat pita in and enjoy!!!!

Tried before, now back and need all the help I can get!!!!!
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cuzican72 Posted - 15 February 2005 14:44      

I got this idea while picking the cheese and pepperoni (the best part of
pizza) off my husband's pizza.

In a baking dish cover the bottom with a legal tomato and basil sauce.
Layer shredded mozzarella on top of the sauce. Layer pepperoni on top of
the cheese. Place the baking dish in the oven at 350 degrees and leave in
until the cheese is all melted. It will taste just like you took it off the top of
a pepperoni pizza. Eat it with parmesan chips or celery sticks.

Patricia...

carpe diem!
275/198/140
started ss 06/10/2004
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bonkymommy Posted - 31 May 2006 7:51      

I don't think I've ever posted here before, but I've really enjoyed the
boards so, in the spirit of giving back, here is an INCREDIBLE recipe.
These wings taste so complex, so gourmet, and they are SO EASY.
Shhhh. . .it's a secret:

SPICY CHINESE 5-SPICE RUBBED WINGS WITH CREAMY CILANTRO
DIPPING SAUCE

21 wings, about 4 lbs. (I buy all drumettes at Publix)
2 T 5-spice powder (I bought mine at Whole Foods, but I think I've
seen it elsewhere)
1 T cayenne pepper (this seems to just balance out the 5-spice; use
more if u want some heat)
salt and pepper

Preheat oven to 450. Put wings in a large bowl and sprinkle with the
spice powder and the cayenne. Sprinkle generously with salt and
pepper. Rub the mixture into the wings until no more remains. Line up
on a foil lined baking sheet (with sides) with the side of the wing that
has the most skin on top. Roast until cooked through and crispy, about
30 min. You will make them in batches.

SAUCE: 1/4 c. each sour cream, mayonnaise, and plain yogurt, 1/3 c.
chopped fresh cilantro leaves (works great in my mini food processor);
and the juice of 1/2 lemon. Mix all together; season with salt and
pepper to taste.

Obviously you have to use full fat everything for the sauce - ENJOY!!
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MarineWife Posted - 17 September 2003 15:46      

This has been my favorite snack...and would be a good appetizer for a
superbowl party.

Just take a piece of deli pepperoni (or a few if sliced thin) and spread
some cream cheese down the middle. Roll up and secure with a toothpick.
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AtlantaGuy Posted - 17 May 2006 11:12      

Once before I saw some recipes for onion rings, but I can't seem to find
them now. Could someone repost? I think the other I saw called for eggs
(can't remember if it was just the whites or the whole egg) and pork
rhines. Does this strike anyones memory? Thanks!

"Discipline is the bridge between goals and accomplishment." Jim Rohn
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Twinkle Posted - 27 March 2006 6:9      

I absolutely love this dip!
It is a very tasty accompaniment..
pork rinds, cheese crackers, even a topping for burgers..yum!

DOUBLE CHEESE CRAB DIP
1 cup salsa(i like pace)
1 teaspoon chili powder
1 8oz cream cheese-softened
1 8oz cold crab meat
1 cup shredded cheddar
thyme for garnish

Mix salsa and chili powder.
Spread cream cheese in 9' pie plate.
Top with salsa mixture, crabmeat, and cheese.
Bake at 350 degrees for 15 minutes or until hot.
Top with additional salsa.
Garnish with thyme.
ENJOY!!

Twinkle, Twinkle little star how I wonder what you are...
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SDonner Posted - 27 January 2006 14:11      

I know SS makes fried cheese using queso blano and it's simply "deep fried".
What temp? Has anyone tried this? Does it wok?
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sal023 Posted - 7 March 2006 12:50      

rinse 4 large portobella mushrooms grill top side down in butter (grill or in
skillet) season under side with salt, pepper, garlic powder...turn to grill/fry
both sides ....flip again with top down, add chopped roasted red peppers to
cover mushroon, sprinkle shredded parmeseam cheese on top transfer to oven
proof pan and broil until cheese is melted and a little brown...very delicious
and also good as a left over for lunch.
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mickey72 Posted - 30 April 2004 8:2      

I printed this up from another website and just made these. They are great!

20 cherry tomatoes 
1/4 C chopped chives or green onions
10 slices of bacon, fried and crumbled
1/2 C lettuce, very finely chopped
3 TBS mayo
salt/pepper to taste

Cut top off the tomatoes and scoop out the pulp. You can leave them upside
down on a paper towel to drain while you make the rest.

Combine: bacon, chives, lettuce, mayo, and salt&pepper. Fill the tomatoes
with mixture.

I used a mini foodprocessor to mix all the ingredients. I also used a melon
scooper to get the pulp out and put in the mixture or you could use a
measuring teaspoon.

Enjoy! 
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tmp Posted - 18 August 2005 18:24      

I was getting my haircut & heard the beautitians talking about this recipe.IT
IS AWESOME!
5 pkgs button mushrooms
1 pkgs H.V.Ranch Dip mix,or SS ranch mix
1lb. butter
Melt butter in crock pot,add ranch mix, stir. Then add mushrooms, stir again.
Cover. cook on high for 2-3hrs.

These are so good everyone loves them. I tried to freeze them & that even
works. They are just a little bit squishier.
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oiseaux Posted - 23 January 2006 10:6      

Jalapeno Hoppers

* cut the Jalaleno lenghtwise seeded it and washed.
*spread cream cheese on jalapeno 
* cut the bacon pkg in half
*take slice of the hald bacon and wrap the jalapeno with the cream cheese.

cook at 450 take about 45 to 1 hr until you see the bacon is cook

* instead of jalapeno you can use hot dog and wrap with bacon ( i cut the hot
dog in 3 part)

* or scallop and wrap with bacon.

my kids love the hot dog one's
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matantej Posted - 11 January 2006 15:41      

Four Cheese Stuffed Mushrooms
These mushrooms make a great appetizer. Makes 12
12 large Mushrooms ("stuffers")
1 Tablespoon Olive oil
1 Tablespoon Onion, minced
½ teaspoon Garlic, minced
½ teaspoon Basil
¼ cup White wine
½ cup Provolone, grated
½ cup Mozzarella, grated
¼ cup Parmesan, shredded
¼ cup Romano, grated
Remove the stems from the mushrooms. Mince them and set aside. Heat the
oil in a skillet. Add the onions, garlic and minced mushroom stems. Cook
until soft (about 5 minutes over medium heat). Add the basil and wine.
Simmer until almost dry (about 7 minutes). Cool slightly. Blend in the
cheese. Preheat the oven to 350. Place the mushroom caps in a lightly
greased baking pan. Fill the caps with the mixture and bake for 15 minutes
(or until lightly browned). Serve warm. 
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Laela Posted - 8 January 2006 9:30      

I was reading the back of the Ritz Whole Wheat Cracker box (NOT a legal
cracker; my son was eating them) and saw a topper that would work perfectly
for legal crackers and pita chips!

Southwestern Black Bean Topper

1 cup canned black beans, drained
1/2 cup cupped tomato
1 Tbsp. chopped cilantro
1 tsp. grated lime peel
1 Tbsp. lime juice

Mash beans slighly in a medium bowl with fork. Add all remaining ingredients;
mix well. Cover and REFRIGERATE for at least 1 hour for flavors to blend.

Spoon over your legal cracker/tortilla/pita of choice!
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KimJ Posted - 2 January 2006 13:26      

These are so delicious!

3 Italian hot sausages, casings removed
1&#189; tsp dried oregano
1 cup parmesan cheese, divided
2 Tbsp tomato paste
&#189; tsp garlic powder
1 pkg (8oz)cream cheese
1 egg yolk
1/3 cup melted butter
24 large mushrooms, stemmed

Preheat oven to 350°.

Saute sausage and oregano over med heat until cooked through and brown,
breaking into small pieces. Place in a small bowl and allow to cool. Mix in 1/2
cup parmesan,tomato paste, garlic powder, cream cheese, and egg yolk.
Season with salt and pepper. 
Brush mushrooms inside and out with melted butter. Fill with 1 Tbsp filling.
Arrange mushrooms on a baking sheet and bake until tender and filling is
brown on top, about 25 minutes. Enjoy!
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piglet2u Posted - 3 December 2005 18:59      

Does anyone have the Cheese Sausage Balls recipe? I need to make some for
a party Tuesday evening.
Thanks.
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melmel325 Posted - 8 April 2004 17:31      

Sorry! I never know where the original recipe came from - but these are
great! Especially when they're hot out of the oven!

SAUSAGE CHEESE BALLS

1 lb. sausage (I use Jimmy Dean regular in the roll)
1 package cheddar (or 2 cups fresh shredded)
1 egg

Mix all together (like a meatloaf, get in all mixed well) and just form little
balls with them and put on a cookie sheet sprayed with Pam and cook at
350 for about 1/2 hour or until golden brown. (If you want them browned
on all sides, turn halfway through cooking).

mel
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phoffer Posted - 6 October 2004 17:39      

2 Cups mayonaise
2 Cups grated Colby Cheese
2 Cups chopped onion
Dash hot red pepper sauce
Dash Worcestershire sauce

Preheat oven 350 degrees
Mix all ingredients together and place in a
baking dish, Bake until golden brown on top
about 30 minutes, Serve with veggies and 
or pork rinds.

Patricia Hoffer
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Cybelle Posted - 2 December 2005 6:37      

Caramelized Onion Dip

This dip also tastes terrific on a hamburger!

Ingredients:
1 large yellow onion
1/4 cup vegetable oil
1/4 cup butter
1/4 tsp. cayenne pepper
1 tsp. salt
1/2 tsp. ground pepper
4 oz. (115 g) cream cheese, room temperature (buy the box, not the tub)
1/2 cup sour cream
1/2 cup mayonnaise

Instructions:
Cut onion in half and slice thinly.
Heat oil and butter in large frying pan over medium heat.
Add onion, cayenne, salt and pepper and saute for 10 minutes. 
Reduce heat to medium low and cook, stirring occasionally for 20 minutes
more, 
until onions are browned and caramelized. Cool.
Beat cheese, sour cream and mayonnaise until smooth. Add onions and mix
well.

I found this in the Best of Bridge series. 
Great thing is, I didnt have to change a thing. It was already somersized. :-)

216/209/144
Start: Nov 21, 2005
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iwillrejoice Posted - 18 November 2005 13:47      

Well, I've been making dip lately, to go with my new, delicious Veggie
Chips. (Thanks, Suzanne!) This was last night's experiment. Adapted from
Heavenly Dishes.

Cheese Dip

8 ounces cream cheese, softened
16 ounces sour cream
1/4 - 1/2 recipe (maybe 2-3 teaspoons) Taco Seasoning mix (see below)
Picante sauce (or salsa), to taste
Shredded cheese (I used Cheddar)

Mix together the softened cream cheese, sour cream, & a few teaspoons of
the Taco Seasoning mix (to taste).
Spread on serving dish.
Pour Picante sauce over (to taste), & sprinkle with shredded cheese.
Serve with legal chips or dippers.

There ya go! I used this Taco Seasoning mix, adapted from one posted by
"Joy" on a mailing list I read.

Taco Bell's Taco Seasoning Clone

2 teaspoons chili powder
1 1/2 teaspoons dried minced onion
1/2 teaspoon salt
1 teaspoon paprika
3/4 tablespoon SS chicken bouillon powder (or 3/4 teaspoon crushed
chicken bouillon cube, which is what original recipe called for)
1/4 teaspoon cayenne pepper
Dash onion powder (be generous)

Mix it up.

I used a few teaspoons of this mix to make the Cheese Dip, then I used
the rest to make taco meat.

To make taco meat, brown a pound of ground beef.
Add the seasoning & 3/4 cup water.
Bring to a boil.
Reduce heat.
Simmer, uncovered, 10 minutes, stirring occasionally.

Make taco salads, or just top with shredded Cheddar & sour cream, & eat.

Enjoy!
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Gail

...minus 33 1/2 and counting...

Edited by - iwillrejoice on 11/18/2005 6:01:44 PM
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piglet2u Posted - 28 November 2005 10:13      

Does anyone have any appetizer recipes using fresh cranberries? I have 2
more bags to use up!
Thanks. :)
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chelle03 Posted - 15 November 2005 6:25      

Baby BLT
Cherry tomatoes stuffed with a mixture of bacon, green onion, and
mayonnaise. They may be a little time consuming, but worth it to the last
bite! 
Prep Time: approx. 20 Minutes. Cook Time: Approx. 10 Minutes. Ready in:
Approx. 1 Hour 30 Minutes. Makes 24 pieces (24 servings). 
________________________________________
1 pound bacon, cooked and crumbled
1/2 cup mayonnaise
1/4 cup green onions, chopped
2 tablespoons chopped fresh parsley
24 cherry tomatoes

Directions
Place bacon in a large, deep skillet. Cook over medium high heat for 6 to 8
minutes, or until evenly brown. Once cooled, crumble and set aside.
In a bowl, stir together the mayonnaise, bacon, green onions, and parsley
until well blended. Set aside.
Cut a small slice from the top of each tomato. Using a melon baller or small
spoon, scoop out the inside of each tomato and discard.
Fill each tomato with the bacon mixture, and refrigerate for 1 hour. Serve
chilled.

Chelle :)
(272/217/180)
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myboys Posted - 11 November 2005 8:15      

hi, i was wondering if anyone saw on suzannes last hsn show, she had mad
something
that i think was fried eggplant with sauce, does anyone have any more info on
what it was or if she said how she made it???
thanks for the help!!
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JamieJ Posted - 9 November 2005 15:11      

All you have to do is take a piece of ham, spread a layer of cream cheese, roll
it up and cut it into inch size pieces then stand them up to make them look
pretty.

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/Topic.asp?topic_id=49451')
javascript:openWindow('profile.asp?mode=display&id=21662')
javascript:openWindow('close.asp?topic_id=49451&topic_title=Ham+%26amp%3B+Cream+Cheese+rolls&forum_id=82')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/...%28Appetizers%29&topic_title=Ham+%26amp%3B+Cream+Cheese+rolls&forum_id=82&topic_id=49451[9/7/14, 6:35:08 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: Ham & Cream Cheese rolls
 

Note: You must be registered in order to post a topic or reply.
To register, click here. Registration is FREE!

 

Note: Only the poster of this message, and the moderator can edit the message.

Your User Name:

Your Password:    Forget your password?

Message:

Check here to remember your user name and password 
Check here to be notified by email whenever someone replies to

your topic

 

Show All Forums | Post Reply | Back

http://legacy.suzannesomers.com/Community/Forum/register.asp
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...36799&topic_title=cream+cheese+tomatoes&forum_id=82&forum_title=Opening+Acts+%28Appetizers%29[9/7/14, 6:35:13 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Opening Acts (Appetizers) |
Thread:cream cheese tomatoes

Send Topic To a Friend

Author Posting

critter Posted - 1 November 2003 13:25      

I had this appetizer at a pot luck and would like to share the recipe.
Using small salad tomatoes, core out the tomatoes leaving a round cavity. Fill
with cream cheese. 
These are so yummy and are even better the next day.
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sparkles Posted - 21 September 2005 19:28      

Salsa di Parmigiano (Level one)

8 ounces Parmesan cheese, broken into 1" 
chunks
8 ounces Asiago cheese, broken into 1" chunks
1 tablespoon chopped garlic
1 tablespoon freshly ground black pepper
2 tablespoons chopped basil
2 tablespoons chopped scallions
1/2 tablespoon pepper flakes
3/4 cups extra-virgin olive oil

Place all of the ingredients in the bowl of a food processor. Pulse for about 10
seconds, to break the cheese into small granules. (Use a rubber spatula to
scrape down and recombine between every couple of pulses.)

Transfer the salsa to a sealed container and refrigerate for up to a week.
Bring to room temperature before serving. Yield: 2+ Cups

Sparkles Note: This is addicting and goes fast at parties! Serve it with cut up
veggies (and bread for those not ssing) or over fresh sliced tomatoes.

Edited by - Sparkles on 9/22/2005 11:07:11 AM
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SinginSOMERSong Posted - 20 February 2005 15:32      

This recipe is out of my Kitchen Aid cookbook and adjusted as
needed for SSing. Nice to have legal options that are so yummy!

2 8-oz pkgs softened cream cheese
1.25 oz DebB's *Lawry's Taco Seasoning* (See under
Miscellaneous)
3 eggs
2 cups shredded marble jack cheese ( do your own if possible to
avoid added starch)
1 4-oz can diced green chiles
1 cup sour cream
1 cup salsa ( I use Pace Picante chunky mild)

Blend w/ mixer or food processor cr ch and taco seasoning to fluffy
and add eggs one at a time and blend after each addition. Scrape
bowl and add cheese and chiles. Blend well. Pour mixture into a
greased 9 inch springform pan. Bake 350 deg. for 40 min or until
knife inserted in middle comes out clean. Remove from oven and
spread sour cream over top to edges. Return to oven and bake 5
more min. Remove from heat oven and cool 15 min. Refrigerate 3
to 8 hrs. Before serving, remove outer ring from springform pan
and spread salsa over top. Serve with fresh veggies or pork
rinds..or possibly cheese chips. Serves 20 if cut into 20 wedges.

Edited by - singinSOMERsong on 2/20/2005 3:35:33 PM
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lisa12451 Posted - 14 August 2005 12:45      

lost 2 of my favorite recipes

too good to be true marinade and
a spicy shrimp grilled with a marinade made with course salt and spices

can anyone help
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Clovermuncher Posted - 12 August 2005 5:14      

Dilly Chicken Rolls:

Ingredients:
8 ounces sliced chicken 
16 ounces cream cheese, softened 
1/4 cup dill relish
2 teaspoons Worcestershire sauce
1 teaspoon lemon juice (fresh)

Directions:
1. Whip cream cheese with relish, Worcestershire and lemon juice.

2. Divide cheese mixture evenly to spread out over one long edge of
each slice of chicken. Roll the chicken up around the cheese and then
slice each long roll in half, cross-wise.

Makes 16 individual appetizers.

Think of all the beauty still left around you and be happy.

Anne Frank (1929 - 1945)
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wired_foxterror Posted - 29 July 2005 5:32      

Roasted Shrimp

2 pounds medium or large shrimp
1 1/2 teaspoon garlic powder
1 teaspoon cumin
1 1/2 tespoon salt
3/4 teaspoon ground red pepper
3 tablespoon lime juice

Make a pasty marinade with the garlic powder, cumin, salt, pepper
and lime juice by combining all. Add shrimp (with the shells on) and
marinate of one hour.
Transfer shrimp to a broiling pan or skewer on bamboo sticks. Broil
about 5 minutes on one side, and 5 minutes on the other. The shells
may char, but the meat will be fine.

Enjoy!

Foxye

A smile is a curve that sets everything straight.
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Barby Posted - 28 June 2005 18:38      

I am supposed to bring this to a pot luck on July 8th. I hope someone has a
legal recipe.Thanks
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iwillrejoice Posted - 18 June 2005 16:51      

If any of you are reading the Mitford series, then you'll know who Puny is!
This is my adaptation of her recipe for Deviled Eggs. Really good, & just in
time for 4th of July picnics. Adapted from the Mitford Cookbook & Kitchen
Reader.

Puny's Deviled Eggs

6 large hard-cooked eggs, peeled
2 tablespoons homemade OR Hellman’s mayonnaise
2 tablespoons sour cream
1 teaspoon Dijon mustard
1 green onion, minced
1 teaspoon fresh lemon juice (I accidently used lime juice - good!)
1/4 teaspoon salt
1/8 teaspoon freshly ground black pepper
Dash of Tabasco Green Pepper Sauce
2 tablespoons chopped fresh chives (I omitted, because my chives were too
big)

Slice the eggs in half lengthwise & carefully remove the yolks.
In a small bowl, use a fork to mash the egg yolks with the mayonnaise,
sour cream, mustard, green onion, lemon juice, salt, pepper, & Tabasco.
Spoon the mixture back into the egg halves. You can also spoon the egg
yolk mixture into a sandwich-size ziploc bag, cut a small opening in 1
corner of the bag, & pipe the filling into the egg white halves.
Refrigerate until ready to serve.
Garnish with the chopped chives, & serve on a deviled egg plate.

12 deviled egg halves

Jan Karon’s (author of the Mitford series) note: “My sister, Brenda, knew a
dear lady who refused to acknowledge the devil in her house, & always
called these ‘stuffed eggs.’ A good idea, if you ask me!”

Gail

...minus 26 and counting...
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jpnunicorn Posted - 1 March 2004 13:6      

Does anyone have a recipe for a low carb spinach dip that I could eat with
multigrain bread. I'm new at this and am having trouble with snacking.
Thanks.

Nancy Jones
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carolannb Posted - 22 May 2005 14:37      

This could be a snack or lunch I suppose..
I wanted to fry some provolone cheese and add some garlic powder then I
started thinking about pepperoni chips instead so I combined them!

After frying one side of the cheese (I use deli sliced rounds) sprinkle with
garlic powder and layer with pepperoni chips (made in the microwave) and
another slice of cheese. Flip over, fry til done, drain on paper toweling
(press each side well) and cut into "pizza" shaped wedges, dip in sauce.
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AmyFarkle Posted - 17 May 2005 11:24      

Cheese Stuffed 'Shrooms
Pro/Fats Level 1

16 - 20 large fresh mushrooms, cleaned and stems removed
8 oz. cream cheese, softened
2 cloves garlic, minced
1/4 cup green onion, chopped
1/4 cup fresh parsley, chopped
1/2 tsp. Worcestershire sauce
Salt and pepper to taste
1 cup Parmesan Cheese, grated

Combine cream cheese, garlic, green onion, parsley, Worcestershire 
sauce and salt and pepper and mix well. Fill each mushroom and 
sprinkle with Parmesan cheese. Bake at 350 degrees for about 
20 minutes. Serve warm.
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mizztucker Posted - 12 November 2004 18:29      

Thank you! Thank you! Thank you sherry S. Rosser.

I finally tried your recipe from the first contest cookbook. Yea for me!!!! I
absolutely love your recipe.

I hope you are still out there and receive this message.

God bless.

Mitzi
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matantej Posted - 24 April 2005 7:20      

Tuna Stuffed Cherry Tomatoes
1 pint cherry tomatoes
8 oz. cream cheese, softened 
1 6-oz. can solid white tuna, drained 
2 Tbsp. minced onion 
1/4 tsp. seasoned salt 
Fresh ground pepper 
Paprika 
Gently slice off the very top of each tomato and scoop out pulp and discard.
Combine cream cheese, tuna, onion, seasoned salt and pepper and mix well.
Place a small amount of mixture in each tomato shell and sprinkle with
paprika. 

started over again 1-1-05
286/270/?
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Twiggy88 Posted - 17 April 2005 5:2      

HOT CRAB DIP

3 (8 oz.) pkg. cream cheese
1/4 to 1/2 c. halfcream n halfwater
2 cans crabmeat, drained
1/2 c. green onions
1 tsp. horseradish
2 tsp. Worcestershire sauce

Cook all ingredients in crock-pot. Cover and cook
(about 30 minutes until cheese melts using high setting). Turn
to low and cook 3 to 4 hours. Add more half n half if too thick.
Serve warm or cold on crackers.

***twiggy88

Edited by - twiggy88 on 2/2/2006 11:28:51 AM

Edited by - twiggy88 on 11/29/2006 4:03:13 PM
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JKK Posted - 20 April 2005 10:35      

Got this recipie off line at one of my favorite sites and just SS'ed the Sauce
adjust ingredients in sauce to your liking

1 (8oz.) can Whole Water chestnuts drained 
1/2 Lb. Bacon

Sauce
1/4 cup Mayonaise
1/2 cup brown sugar twin
1/4 cup Sugar Free Ketchup
1/4 cup Red Hot sauce
* can add a little more ketchup & hot sauce if you like .

1. Preheat oven to 350.

2. Wrap each chestnut with a bacon strip. Place the rolls seam side down in a
baking dish *( i put a cooling rack in a cookie sheet or baking dish & set the
rolls on top of the rack).

3. Bake 20-30 minutes and then turn over and bake another 25-30 minutes
or until bacon is crisp and cooked through. 
** Meanwhile
in a medium size sauce pan combine Mayo, Brown Sugar Twin,Red Hot,&
Ketchup serve on the side as a dip. You may also pour over and bake on the
rolls , I find it less messy to just serve as a dip.
When done drain the dish of fat, if need be.
Insert Toothpicks in rolls and plate .

This are pretty good, the orginal recipie called for chili sauce , but of course
that has sugar in it.

I just had a party and did two pounds of bacon and 4 cans of water chestnuts.
The guys liked them alot.
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Corey
Hickey

Posted - 29 March 2005 8:27      

I saw this on a cooking show and no adjustments were needed. This is a
great appetizer, and sometimes my lunch! Less expensive than scallops or
shrimp, and just as good!

Cut Zuchini into frech fry like shapes
Wrap with uncooked bacon strip.
Bake in oven at 400 for about 20 minutes or until bacon is crispy.
You can use a toothpick to secure, you don't have to.
The zuchini is tender inside and really is flavored by the crisp bacon! Enjoy!
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2kewltia Posted - 11 April 2005 6:13      

This is a favorite at our house when we grill.

4 large sweet onions
Legal barbque sauce

Remove skin and cut off just enough of the root end so onion sits flat. Hollow
out enough of the onion to be able to put 1T sauce into center.
Wrap with foil and sit on the low heat portion of grill while meat is cooking.
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This recipe is very simple!

1-2 pounds raw,peeled,deveined shrimp with tails on
legal Thousand Island Dressing (I use DebB's recipe).

Marinate the shrimp in a generous amount of dressing. Refrigerate. After
shrimp has marinated up to 24 hrs, remove them and allow the excess
dressing to drip off. Wrap with 1/3 slice bacon,secure with toothpick and grill
until bacon is done. I also do this on my contact grill (w/o the toothpick),but
the outdoor way always tastes the best. :-)
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curvygirl Posted - 7 March 2005 21:4      

I thought I may have seen something similar on the site before. I made
these last week. There are many variables to this recipe. This is how I make
mine.

olive oil
shredded parmesan cheese
pepper and garlic seasoning
cream cheese
onion menced

put a thin layer of olive in a good teflon pan on med heat. place a tbsp of
parm cheese in pan and flatten out with a fork so that it is still in one piece.
sprinkle on seasoning to taste. once it is melted somewhat, and sticking
together turn. cook till both sides are brown. let them cool and spread cream
cheese mixed with the menced onion on crisp. add another and you have a
crisp sandwich.

i like these for snacks with or w/o the cream cheese. i saw them in the kraft
magazine today.
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karma Posted - 12 March 2005 14:17      

i eat this for lunch, too.

2 marinated artichoke crowns (i get mine from trader joes, but i've seen in
grocers) almost forgot to mention: pat crowns dry with paper towel.

tuna, mixed with mayo to your liking (oftentimes i'll put some cayenne or red
pepper to spice it up)

spoonful of tuna on each crown and voila!

the crowns are great cuz they are large enough and they're saucer shaped,
but fairly thick, so you can top them well.

Edited by - karma on 3/13/2005 9:50:26 AM
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Chelle14 Posted - 1 March 2005 17:43      

This is a very spicey dish and one of our favorites! I have served this as is as
an appetizer, and I have also served this over steamed spinach as an entree.

1 pound uncooked jumbo shrimp
4 teaspoons extra virgin olive oil
2 teaspoons olive oil
2 tablespoons garlic, finely minced
2 teaspoons chopped dried rosemary
1/2 teaspoon freshly ground black pepper
1/2 teaspoon cayenne pepper
Sea Salt

Combine all ingredients, then marinate at room temperature for an hour.
Heat a skillet on medium heat. Lay shrimp in skillet, cook for three minutes
on each side. Serve immediately.
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Chelle14 Posted - 1 March 2005 10:31      

4 pickling cucumbers
1 8oz container cream cheese, softened 
1 8oz container sour cream 
1 3oz package smoked salmon, chopped into small pieces 
1 shallot, diced 
1/2 lemon, juiced 
1 bunch fresh dill, chopped 
Pinch salt and fresh ground pepper

Cut off ends of cucumber and slice into 1-inch rounds. Scoop out the seeds
and inner flesh from the top 2/3's of each cucumber slice, but not all the
way through. I used a strawberry huller. You could also use a melon baller.
Set aside. In a bowl, combine cream cheese and sour cream. Mix in salmon,
shallots, lemon juice, salt and pepper, combining thoroughly. Generously fill
each cucumber section. You can also pipe the cream cheese filling into the
cucumbers with a pastry bag. Refrigerate until ready to serve.
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wired_foxterror Posted - 27 January 2005 17:14      

this is a very easy appetizer!

ARTICHOKE PATE.
***************
1 15-oz (425 g) can artichoke hearts or bottoms, drained
4 oz (110 g) cream cheese at room temperature
1/4 cup (60 ml) freshly grated Parmesan cheese
2 Tbs (30 ml) lemon juice
1-2 cloves garlic, finely chopped
Salt and freshly ground pepper to taste
Cayenne pepper to taste (optional)
2 Tbs (30 ml) chopped fresh parsley
2 Tbs (30 ml) chopped fresh chives
2 Tbs (30 ml) chopped black olives
2 Tbs (30 ml) diced pimiento or fresh red bell pepper

Combine the artichokes, cream cheese, Parmesan, lemon juice, garlic,
salt, pepper, and optional cayenne in an electric food processor and
process until smooth. Stir in the parsley, chives, olives, pimiento, and
spoon into a serving bowl. Chill for at least 2 hours before serving.
Serve with raw vegetables

wiredfoxterror

Losing-Losing-Gone!
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iwillrejoice Posted - 30 September 2004 22:15      

These are simple & so good. I got the recipe from the original Dr. Atkin's
Diet Revolution - the original version of his diet that came out in the '70's.
I don't follow that diet anymore, but these eggs are still good! And
perfectly Somersized. :-)

Deviled Eggs Curry

6 hard-cooked eggs
2 tablespoons mayonnaise
1/2 teaspoon chopped chives
1/8 teaspoon curry powder
1/8 teaspoon salt
1/4 teaspoon pepper

Cut eggs in half lengthwise & remove yolks to a small bowl.
Add rest of ingredients to yolks.
Mash with a fork until well-blended.
Return yolk mixture to egg whites.

6 servings

Sure glad I'm not counting carbs anymore!

Gail
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MissaLula Posted - 29 September 2003 18:56      

8 large hard-boiled eggs, peeled
3 TBS mayonnaise
1 TBS minced shallot
2 tsp lemon juice (fresh)
1 tsp Old Bay Seasoning
1/8 tsp cayenne pepper
1/4 tsp Tabasco
8 ounce lump crabmeat

Cut eggs in half, lengthwise. Scoop out yolks and place in a bowl putting egg
on a serving plate. Mash yolks with a fork.

Mix mayo, shallot, lemon juice, Old Bay seasoning, cayenne and Tabasco
together very well. Add crabmeat. Season to taste with salt and pepper.

Mound devilish mixture in the egg white halves. Cover and refrigerate for
like 4 hours. Garnish the plate with parsley and serve once cooled.
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artgirl67 Posted - 5 January 2005 12:28      

Courtesy of Queer Eye for the Straight Guy:

I thought these looked like a yummy variation...

MUSHROOMS STUFFED WITH HERBED GOAT CHEESE 

24 medium to large cremini mushrooms
1 cup goat cheese
1/4 cup chopped fresh basil
1/4 cup chopped fresh rosemary
3 tablespoons olive oil
1/4 cup finely chopped shallot
1/2 teaspoon crushed red pepper flakes

Preheat the oven to 375° F. Clean the mushrooms. Remove, finely chop and
set aside the stems. Sauté the shallot in 1 tablespoon olive oil until softened.
With a pastry brush, coat botht the insides and outsides of the mushroom
caps with olive oil. Place cavity-side-up on a baking sheet and place in the
broiler until slightly softened and the mushrooms have a little bit of color —
about 5 minutes. Allow them to cool. While the mushrooms are cooling, mix
the goat cheese with the shallot, stems, basil, rosemary and crushed red
pepper flakes. Divide this mixture among the mushrooms, filling the caps
generously. Bake the mushrooms in the middle of the oven for 20 minutes,
or until the mushrooms are heated through. Serve immediately.

Makes 24 hors d'oeuvres

~*~Wendy~*~
New Bride ~ New Somersizer - again!
262/125

"The journey of a thousand miles, begins with a single step."
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eyeswideopen Posted - 30 November 2004 8:9      

Hi all, I am looking for a recipe for fried dill pickles. I have one that is
not somersized but it just won't work at all. It is like beer batter for
fish. Anyway, I need some help and ideas. This is a request from my
Grandaughter for the holidays. These really are wonderful and I had
forgotten about them until she asked me to make her some.

Eyeswideopen.....all the time!
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artgirl67 Posted - 5 January 2005 12:39      

Courtesy of Queer Eye for the Straight Guy:

SHRIMP WRAPPED IN PANCETTA (OR PROSCIUTTO) 

As prepared in episode 117.

12 jumbo shrimp
2 tablespoons olive oil
12 slices of Pancetta large enough to wrap around the shrimp

Clean, shell and de-vein the shrimp. 
In a large pan, sauté the shrimp in the olive oil until they're pink and cooked
through - roughly 3 minutes. When the shrimp are cool enough to handle,
wrap each in a slice of Pancetta. Arrange the shrimp on a baking sheet and
place in the broiler until the pancetta gets crispy - about 3 minutes. Serve
immediately.

Makes 12 hors d'oeuvres

NOTE: Prosciutto can be substituted for the Pancetta. 

~*~Wendy~*~
New Bride ~ New Somersizer - again!
262/125

"The journey of a thousand miles, begins with a single step."
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phoffer Posted - 25 October 2004 10:20      

1 lb hamburger fried and drained
1 lb mexican velveeta cubed
1 jar salsa mild
mix all together on low heat to melt the
cheese and serve with veggies. This is a favorite at our get togethers, It is
always the first thing to disappear off the table!!!!!!!! Enjoy!!

Patricia Hoffer

Edited by - phoffer on 11/5/2004 11:22:35 AM
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phoffer Posted - 22 December 2004 8:0      

1 TB unsalted butter
2 TB shallot, minced
3 TB dry white wine
1 Cup heavy cream
8 oz cream cheese, cut into pcs, room temp.
4 oz white cheddar cheese, shredded
1/2 lb crab meat
juice of one lemon
2 tsp. Dijon mustard
1 tsp worcestershire sauce
1/2 tsp Old Bay seasoning
2 Cups Broccoli florets, blanched and cooled

In a pot over medium heat, sweat shallots
in butter briefly, add wine, cream, cream
cheese and cheddar cheese. Stir until cheese
is melted and mixture is smooth. Stir in
remaining ingredients, serve while hot and
bubbly with broccoli.

Patricia Hoffer
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LynH Posted - 21 December 2004 9:42      

I tried this recipe on the weekend. It would be level two with the soft whole
wheat flour and sugar free red pepper jelly (if there is such a thing... anyone
have a recipe??)

2 cups grated old cheddar
1/2 cup softened butter
1/4 tsp cayenne
1 cup soft whole wheat flour
2/3 cup mild or hot red pepper jelly

Beat together cheese, butter and cayenne with an electric mixer or in a food
processor. Stir in the flour just until the mixture forms a dough. Shape into 36
balls. Press into mini muffin tins to form tart shells. Spoon 1 tsp of red pepper
jelly into each shell. Bake at 400F for 10 minutes.

I made these with homemade red pepper jelly (not sf) for everyone else. For
myself I used a small square (about 1 tsp) of cream cheese plus about 1/2 tsp
chopped garlic (from the jar) and a sprinkle of parmesan cheese instead of
filling with the jelly. They turned out nicely, very tasty.

Life is a journey, not a destination.
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wired_foxterror Posted - 19 December 2004 5:41      

Seviche of Red Snapper

3 lb red snapper fillet(s)
salt & pepper to taste
juice of 8 lemons & 1 lime
1 small onion, very thinly sliced
2 Tbsp finely chopped fresh coriander
2 ripe tomatoes peeled & chopped
12 green olives pitted & sliced
1 small chile pepper seeded & finely chopped
3 cups olive oil

Dice fish and combine in a bowl with salt, pepper & citrus juices.
Marinate for 12 hours & add remaining ingredients. Chill & serve.
Serves 10-12 as hors d'oeuvre.

Note: the citrus juices cook the fish

wiredfoxterror

Losing-Losing-Gone!
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Elcarim Posted - 10 November 2004 9:31      

I just came across this recipe on Epicurious.com and it looks perfectly
somersized already. Using the fennel "chips" to dip is one I've never thought
of! I was thinking more of dipping with Provolone chips.

ROASTED RED PEPPER AND GARLIC DIP WITH FENNEL CRUDITES

4 medium fennel bulbs (sometimes called anise; about 3 pounds total)
For dip
1 red bell pepper
1 small head garlic
1/2 teaspoon cumin seeds
1/2 teaspoon caraway seeds
1/2 cup sour cream
1 tablespoon olive oil
3/4 teaspoon salt, or to taste
a pinch cayenne, or to taste

Trim fennel stalks flush with bulbs and discard any tough outer layers. Cut
bulbs lengthwise into 1/8-inch-thick slices and, if desired, halve slices
lengthwise. Transfer fennel to a bowl of ice and cold water. Chill fennel at
least 30 minutes, or until crisp, and up to 3 hours.
Preheat oven to 450°F.

While fennel is chilling, make dip:
Quarter bell pepper lengthwise and discard stems, seeds,and ribs. In a shallow
baking pan arrange quarters skin side up. Separate garlic cloves, leaving skins
intact, and wrap together in foil. Add garlic package to pan with bell pepper
and bake in upper third of oven 20 minutes. When cool enough to handle,
peel pepper and transfer to a blender. Remove garlic from foil and squeeze
pulp into blender.

In a small heavy skillet dry-roast cumin and caraway seeds over moderate
heat, stirring, until fragrant and a few shades darker, about 1 minute, being
careful not to burn them. In a cleaned electric coffee/spice grinder grind seeds
to a powder and add to pepper mixture with remaining dip ingredients. Purée
mixture until smooth. Dip may be made 5 days ahead and chilled, covered.

Drain fennel in a colander and pat dry.

Serve dip with fennel.

Serves 8.
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Nourishing my body while nurturing my spirit!

Elcarim
279/252!/130

Living and becoming...all for His glory!
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rockswife Posted - 5 November 2004 9:18      

Boy oh boy am I ever craving these. Anybody have a Somersized recipe for
crabcakes??? I'd like to use canned crab. No time for fresh :( Thanks,
ladies!

RockswifeNoMo

Debbie M. in Atlanta
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phoffer Posted - 4 November 2004 14:59      

12 large eggs hard boiled and peeled
1/2 tsp salt
1/4 c mayonaise
1 jalapeno pepper seeded and finely chopped
1 tb capers, finely chopped
1 red chili, ground
1 tb prepared mustard
1 tb fresh cilantro, snipped
Cut the eggs in half length wise, slop out the yolks and mash with fork. Mix
the mashed
yolks with the ingredients above , except for the ground chili and cilantro. fill
egg halves. Then sprinkle the ground chili
and cilantro over top of stuffed eggs for
garnish. Enjoy!!!

Patricia Hoffer
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LoveToCook Posted - 25 October 2004 7:55      

Hi,
I hope you can help me find a recipe for these tea sandwiches I had at a
tea room. They were on pumpernickel bread. What I really need is the
spread that was on top which I think is not legal because of the nuts but
frankly from time to time I'm gonna do it anyways cause nuts in
moderation do not cause much of an imbalance with my body(unless
anyone has a good substitute for walnuts or pecans).

I believe the spread had walnuts or pecans, bacon, cheddar, and perhaps
scallions.

Thank you,

Daniella
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domsmum Posted - 25 October 2004 8:29      

Stuffed Jalepenos

22 peppers
1 8 ounce brick of cream cheese, room temp
1 pound of sausage
1 cup shredded parmesan or pecorino romano

Cut 22 jalapenos or small sweet peppers in half lengthwise and place in
sprayed 9x14 pan. Use another pan if you need to.
Preheat oven to 425.
Cook and crumble 1 pound of any type of sausage you like, Italian,
breakfast, chorizo, chicken, etc.
Cool slightly.
Cream the cream cheese and fold in parmesan and sausage. Drop by
tablespoons into the pepper halves. Bake for 20-30 minutes until just
slightly browning. Serve hot.

These are so delicious. My Mom and dh's Mom were sitting in my living
room munching these down and dh and I couldn't believe they were eating
jalepenos.
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phoffer Posted - 8 October 2004 8:40      

Simple and very good:
roast asapargus by drizzling alittle Extra
Virgin Olive Oil over veggie
roast until Al Dente
take out of oven and wrap with the ham
and serve.
350 degree oven for 20 minutes !!!

Patricia Hoffer
It is Prosciutto Ham spelled wrong above LOL

Edited by - phoffer on 10/12/2004 11:29:52 AM
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momof7 Posted - 22 September 2004 16:19      

1 lb ground beef (optional)
8 oz softened cream cheese
salsa-I use the fire roasted salsa from Costco
Grated sharp cheddar cheese
olives for garnish

Layer in a pie pan:
softened cream cheese
salsa
ground beef-if using
cheddar cheese
olives

bake at 425 for about 15 min. Just to get everything hot and bubbly. Use
pork rinds to dip. *If you use the ground beef you can actually use this for
your main course.

Lori
235/203/200
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carolannb Posted - 16 September 2004 13:27      

These could be appetizers, snack, lunch or dinner..

Cook salami in microwave about 2 min. Top one piece with blue cheese
dressing (we used Marie's), small piece of lettuce and tomato and finish off
with another piece of salami. These were created by Momof7 and they are
incredibly good!

Carol
233/226/200(lst Goal)
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	PostTopic: 
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	Password: 
	Message: Hi all, I found this recipe hope you like it. Wired_foxterror posted a spinach dip and I found one today looking at recipes. Now we got two.SPINACH DIP1 Cup Mayonnaise1 Cup sour cream1 pkg. (10oz.) frozen chopped Spinach, thawed, drained and squeezed dry.1 teas. dill weed1/8 teas. onion powderMix all ingredients in medium bowl until well blended.  Cover.Refrigerate at least 1 hr. to blend flavors.Serve as a dip with assorted cut-up veggies.Any other suggestions for dippers?GARNET2002
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	PostTopic: 
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	Message: 1 package frozen chopped spinach, cooked & very well drained1 cup sour cream1/2 cup mayonnaise1/2 cup fresh minced parsley1/2 cup minced scallions, whites only1/2 tsp beau monde seasoning1/2 tsp dried dill weedsalt & pepper to tasteIn a bowl mix together sour cream, mayonnaise, parsely, scallions and spices.  Add the sinach and stir thoroughly.  Taste for seasoning.  Cover and refrigerate overnight.I put the sinach dip in the center of a hollowed head of red cabbage, and serve with a variety of vegetable "dippers" - endive, celery, cucumber, snow peas, cauliflower, zucchini...Enjoy!wiredfoxterror    Losing-Losing-Gone!
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	Message: ITALIAN ROASTED RED PEPPER DIP1 cup mayonnaise1 cup sour cream1 jar (7oz.) roasted red peppers, drained, and finely chopped.1/4 cup grated parmesan cheese1 teas. garlic powder1 teas. Italian seasoningMix all ingredients in medium bowl until well blended.  Cover.Refrigerate at least 1 hour to blend flavors. Serve with cut-up veggies.GARNET2002
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	Message: ROASTED RED PEPPER DIP1 cup mayonnaise1 cup sour cream1 jar (7oz.) roasted red peppers, drained and finely chopped1 teas. dill weed1/2 teas. garlic salt1/8 teas. onion powderMix all ingredients in medium bowl until well blended.  Cover.Refrigerate at least 1 hour to blend flavors. Serve dip with assorted cut up veggies.GARNET2002
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	Message: Hi!  This recipe was request from another thread.  MarySMOKED OYSTER DIP1-8oz. package cream cheese, softened1 1/2 cups mayo4 dashes tabasco1 tablespoon lemon juice1-3 1/2 oz. can smoked oysters, drained and chopped1-4 1/2 oz. can chopped black olives,drained(leave out for level one)Combine first 4 ingredients, mixing well.  Add oysters(and black olives if using)Chill well.  Serve with raw vegetables.  Non-SSer's serve with wheat thins.
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	Message: very simple take a medium sized raw shrimp and wrap a piece of bacon around it, secure with a toothpick...I cooked mine on the George Forman grill for 5 minutes...you can eat it plain or dip them in tarter or  catsup mustardsauce...enjoy
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	Message: Check out ALLRECIPES(.com) site. There is a reuben dip posted by CRUZCHIX that is very good and popular with my friends.To somersize it use legal 1000 Island dressing!  I used a smaller pan than called for, and added some Dijon mustard to it. (maybe 2 tbsp.) I didn't layer it, but mixed it up putting some reserved cheese on top.Serve with celery sticks (legal), but for none SSers it is great with rye Triscu*t crackers.Since it is not my recipe, I didn't want to print it here.
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	Message: Don't know where the recipe for these went but they are FAHBULOUS!!  I make them all the time.  Don't remember who the original poster was..Pepperoni Cups30 slices pepperoni8 ounces cream cheese (softened)8 ounces shredded italian cheese blend8 ounces parmesan (the kraft kind)10 oz box of chopped spinach (thawed with liquid squeezed out)Preheat oven to 350.  Line a mini muffin tin with 1 slice pepperoni for each cup (I buy the large pepperoni at the deli counter).  Combine the cheeses and spinach.  Stuff into the pepperoni.  Bake for 20 minutes or until mixture is nicely brown and bubbly.  Let cool for 5 minutes, these babies are hot!!
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	Message: This is a huge hit at my parities. I have one friend that doesn't do dairy so this dip works for her and its L1.  I hope you enjoy it. Remember you can sub SS items for the Suzanne ones.Chick Pea DipJulie Jafar½ pkg of Suzanne™ Salsa Dip Mix1t lemon juice1 can of chick peasDrain chick pea liquid (keeping the liquid, discard just before you serve the dip).  Place chick peas into food processor with 2 T of the retained liquid.  Puree until the mixture is smooth; if needed add more of the liquid as desired for a smooth creamy paste (note the amount will change depending on how well you drained your chick peas or how thick you prefer your dip).  Remove mixture from processor bowl and fold in dip mix.  Store in refrigerator for at least two hours; just before serving add any additional liquid you desires to obtain your preferred thickness. Serve with crackers, veggies or pitas.  Substitute your favorite SUZANNE™  dip mix or into beans or great northern beans as desired.    AR Juliehttp://www.suzanne24.com/arjulie
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	Message: OK, I know the bread isn't for SSers but if you have a family that's not SSing then this is great for them, same goes with the pasta.I made it last night for a SUZANNE party and it was a huge hit. I hope you all like it. As you know you of course can use your SS items in place of the SUZANNE ones.JilieStuffed mushrooms and cheese bread½ pkg of SUZANNE Sun Dried Tomato Dip Mix¼ cup mayo2 cups (8oz) finely shredded mozzarella cheeseFrench bread8 oz baby portabella mushrooms, cleaned stems removed and chopped½ jar of SUZANNE Chicken Cacciatore Simmer SauceOptional: SUZANNE Tuscan Sea Salt RubThe night before you would like to make these or at least 2 hours mix the dip mix with the mayo and let chill in the fridge so the tomatoes dehydrate. The next day, mix well with the cheese. When you are ready to prepare your mushrooms, preheat the oven to 350 degrees.  Place cleaned mushrooms in an oven proof casserole dish to assure they will all fit facing upright so your filling wont fall out. Remove the mushrooms once you found a dish that will hold them and place the chopped steams in the dish and top with half a jar of the Chicken Cacciatore Simmer Sauce and stir to mix in the mushrooms. Fill the mushrooms with the cheese mixture and place upright on top of the simmer sauce mushroom mixture. If desired sprinkle a little Tuscan Sea Salt Rub on top.  Cover (if you have lid for your casserole use it or aluminum foil will be fine) and bake for 30 minutes at 350. During the last 5 minutes of cook time prep your bread. Slice your French bread and top with cheese mixture. Once mushrooms are done place cheese bread under boiler until the cheese starts to melt and brown. Sever with the mushrooms as a great appetizer or if you want a full meal serve with pasta or zucchini noodles and a salad. Serves 4-6 people.    AR Juliehttp://www.suzanne24.com/arjulieEdited by - JulieJafar on 8/20/2007 1:00:17 PM
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	Message: I tried these this weekend, took them to friends' home for appetizer and they were a HUGE hit! Thought I'd post it under Appetizers -- where it will be easier to find. Thank you, Ms. M for posting this great idea!  I actually added a bit of sour cream to the cheese mixture to make it more spreadable. Fabulous! Even my DH who doesn't care for bell peppers loved it!-------------------Here is the potato skin recipe. It's one of my favorites...Not Quite potato skins by Ms. MOne of my old favorite restaurant appetizers is potato skins. Although potatoes are a thing of the past, I still enjoy the taste of all the other goodies from them. This is a very easy and tasty snack. I'm not giving measurements since this really depends on how much you like to pile on! Fresh red pepperscrisp crumbled bacon chopped green onionshredded cheddar or cheese blend (I like to use mexican blend)sour creamPreheat oven to 375. Core and seed red peppers.  Slice peppers lengthwise into 4-6 slices, depending on size of pepper. You want them large enough to add the fillings. Lightly oil a baking dish and lay the pepper slices cut side up. Season lightly with salt and pepper. Bake for approximately 15 minutes until the peppers are tender but not mushy. Remove from oven and top with shredded cheese, green onion, and crumbled bacon. Return to oven and bake until cheese has melted. Serve with sour cream. NOTE: These are also fab fixed on the grill. Preheat grill, oil and half peppers and lay on grill,skin side down. Close lid and roast for about 5 minutes, turn over and roast another 5. Fill with your ingredients of choice, close lid and roast until cheese melts.~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~MsTified (Kate)05/2001 - 148/126/134/126 - by summer's end, I hope!!Edited by - MsTified on 5/13/2006 11:41:11 AMEdited by - MsTified on 5/29/2008 11:48:30 AM
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	Message: We just had the mock potato skins for lunch and everyone loved them. You can find the recipe under General Questions. Try them they really are good..and healthy.    Carol
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	Message: Crustless Asparagus QuichesJulie JafarSomersizing: Level 1Serves 4½ cup cream½ pkg (~ 4t) SUZANNE sun dried tomato dip mix12 stocks of fresh asparagus4-8 T feta cheese¼ orange bell pepper (or your favorite color), chopped 4 eggs4 buttered crème brulee ramekinsPreheat your over to 350. Mix the dip mix with the cream and setaside. Wash your asparagus and break off the ends (the woody bit willnaturally break off if you just bend the ends), cut off about 1-2" ofthe tops and set to the side, and then slice up the remaining stalksin ¼ to ½" pieces. Layer these in the bottom of the buttered ramekins.Top the asparagus with feta cheese and then the chopped peppers. Nowthat the dip mix has had time to re-hydrate whisk it together with theeggs. Pour egg mixture over the veggies and cheese. Now place 3asparagus tops in a decorative fan fashion on top of each dish. Bakeat 350 for 25-30 minutes or until set. Let rest for a while and eitherserver at room temperature as an appetizer or chilled. Make a greatbreakfast too.    AR JulieSSer since 1 Oct 2001http://www.suzanne24.com/arjulie
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	Message: This came from Sunset Magazine back in '83 and has been a traditional holiday dish at our house ever since.  It looks complicated, but it's easy to make once you get the hang of it. Work the cream cheese & sweet butter together and you'll have a wonderful spread which will be alternated with flavorful pesto fillings in a bowl or loaf pan used as a mold. It never fails to get oooh's and  aahhs!   You will need cheesecloth for this recipe - two 18" size squares, moistened with water, and then wring dry, and lay out flat one on top of the other. Smoothly line a 5 to 6 cup straight sided plain mold pan, terrine, or bowl with the moistened cheesecloth, and drape excess over rim of mold.CHEESE BASE:1 lb. each cream cheese and unsalted butter, at room temperature.Topping and filling (choices below)With an electric mixer, beat cheese & butter til smoothly blended.   Grab the cheesecloth lined mold, and place a sprig of fresh basil at the bottom, or a bit of your choice of filling (see below) at the bottom, or even an edible flower (nasturiums are great).  Next take 1/6 of the cheese mixture and smoothly make an even layer covering the bottom and extending evenly around the sides of the mold.  Add the pesto filling next (or sun-dried tomato), and continue making layers of cheese and filling until mold is filled, finishing with a cheese layer.  Fold the ends of the cheesecloth over torta and press down lightly with your hand to compact.  Chill for at least an hour or until firm.  Then invert onto a serving dish and gently pull off the cheesecloth.  You can serve now, or wrap with plastic wrap and refrigerate up to 5 days.PESTO FILLING:In a blender or food processor whirl 2 ½ cups fresh basil leaves, 1 cup fresh grated parmesan cheese, and 1/3 cup olive oil, and salt, pepper and garlic powder to taste.  Save one nice sprig of whole basil to use as the decorative topping for your torta.SUN DRIED TOMATO FILLING:Drain a 10 ½ oz jar of dried tomatoes in olive oil and reserve 2 Tblsp of the oil.  Center a few of the tomato sections in the mold's bottom for decoration, and whirl the rest of the tomatoes with reserved oil in a blender or food processor until finely chopped.I also sometimes use an olive tapanade as a filling, (L2)You can serve your layered torta  surrounded by cut veggies, or for those on Lev 2, enjoy with thinly toasted bagette slices or whole wheat crackers.   On Lev 1, works well with pepperoni chips or parmesan crips, etc. EnjÖy  Edited by - Kisa 1 on 11/11/2006 6:55:34 AM
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	Message: hi everyone,does anybody have a jalepeno popper recipe? preferably with cream cheese?thanks
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	Message: Forbidden Celery Recipe #241459This secret recipe was passed on to me by my MIL. She said it came from her mother, who got it from a chef at a country club. The chef, so the story goes, required that she keep the recipe a secret and forbid that it be shared. Since the chef is (by now) long passed, I feel comfortable sharing the recipe. I normally make double batches, it will not last.  by gourmetmommaI found this on www.recipezaar.com. This is Not mine but have given credit where there was a name.  I've not had a chance to try it yet.....let me know what you think of it.Level 1 pro/fat/veggie12 servingstime to make 45 min 15 min prep8 ounces cream cheese1 beef bouillon cube1 tablespoon water2 tablespoons onions1 bunch celery1. Soften the cream cheese to room temperature. Disolve the boullion cube in very hot water. Mince the onion very very finely (mush it up). Clean the celery.2. Combine cream cheese and boullion water. Use your mixer and whip it until fluffy and soft.3. Spread onto celery sticks (or put the dip in the middle of a bowl and place celery sticks around it).4. The dip can be made in advance (up to 2 days). I generally "garnish" with a sprinkle of celery powder to give interest to the plate.    Somersizer since June 1997... Hang in there..I KNOW this really DOES work !mamalaurieEdited by - mamalaurie on 2/18/2008 12:13:23 AM
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	Message: 6 large eggs, hard boiled and peeled1/4 cup mayo3 slices bacon, cooked and crumbled2 cherry tomatoes, seeded and finely chopped1 TBLS. dried parsley flakessalt and pepperadditional crumbled bacon (optional)Halve eggs lengthwise.  Remove the yolks, and place in a small bowl.  Mash yolks with a fork and stir in mayo, bacon, tomatoes and parsley until well blended.  Salt and pepper to taste.Fill egg whites evenly with yolk mixture.  Garnish with bacon if desired.  Store covered in refrigerator.
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	Message: I found this yummy recipe in the "500 low-carb recipes" book, tons of great stuff in there!  Serve with your fav. raw veggies, even pepperoni chips!1 package softened cream cheese (8 oz.)2/3 cups mayonnaise1 cup shredded smoked gouda or another strong hard cheese6 scallions/green onions sliced thin2 tablespoons grated parmesan cheesesalt and pepper to taste1. beat the cc and mayo together until well blended.2. add in all of the other ingredients and mix well.  chill before serving.    Started SS 2/25/08227/212/160
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	Message: I have posted this in the past but can't find it so I'm posting it again.I am constantly asked for this recipe each time I make it.Spinach Artichoke Dip1 14 oz can of artichoke hearts, chopped (non-marinated style)1 10 oz package of frozen chopped spinach- defrosted, squeeze out as much water as you can1 cup mayonnaise1 8 oz package of cream cheese, softened1 cup shredded (or grated) parmesan cheesesalt, pepper, garlic powder to tasteseveral dashes of Tobasco or hot sauce (optional but I think it is necessary)Mix cream cheese and mayo together.  Add artichoke hearts, spinach and cheese, but reserve some cheese for the top.Add seasonings and hot sauce.Transfer to a baking dish, sprinkle remaining cheese on top.Bake at 350 for about 30 minutes or until bubbly.The measurements don’t need to be accurate with this recipe, you can even leave out the cream cheese and just add more mayo or add sour cream for a little tanginess, it’s so easy and tastes good in a variety of ways.Edited by - erika9473 on 3/30/2004 12:48:24 PM
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	Message: anyone know of a good spinach dip?  Im needing one for Easter
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	Message: DOES ANYONE HAVE A COPE OF THE BOOK SOMEONE POSTED OF ALL THE OLD SS RECIPES FROM THIS SITE LOST MINE AND NEED A COPY
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	Message: This is a great dish for a party.  I have done it several times for bridal/baby showers!Vegetable Gouda Cheesecake1 (10oz) package frozen chopped spinach, thawed1 cup finely ground pork rinds¼ cup plus 2 Tbsp butter, melted1/3 cup grated parmesan cheese¾ tsp ground red pepper3(8oz) packages cream cheese, softened½ cup whipping cream¼ tsp salt¼ tsp ground red peppereggs1 cup (4oz) shredded smoked gouda cheese8 slices bacon, cooked and crumbled1 (4oz) jar sliced pimiento, drained½ lb fresh mushrooms, chopped¼ cup chopped green onions2 Tbsp butter, melted¼ tsp pepper1/8 tsp salt2 green onionsDrain spinach well; pressing between paper towels.  Set aside.  Combine breadcrumbs, ¼ cup plus 2 Tbsp melted butter, parmesan cheese, and ¾ tsp red pepper; stir well.  Press crumb mixture in bottom and halfway up sides of a lightly greased 9 inch springform pan.  Bake at 350 for 10 minutes.   Combine cream cheese, whipping cream, ¼ tsp salt and ¼ tsp red pepper.  Beat at medium speed of an electric mixer until smooth.  Add eggs one at a time, beating on low speed just until blended.  Divide cream cheese mixture in half.  Add gouda and bacon to one half, stirring well.  Stir in reserved spinach and pimiento into remaining half.  Set aside.  Saute mushrooms and chopped green onions in 2 Tbsp butter until tender and liquid evaporates.  Stir in pepper and 1/8 tsp salt.  Pour spinach-cream cheese mixture into prepared crust.  Tip with mushroom mixture.  Pour bacon-cream cheese mixture over mushrooms.  Bake at 325 for 45-50 minutes or until just set.  Turn off oven and partially open door; leave cheesecake in oven 1 hour.  Let cool to room temperature on a wire rack.  Remove sides of pan.  Place cheesecake on a bed of fresh spinach.  Remove and discard white parts of 2 green onion strands by placing them in boiling water for 5 to 8 seconds.  Drain well, and arrange on top of cheesecake.   Edited by - Eescapes on 3/11/2008 3:29:14 PM
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	Message: This is a really easy dish to prepare as an appetizer or side, even a nice lunch.  There will be extra dressing, save it for a salad or marinade for chicken or steak - it is awesome!When I make these for a party, I like to substitute those little party umbrellas for the toothpicks.For political correctness I have renamed this - my friends always ask me if I'm serving those "jap wraps".Asian Shrimp Wraps1 pound shrimp (large)3 cloves minced garlic2 Tablespoons minced fresh ginger root1/2 cup olive oil1/4 cup sesame oil1/3 cup rice vinegar1/4 cup soy sauce3 Tablespoons dark agave nectar or sugar free honey1/4 cup water6 oz fresh snow pea podsCook the shrimp in boiling water for about 5 minutes til done.  Drain, cool and then peel the shrimp.  You can also purchase peeled and deveined shrimp and eliminate this step.In a 1 pint or larger glass container prepare the marinade.  Combine the garlic, ginger, olive oil, sesame oil, rice vinegar, soy sauce, honey/agave nectar and water.  Cover with a lid and shake well to combine.  Remove the lid and heat in the microwave for 1 minute.  Let cool.Place the shrimp in a medium sized bowl.  Pour 1 cup of the marinade over the shrimp and stir to coat.  Cover and refrigerate for 1 hour.Now, let's prep the pea pods.  Remove the stems and strings.  Partially cook them in boiling water for 1 minute or until they turn bright green.  Drain and rinse with cold water, pat dry.Drain the dressing from the shrimp.  Wrap a pea pod around each shrimp and secure with a toothpick.  Place on a serving platter, cover and refrigerate until ready to serve.Enjoy!    FoxyeSomersizing since 01/03230/165/165Visit my blog at www.wiredfoxterror.blogspot.comA smile is a curve that sets everything straight.
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	Message: Stuffed Celery Recipe #13250by LikeItLoveItI found this on www.recipezaar.com. This is Not mine but have given credit where there was a name.  I've not had a chance to try it yet.....let me know what you think of it.Level 1 pro/fat/veggie8 servingstime to make 10 min 10 min prep12 stalks celery, cut into 1 inch pieces1 (8ounce) package cream cheese, softened8 ounces blue cheese, crumbled2 tablespoons Worcestershire sauce1 dash hot pepper sauce1 teaspoon lemon juice1/4 teaspoon ground black pepper1. Arrange celery pieces on a serving platter.2. In a medium-sized mixing bowl, combine cream cheese, blue cheese, Worcestershire sauce, hot pepper sauce, lemon juice and black pepper.3. Blend well.4. Stuff each piece of celery with the cheese mixture.    Somersizer since June 1997... Hang in there..I KNOW this really DOES work !mamalaurieEdited by - mamalaurie on 2/18/2008 12:15:02 AM
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	9pZD04MiZ0b3BpY19pZD01NzIzOAA=: 
	PostTopic: 
	UserName: 
	Password: 
	Message: Hey there, can any one tell me if chickpeas are legal?
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	Message: I'm always trying the dip mixes in different recipes. I wanted to see how a cheese dip would work and at my Super Bowl party Sunday many preferred this version over the Rotel one. I hope you like it.SUZANNE Salsa Cheese DipJulie Jafar1 can of petite chopped tomatoes1 pkg of SUZANNE Salsa Dip mix2 lbs of Velveeta cheeseMix tomatoes and dip mix together for at least 2 hours to help rehydrate the onions and peppers. I left mine over night in the fridge. When I was ready to heat I put everything into a 2 qt slow cooker. Enjoy    AR JulieSSer since 1 Oct 2001http://www.suzanne24.com/arjulie
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	Message: I can't remember what thread this was under or who posted these yesterday, but I made them last night.  How delicious!  It is definitely going into the keep file.   I did cook them for a little longer to brown the top some.
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	Message: CRAB DIP3 oz cream cheese, at room temperature&#188; cup sour cream 3 tablespoons mayonnaise1 small onion1 &#189; teaspoons lemon juice&#190; teaspoon Old Bay seasoning &#189; teaspoon Worcestershire sauce8 ounces lump or canned crabmeatPreheat oven to 350 degrees. Spray a 1 quart casserole dish with olive oil spray and set aside.In a medium bowl, combine the cream cheese, sour cream and mayonnaise. You want to juice the onion for 1/2 teaspoon juice.  Peel the onion and place a grater over a piece of waxed paper. Grate the onion using the smallest holes of the grater - the juice will puddle at the bottom of the grater. Scoop up &#189; teaspoon and add it to the cream cheese mixture. Reserve the remaining onion for another use. Stir in the lemon juice, seafood seasoning and Worcestershire sauce.Drain the crab of any excess water and look over carefully for pieces of shell that will need to be discarded. Add crab to the cream cheese mixture and stir well. Spread the mixture into the prepared pan. Cover and bake in preheated for 20 minutes, until lightly browned and bubbling along the edges.Enjoy!    FoxyeSomersizing since 01/03230/165/165Visit my blog at www.wiredfoxterror.blogspot.comA smile is a curve that sets everything straight.
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	Message: PARTY SPICED NUTS1 egg white&#190; cup sugar substitute (I use W L)1 teaspoon salt1 &#189; teaspoons cinnamon&#189; teaspoon ground cloves&#189; teaspoon nutmeg2 cups whole walnuts or pecansPreheat oven to 275 degrees. Line a cookie sheet with parchment paper and spray with pam.Beat egg white with 1 teaspoon water until stiff. Combine sugar, salt and spices in a second bowl.Pour nuts into egg white, toss to coat, then pour into spice mixture and toss again. Spread on prepared pan, separating nuts as much as possible. Bake 30 minutes. Cool, separating nuts again if necessary, and store up to a month in airtight container. Enjoy!    FoxyeSomersizing since 01/03230/165/165Visit my blog at www.wiredfoxterror.blogspot.comA smile is a curve that sets everything straight.
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	Message: Talk about super easy and tasty.Take your favoirte. Somersize or SUZANNE dip mix. Measure your out half (little over 1 T) mix with 1 8oz cream cheese (let warm slightly towards room temp for easy mixing). Mix well and chill at least over night if possible 3-5 days before you want to sever. When ready to sever either roll in fancy shredded cheese (I like the two tone ones--two flavors) or chopped pecans. Really anything you like will work or don't roll it in anything. Shape in a ball and serve with celery for SSers and crackers for non-SSers.My favorite is the salsa dip mix this way but use you favorite and your all set for a party. You can use the whole package of dip mix and 2 8 oz cream cheese but it will make one huge cheese ball!Hugs    AR JulieSSer since 1 Oct 2001http://www.suzanne24.com/arjulie
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	Message: At our party last night I tried another new recipe which was a huge hit so I wanted to share it with you. I had some turkey in the freezer and was thinking about making the dip using the chili verde simmer sauce but when I got home from work I thought that I had more than plenty dips so I took the turkey and made mini meatballs. They were so yummy and a huge hit.Sun Dried Tomato Mini Turkey MeatballsJulie Jafar1.2 pounds ground turkey (7% fat)1 pkg Sun Dried Tomato Dip MixMix both the turkey and dip mix well and let set for a couple hours for the spices to rehydrate. Once your ready to cook form the mixture in min meatballs. Mine were the size of large grapes. Cook until done in a non-stick pan. Serve warm. Change up it up a bit; to your choice of dip mix flavor.I hope you guys like it as much as my friends and I enjoyed them last night. I think for our super bowl party I might make up a double batch and make them a bit bigger?Cheers    AR JulieSSer since 1 Oct 2001http://www.suzanne24.com/arjulieEdited by - juliejafar on 1/1/2008 3:00:16 PM
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	Message: I love making new dishes for parties and for my New Year's Even party I've found a great use for the SUZANNE onion dip mix. If you like hot recipes this one is a keeper for you and if not just sub some mild salsa and enjoy. If you use salsa toss in a little minced garlic maybe 1/2 t. I'm thinking the Salsa and Roasted Red Bell Pepper Dip mixes would be nice also if you want to change the recipe up a bit more.HOT! Chili Garlic Onion DipMakes 2 1/2 cupsJulie Jafar 1 8 oz cream cheese1 cup sour cream1/2 cup Chili Garlic Sauce1 pkg SUZANNE onion dip mix Let your cream cheese warm up a bit so its soft and mix the sour cream. Once nice and fluffy mix in the chili garlic sauce and finally the onion dip mix. Chill for at least a couple hours or over night. If your not crazy about hot dips sub salsa for the chili garlic sauce.EnjoyJulie    AR JulieSSer since 1 Oct 2001http://www.suzanne24.com/arjulie
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	Message: These are so incredible I had to share.  I got this recipe from a friend, I honestly don't know if she made it up or got it from something. Sorry.Stuffed mushroomsBrown one lb sausagestir in until melted 1 8oz cream cheeseclean and de stump mushroomslay out on a cookie sheet, stuff all and bake at 350 for about 15 mins or until browned tops!These are so excelent!  Cold or hot!  Crystal240/182/180
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	Message: In a container that seals tight. Mix: 1/2 c. olive oil 1/2 c. white wine vinegar 2 oz. jar of diced pimento 3 T. diced fresh parsley 3T. Minced freen onion 3 cloves of minced garlic 1/2 tsp. of salt and pepper 3/4 tsp of dried whole basil Seal container and shake.  Set aside Take out an 8oz. block of cream cheese and an 8 oz block of cheddar. With the cream cheese I let it sit in the freezer for a while so it will be easier to cut into slices. Cut the cheese into slices and alternate the cheddar and cream cheese in a baking dish. Pour the marinade over the cheese and let sit in the fridge for 8 hours or over night.  Take out of the fridge when ready and transfer cheese to a shallow serving platter and then spoon leftover marinade over the cheese.  You can garnish with sprigs of fresh parsley if you would like.Viola!  You have a wonderful treat for friends.
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	Message: Tried this today, & thought it was good! It's sure easy enough. Adapted from Colorado Cache Cookbook.  Crabmeat Appetizer  4 ounces crabmeat 1/2 cup sugar-free catsup 1 tablespoon horseradish 1/2 tablespoon sugar-free honey 8 ounces cream cheese Jicama, peeled & sliced  Rinse the crab, & pick over for shells &/or cartilage. Mix together the crabmeat, sf catsup, horseradish, & sf honey. Spoon over cream cheese. Serve on jicama slices.      Gail ...minus 30 and counting...Edited by - iwillrejoice on 8/7/2006 12:37:28 PM
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	Message: I get rave reviews on my deviled eggs. Probably because they are so creamy. (it's the butter!)Deviled Eggs1 doz. hard boiled eggs1 tsp. prepared mustard1 stick melted buttermayo (depends on desired consistancysalt and pepper to tastePaprika or topping of choice (olives, parsley, crumbled bacon)1. Slice eggs lengthwise and remove the yolks.2. Mash yolks real fine (I use the food processor.3. Add mustard and melted butter to the yolks. Add salt and pepper. Whip until very smooth.4. Add a couple of big spoonsful of mayo and mix.5. At this point I put yolk mixture into the frig for about 30 minutes to allow the butter to solidify again.6. Add more mayo to desired consistancy.7. Put spoonful of yolk mixture into egg halves.8. Top with paprika or topping of choice.  I like to use crumbled bacon or sliced olives.
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	Message: I found the recipe under Pepperoni cups and I'm wondering if you could use Roma tomatoes...probably need more filling huh?
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	Message: Oh My!  I make these and eat them as an entree - they are so good!1 pkg. Button Mushrooms1/2 pkg. Cream Cheese (room temperature)1 tsp. (+ or -) Bake and Fry Mix1 tbsp. (+ or -)Parmesan Cheese Handful of shredded Cheddar CheeseHandful of shredded Mozzerella cheese 1 pat ButterPreheat oven to 350Clean mushroomsRemove stems and chop stems finelyPlace mushroom caps on cookie sheetIn a separate bowl, mix cream cheese, parmesan cheese, bake and fry mix, cheddar cheese, and parsley together.In fry pan, saute chopped stems in butter until brown on the edges.Add sauteed stems to cream cheese mixture.  Stir well.Fill mushroom caps.  Top each stuffed cap with mozzarella cheese and bake for 15-20 min.All I can say is:  YUM!!!!!!    Kris <><"Jesus said, 'I am the way and the truth and the life.  No one comes to the Father except through Me.'"  John 14:6Edited by - Kris Jordan on 3/30/2006 11:46:22 AM
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	Message: 4 lbs. chicken wings1 cup grated parmesan cheese (green can)2 TBS. dried parsley1 TBS dried oregano2 tsps. paprika1 tsp. salt or to taste1/2 tsp. black pepper1/2 tsp. cayenne pepper (more if you like hot)1/2 cup butterPreheat oven to 350 degrees.Cut the wings into 3 parts (discard the tips)Combine the Parmesan cheese and the parsley, oregano, paprika, cayenne pepper, salt and black pepper in a bowl.Line a shallow baking pan with foil.  Melt the butter in shallow pan or bowl.Dip each drumstick in butter, roll in the cheese mixture and arrange in the foil-lined pan.Bake for 1 hour.  Then pig out because you just can't stop at 3 or 4.
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	Message: Cut into rounds 1/2" thick and top with pizza toppings, then broil on cookie sheet. I use mont jack cheese, legal sauce, and chopped black olives. Use other toppings that you have on hand. The key is to not overload them. You want the rounds to get a little crispy around the edges.Make them ahead and then broil and serve them hot! Crowd pleasers:)
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	Message: If you love it - serves 1 otherwise serves 6....14 oz can of artichoke hearts, drained & chopped1/2 cup freshly grated parmesan cheese1 cup of mayonnaise1 garlic clove, minceddash of lemon juicemix all ingredients.  Bake at 350°F for 10 minutes.  Serves with crudity or parmesan chips.Bon Appetit!
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	Message: i just love that dip.  So easy and can be use as a lunch (meat, cheese, veggie)8 oz cream cheese, room temperature1/2 cup mayonnaisesalt & pepper to taste7 oz can of crabmeat, drained6 oz jar marinated artichoke hearts, drained & chopped1/4 cup sliced green onion1/2 cup diced red pepper1/2 cup diced celery1/4 cup finely chopped parsley1 tsp. lemon juice1 tsp of tabascoBeat cream cheese until smooth, add mayonnaise, beat until well blended.  Fold in all remaining ingredients. Serve with celery, slice of red or yellow pepper or parmesan chips (from SS)Enjoy!Frenchy 
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	Message: Tomato balls - (tomatokeftedes)      INGREDIENTS 2.2 lbs or 1 kg cherry or grape tomatoes cleaned and mashed You could use Roma's as they are not real juicy.2 courgettes (light zucchini) grated and drained 4 spoons grated cheese 2 beaten eggs 2 minced onions Whey powder (plain) for thickening or you could use some cream cheese1 spoon dried mint Salt Pepper Oil for frying   METHOD In a large bowl, mix all ingredients. Add whey protein and work the mixture until it thickens. Heat olive oil in a frying pan. Drop teaspoons of mixture into the oil. Fry them on both sides and serve hot or cold. These are absolutely delicious.Edited by - mamabj on 6/24/2007 7:00:59 PM
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	Message: I had dinner with my son tonight at a Chinese Restaurant and they had baked bacon wrapped shrimp.  So here is the legal twist on that.  Cut 1 lb bacon in half or thirds (depending on size of shrimp & water chestnuts).  Bake in oven in foil until 3/4 finished, soft enough to wrap around the shrimp.  Take precooked, tail on shrimp.  Place a water chestnut on top of shrimp, wrap bacon around it.  Brush w/Suzanne's ginger teriyaki finishing sauce and bake on foil or parchment paper just until heated through and bacon is finished.  Secure w/presoaked toothpicks if necessary.  Yummmm.I hope you enjoy!Edited by - mamabj on 3/14/2007 7:55:08 AM
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	Message: BLT Bites16 cherry tomatoes  (16 to 20)1 lb. bacon  cooked and crumbled1/2 cup mayonnaise1/3 cup chopped green onions3 Tbsp. grated parmesan cheese2 Tbsp. fresh parsley choppedCut a thin slice off each tomato top.  Scoop out and discard pult.  Invert tomatoes on paper towel to drain.  In small bowl combine the remaining ingredients and mix well.  Spoon into tomatoes. Cover loosely with plastic wrap and refrigerate for several hours.
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	Message: Hi everyone,Today I am in serach of a recipe for the TGIFRiday's Atkins menu item, Tuscan Spinach Dip. It is out of this world! Anyone have it or something similar? It is an appetizer cheese dip to be served with fresh veggies for dipping. Thanks all! --Martie
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	Message: Hi ~ This recipe is free for one week on Todd Wilbur's site: www.topsecretrecipes.comIt's already legal level 1 (the dip that is, not those chips!) veggie & pro/fats. After this week then you can buy it.I know - we've all got a zillion spinach dip recipes, but this one looks perty good! *Ü*    Started Somersizing 2-01Our favorite Tried & True SS recipes:http://recipecircus.com/recipes/SomersizinDebB/Edited by - DebB on 4/25/2007 9:53:54 PM
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	Message: This is a recipe from Linda's Low-Carb site. I tweaked it quite a bit and the result is fantastic. The main ingredient is tuna fish, but there's hardly any (I'm serious) tuna flavor at the end.TUNA MUFFINS1 6oz. can of Bumble Bee Solid White Albacore (in water)1 6oz. can of Bumble Bee Chunk Light Tuna (in water)3 BEATEN eggs2 Tb. minced dried onion1/4 c. green pepper, finely chopped1 c. of shredded cheddar1-1/2 tsp. seasoning belowCombine all ingredients and spoon into a PAM sprayed muffin pan. Bake @ 350 for 30 minutes. Makes 8. I sometimes put a little extra cheddar on top after they've cooled.SEASONING:1 bay leaf, minced (I do it by hand)1-1/4 tsp. celery salt3/4 tsp. dry mustard3/4 tsp. black pepper1/4 + 1/8 tsp. nutmegscant 1/8 tsp. ground cloves1/4 tsp. ginger1/4 tsp. paprikaThis will make more seasoning than you need for one batch.Linda used Old Bay in her muffins, I found a recipe on-line to make it myself (there are many)...I didn't have every ingredient listed (cardamom, mace??), but it worked so well anyway that I continued making them using my concoction. I bake these in a regular tin muffin pan even though I have a silicon one that I love. I was afraid of the tuna smell lingering.
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	Message: I had a great appetizer in a cute little restaurant today, and couldn't wait to come home and share it all with you!  It was a wedge of brie that was baked until the insides were nice and melted, served with a whole head of roasted garlic and tomato slices drizzled with olive oil (also bread, but I skipped that, of course).  It was super simple, but absolutely excellent.  Anyone else have good ideas for brie?
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	lkPTgyJnRvcGljX2lkPTU0OTg5AA==: 
	PostTopic: 
	UserName: 
	Password: 
	Message: Hi does anyone know of a receipe for meatballs and the tex mex simmer sauce? has anyone ever heard of that? I want to make them soon. laurieEdited by - lauriec on 3/12/2007 12:00:45 PM
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	1faWQ9ODImdG9waWNfaWQ9NTQ3ODQA: 
	PostTopic: 
	UserName: 
	Password: 
	Message: For a few more days (probably until 2-25-07) - the recipe is free at Top Secret Recipes (then he charges for it). The Kalamata Olives would not be level 1 - but this is already a level 1 recipe (calls for a small amount of sugar - use legal substitute). Description: Wild gulf shrimp sauteed in a lime tomato garlic sauce with kalamata olives and feta cheese. It's listed as an appetizer.Here's the URL:http://www.topsecretrecipes.com/recipedetail.asp?sessionid=&login=yes&id=487    Started Somersizing 2-01Our favorite Tried & True SS recipes:http://recipecircus.com/recipes/SomersizinDebB/
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	9pZD04MiZ0b3BpY19pZD01NDczNQA=: 
	PostTopic: 
	UserName: 
	Password: 
	Message: This is for you MamaBJ! This is my mom's recipe. one #2-1/2 can of sauerkraut, rinsed and chopped (probably 1 jar of fresh sauerkraut)1 hard-boiled egg, chopped1/4 c. dry bread crumbs (just leave out)1/4 c. chopped green pepper1/4 c. pimiento or chopped red bell pepper2 T. minced onion 2 c. grated cheddar cheese1/2 c. mayo 1 T. sugar (use legal sweetener) Mix the above and roll it into 1 large or 2 small rolls in waxed paper and chill. Frost with softened cream cheese,thinned with a little cream or sour cream. Decorate with red and green pepper. I like to just put it in a container and eat it instead of making it into a log. Plus I leave out the hard-boiled egg. This would be good on cucumber rounds or spooned onto bell pepper slices. Enjoy!!!    I just made some and added everything to the food processor, pulsed a few times, and it was perfect. I added fresh cilantro and used Stevia for the sweetener. 153/146.6/130 ~Motto for my entire life in 2007: "Just Do It"~Edited by - socalsweetpea on 2/15/2007 6:13:00 PM
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	Message: Everyone begs for this easy recipe after they taste this rich treat!1 chub Jimmy Dean Original Sausage   (Cooked and drained)1 pkg Philadelphia Original Cream Cheese1 can Ro-TelHeat in sauce pan or in a small crock pot.Serve hot with pork rinds (plain)VARIATION: 1 pound bacon (cooked and crumbled)1 cup shredded cheese cheddar, swiss or a combination)1 pkg Philadelphia Original Cream Cheese1 can Ro-TelHeat the same way. Stir this one more often while heating so the cheese melts evenly throughout.
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	Message: Blue's Jalapeno AppetizersPeppers (hot or mild)cream cheesebaconCut peppers in half - wash all insides out well.Fill with cream cheeseWrap with baconCook in a 400 degree oven, about 45 minutes or until bacon is done.    Audrey Low
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	Message: This is one of the most used recipes at my house.  I don't know who to credit it to..years ago I got this off of this website.Pepperoni Cups8 ozs cream cheese (softened)1 cup mozzarella cheese (grated)1 cup parmesan cheesei box of frozen chopped spinach (thawed and sqeezed)We buy the giant pepperoni from the deli (sliced thin) I have alot for chips and pep/cream cheese rolls...etc.Mix the Cheeses and the spinach together.Line the muffin pan with the pepperoni slice to form a cup.  Fill with Cheese Mix.Bake 20min at 350.We also add to the orginal recipe: pepper, garlic salt, and worcestershire to taste!    Love and belief,Sherry(GA)"You have to be in motion for God to direct your path!"
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	Message: 1 lb of hot breakfast sausage2-8 oz each of cream cheeseBrown sausage, drainmix in cream cheeseBake one 350 for 45 minTop with fresh tomatoes...I use salsa on the side.Usually this is serverd with corn chips but we can get creative and make cheese chips or some veggie chips etc.    Love and belief,Sherry(GA)"You have to be in motion for God to direct your path!"
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	Message: 1lb hamburger fried1lb bacon fried and crunched up16 oz cream cheese cubed16 oz pkg velveeta mexican cubed@3 green onions choppedMix all together.Microwave for a few minutes then stir-repeat until melted and bubbly.Use pork rinds or whatever your favorite "chip" is to dip.Enjoy!Lori
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	Message: If you enjoy the heat, jalepenos offer the zip you are looking for in my yummy rendition of the old time favorite! If you prefer a more tame flavor, reduce the amount of minced jalepeno you add in. OLE, ya'll!You will need:6 hard cooked eggs1/4 cup mayo ( I like Hellmans)2 Tbs pickled jalepeno slices,minced   OR green chiles ( see option note below)1 Tbs prepared mustard1/4 tsp ground cumin1/8 tsp saltOption:  Replace all the jalepenos ( 2 Tbs minced) with 2 Tbs grn chiles ( no heat but TERRIFIC flavor!)Garnishes: chili powder and fresh parsley sprigsDireciones:CUT  eggs in half lengthwise, and carefully remove yolks.MASH  egg yolks in a pequeno (small) bowl. Stir in mayo and next 4 ingredients; blend well. (see option note)SPOON  or pipe yolk mixture evenly into egg white halves, mounding as you go.  Garnish if desired.    Everyone Power UP for a  Straight SSed week ...no room for GUILT! ( where's my water?)
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	1faWQ9ODImdG9waWNfaWQ9NDE5MjYA: 
	PostTopic: 
	UserName: 
	Password: 
	Message: Found this in the old web cookbook and thought that it looked really good, going to make it tonight.1 - 8oz cream cheese, softened1/2 c sour cream1 tsp dried oregano, crushed1/8 tsp garlic powder1/8 tsp red pepper1/2 c pizza sauce (I'm goint to use Ragu's lite spaghetti sauce)1/2 c chopped pepperponi1/4 c green onions, sliced1/4 c green peppers, chopped 1/2 c mozarella cheese, shreddedBeat together first 5 ingredients and spread in bottom of a 9-10" quiche or pie pan. Spread sauce on top, sprinkle with remaining engredients, except cheese.Bake @ 350 for 10 min top with cheese and heat for 5 min. Serve with pork rinds, cucumber slices or whatever you choose. I'll let you know how it was.    Carol
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	Message: Cheese TrufflesI just did a web search on 'cheese truffles' to see if anything would come up. WOW, there are tons of recipes on the web for cheese truffles great for somersizing. Check it out and enjoy!A sample recipe2 pkg. (8 oz. each) PHILADELPHIA Cream Cheese, softened1 pkg. (8 oz.) KRAFT Shredded Sharp Cheddar Cheese1 tsp. garlic powderdash ground red pepper1/4 cup chopped roasted red peppers1/4 cup chopped green onionBEAT cream cheese, shredded cheese, garlic powder and ground red pepper until well blended. Divide in half. Add roasted red peppers to one half and green onions to the other half; mix each half until well blended. Cover. REFRIGERATE several hours or until chilled. SHAPE each cheese mixture into 24 balls, each about 1 inch in diameter. Cover and refrigerate until ready to serve. ***twiggy88Edited by - twiggy88 on 9/9/2006 8:47:03 AM
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	Message: Been back SSing for a week.  Was feeling a little left out of the big game coming up....then I remembered...Pepperoni Chips.  Remembered making them last time when I lost my weight!!  So easy and I loved them:    buy the package of pepperoni already sliced up.           lay separated on a plate between 2 paper towels.         "nuke" it for 2 1/2 to 3 minutes.Now if I could find a good dip to go with them it would make them even better!!  Anyone with any ideas??
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	Message: I made these today. I adapted the recipe from a book from Maryland where Crab is King. I used Suzanne's Shake & Bake Mix (homemade) for the breading and some of her taco seasoning in the cakes. Delish.I served 2 of them with some salad on top. A spicy ranch dressing on top.1 can crabmeat, drained very well1/2 stalk celery, minced1/4 lg onion, minced1 clove garlic, minced1 chile pepper, minced1 cup Suzanne's Shake & Bake Mix, ground up2 tbsp mayonnaise1 tsp taco seasoning (Suzanne's)Drain out all excess liquid from crab. Put in a strainer and set aside.Put Shake & Bake mix into a small coffee grinder and grind it a bit finer. Place in a shallow pie pan and set aside.In bowl, combine mayonnaise, taco seasoning, salt and pepper. Set aside.In small skillet, saute onion, garlic, celery and chile in a bit of oil. Cook until soft. Cool.Place crab in a bowl. Add cooked vegetables, 1 tbsp of Shake & Bake Mix, and mayonnaise mixture. Mix well.Form 2 cakes.With a spoon, cover the cakes with Shake & Bake Mix. Be very careful so they don't break. Make sure to coat each cake totally.Preheat a skillet over MED-HIGH heat. Add some vegetable oil. Saute each one until browned on both sides.Drain well on paper towels.Serve with some salad on top. Drizzle with a bit of Ranch Dressing or a favorite dressing.Delish. This is Level 1 to me. I am already on Level 2 but I try to include Level 1 dishes during the week to keep me honest!
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	Message: Does anyone have a recipe for Artichoke dip that is like that sold at Old Chicago?  I think theirs is so good, I'd like to make it at home.Thanks,Chris
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	Message: Hot Wings!Preheat Oven to 300°4-5 lbs.        Chicken Wings½ Tub   Vegetable Shortening (approximate amount)        Cayenne Pepper        Salt & PepperSprinkle cayenne, salt and pepper on wings and let sit while oil heats in a large pot.  Fry chicken in a large covered pot until skin starts to crisp.  1 stick Butter 1 ½ C.  Red Sauce (Red Devil, Louisiana, Tabasco, your preference.)1 pkt.  Good Seasons Italian Dressing Mix2 pkts. Splenda (sugar substitute)Heat sauce ingredients and mix well.  Lower heat.  When chicken is done frying add pieces to sauce, turning to coat all pieces evenly.  Place chicken in a baking dish and cover with the sauce.  Bake for 20-30 minutes, basting every 10 minutes.  Serve wings with  cut veggies and Bleu Cheese Dressing.  
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	Message: Deviled Eggs Pepperocini1 dz.   eggs1 t.    salt1 ½     quarts  waterIn large saucepan, bring eggs to a boil.  Boil for 10 minutes and drain.  Run cold water over eggs and set aside to cool, about 10 – 20 minutes.  Shell and half eggs lengthwise, remove yolks into mixing bowl and set aside.  Lightly salt the cavity of each egg half.Stuffing:Yolks   from 1 dozen eggs1 T.    Mayonnaise2 pkts. Splenda (sugar substitute)3 T.    Pepperocini Juice1 T.    Heavy Whipping CreamDash    SaltPaprikaMash the yokes.  Add other ingredients and mix well.  If more liquid is needed add more pepperocini juice, mayonnaise or cream.  Don’t make too thin.  Spoon mixture into egg whites and sprinkle tops with paprika. 
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	Message: Grate a block of sharp Cheddar cheese. I use the fine shred blade on my food processor but the regular shred blade works also. If you want to keep using the food processor, switch to the steel blade and add mayo, salt & pepper and some Splenda to taste, depending on how much cheese you have used. Add 1-2 small jars of pimientos (drained). Pulse a few times to mix (but not pulverize) and taste for seasonings. If you want the cheese shreds and pimientos to keep their shape, mix in a bowl instead. I like mine a little sweet, just like the store bought. You can also add a little grated onion. I eat this with a spoon for a quick snack, or spread on slices of red bell pepper or on cucumber rounds. For a party you could fill a whole red bell pepper with this spread and serve with crudites.    153/143.8/130
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	Message: Ok, I have had some serious cravings for something crunchy to snack on, so came up with this carbo treat.  Pretty sure it is all legal, but a newbie, so if anyone knows better, speak up....Take whole wheat pita, slice into pizza type slices and bake in the oven until crispyDipLayer one can of refried beans (I used presidents choice, nothing funky in ingredientsLayer no fat yogurtTop yogurt with fresh chives or green onions, salt and pepper (personally, too lazy to mix this together, but I suppose if you want it to look pretty, you could do this)Layer Pace Salsa (I like the hot variety, but to suit your palate)Now, here I suppose you could layer a no fat cheese, but I have yet to find one here in Toronto, so that is deleted for meDip your whole wheat pita in and enjoy!!!!    Tried before, now back and need all the help I can get!!!!!
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	Message: I got this idea while picking the cheese and pepperoni (the best part of pizza) off my husband's pizza.In a baking dish cover the bottom with a legal tomato and basil sauce.  Layer shredded mozzarella on top of the sauce.  Layer pepperoni on top of the cheese.  Place the baking dish in the oven at 350 degrees and leave in until the cheese is all melted.  It will taste just like you took it off the top of a pepperoni pizza.  Eat it with parmesan chips or celery sticks.Patricia...    carpe diem!275/198/140started ss 06/10/2004
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	Message: I don't think I've ever posted here before, but I've really enjoyed the boards so, in the spirit of giving back, here is an INCREDIBLE recipe.  These wings taste so complex, so gourmet, and they are SO EASY.  Shhhh. . .it's a secret:SPICY CHINESE 5-SPICE RUBBED WINGS WITH CREAMY CILANTRO DIPPING SAUCE21 wings, about 4 lbs.  (I buy all drumettes at Publix)2 T 5-spice powder (I bought mine at Whole Foods, but I think I've seen it elsewhere)1 T cayenne pepper (this seems to just balance out the 5-spice; use more if u want some heat)salt and pepperPreheat oven to 450.  Put wings in a large bowl and sprinkle with the spice powder and the cayenne.  Sprinkle generously with salt and pepper.  Rub the mixture into the wings until no more remains.  Line up on a foil lined baking sheet (with sides) with the side of the wing that has the most skin on top.  Roast until cooked through and crispy, about 30 min.  You will make them in batches.  SAUCE: 1/4 c. each sour cream, mayonnaise, and plain yogurt, 1/3 c. chopped fresh cilantro leaves (works great in my mini food processor); and the juice of 1/2 lemon.  Mix all together; season with salt and pepper to taste.Obviously you have to use full fat everything for the sauce - ENJOY!!
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	Message: This has been my favorite snack...and would be a good appetizer for a superbowl party.Just take a piece of deli pepperoni (or a few if sliced thin) and spread some cream cheese down the middle.  Roll up and secure with a toothpick.    
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	Message: Once before I saw some recipes for onion rings, but I can't seem to find them now. Could someone repost? I think the other I saw called for eggs (can't remember if it was just the whites or the whole egg) and pork rhines. Does this strike anyones memory? Thanks!    "Discipline is the bridge between goals and accomplishment." Jim Rohn
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	1faWQ9ODImdG9waWNfaWQ9NTExNDYA: 
	PostTopic: 
	UserName: 
	Password: 
	Message: I absolutely love this dip!It is a very tasty accompaniment..pork rinds, cheese crackers, even a topping for burgers..yum!DOUBLE CHEESE CRAB DIP1 cup salsa(i like pace)1 teaspoon chili powder1 8oz cream cheese-softened1 8oz cold crab meat1 cup shredded cheddarthyme for garnishMix salsa and chili powder.Spread cream cheese in 9' pie plate.Top with salsa mixture, crabmeat, and cheese.Bake at 350 degrees for 15 minutes or until hot.Top with additional salsa.Garnish with thyme.ENJOY!!    Twinkle, Twinkle little star how I wonder what you are...
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	Message: I know SS makes fried cheese using queso blano and it's simply "deep fried".  What temp?  Has anyone tried this?  Does it wok?
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	Message: rinse 4 large portobella mushrooms  grill top side down in butter (grill or in skillet)  season under side with salt, pepper, garlic powder...turn to grill/fry both sides ....flip again with top down, add chopped roasted red peppers to cover mushroon, sprinkle shredded parmeseam cheese on top  transfer to oven proof pan and broil until cheese is melted and a little brown...very delicious and also good as a left over for lunch.
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	Message: I printed this up from another website and just made these. They are great!20 cherry tomatoes 1/4 C chopped chives or green onions10 slices of bacon, fried and crumbled1/2 C lettuce, very finely chopped3 TBS mayosalt/pepper to tasteCut top off the tomatoes and scoop out the pulp. You can leave them upside down on a paper towel to drain while you make the rest.Combine: bacon, chives, lettuce, mayo, and salt&pepper. Fill the tomatoes with mixture. I used a mini foodprocessor to mix all the ingredients. I also used a melon scooper to get the pulp out and put in the mixture or you could use a measuring teaspoon.Enjoy! 
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	Message: I was getting my haircut & heard the beautitians talking about this recipe.IT IS AWESOME!  5 pkgs button mushrooms  1 pkgs H.V.Ranch Dip mix,or SS ranch mix  1lb. butter Melt butter in crock pot,add ranch mix, stir. Then add mushrooms, stir again. Cover. cook on high for 2-3hrs.These are so good everyone loves them. I tried to freeze them & that even works. They are just a little bit squishier.    
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	Message: Jalapeno Hoppers* cut the Jalaleno lenghtwise seeded it and washed.*spread cream cheese on jalapeno * cut the bacon pkg in half*take slice of the hald bacon and wrap the jalapeno with the cream cheese.cook at 450 take about 45 to 1 hr until you see the bacon is cook* instead of jalapeno you can use hot dog and wrap with bacon ( i cut the hot dog in 3 part)* or scallop and wrap with bacon.my kids love the hot dog one's
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	Message: Four Cheese Stuffed MushroomsThese mushrooms make a great appetizer. Makes 1212 large Mushrooms ("stuffers")1 Tablespoon Olive oil1 Tablespoon Onion, minced½ teaspoon Garlic, minced½ teaspoon Basil¼ cup White wine½ cup Provolone, grated½ cup Mozzarella, grated¼ cup Parmesan, shredded¼ cup Romano, gratedRemove the stems from the mushrooms. Mince them and set aside. Heat the oil in a skillet. Add the onions, garlic and minced mushroom stems. Cook until soft (about 5 minutes over medium heat). Add the basil and wine. Simmer until almost dry (about 7 minutes). Cool slightly. Blend in the cheese. Preheat the oven to 350. Place the mushroom caps in a lightly greased baking pan. Fill the caps with the mixture and bake for 15 minutes (or until lightly browned). Serve warm. 
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	Message: I was reading the back of the Ritz Whole Wheat Cracker box (NOT a legal cracker; my son was eating them) and saw a topper that would work perfectly for legal crackers and pita chips!Southwestern Black Bean Topper1   cup canned black beans, drained1/2 cup cupped tomato1   Tbsp. chopped cilantro1   tsp. grated lime peel1   Tbsp. lime juiceMash beans slighly in a medium bowl with fork. Add all remaining ingredients; mix well. Cover and REFRIGERATE for at least 1 hour for flavors to blend.Spoon over your legal cracker/tortilla/pita of choice!
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	Message: These are so delicious!3 Italian hot sausages, casings removed1&#189; tsp dried oregano1 cup parmesan cheese, divided2 Tbsp tomato paste&#189; tsp garlic powder1 pkg (8oz)cream cheese1 egg yolk1/3 cup melted butter24 large mushrooms, stemmedPreheat oven to 350°.Saute sausage and oregano over med heat until cooked through and brown, breaking into small pieces. Place in a small bowl and allow to cool. Mix in 1/2 cup parmesan,tomato paste, garlic powder, cream cheese, and egg yolk. Season with salt and pepper. Brush mushrooms inside and out with melted butter. Fill with 1 Tbsp filling. Arrange mushrooms on a baking sheet and bake until tender and filling is brown on top, about 25 minutes. Enjoy!    
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	Message: Does anyone have the Cheese Sausage Balls recipe?  I need to make some for a party Tuesday evening.Thanks.
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	Message: Sorry!  I never know where the original recipe came from - but these are great!  Especially when they're hot out of the oven!SAUSAGE CHEESE BALLS1 lb. sausage (I use Jimmy Dean regular in the roll)1 package cheddar (or 2 cups fresh shredded)1 eggMix all together (like a meatloaf, get in all mixed well) and just form little balls with them and put on a cookie sheet sprayed with Pam and cook at 350 for about 1/2 hour or until golden brown. (If you want them browned on all sides, turn halfway through cooking).mel
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	Message: 2 Cups mayonaise2 Cups grated Colby Cheese2 Cups chopped onionDash hot red pepper sauceDash Worcestershire saucePreheat oven 350 degreesMix all ingredients together and place in abaking dish, Bake until golden brown on topabout 30 minutes, Serve with veggies and or pork rinds.    Patricia Hoffer
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	Message: Caramelized Onion DipThis dip also tastes terrific on a hamburger!Ingredients:1 large yellow onion1/4 cup vegetable oil1/4 cup butter1/4 tsp. cayenne pepper1 tsp. salt1/2 tsp. ground pepper4 oz. (115 g) cream cheese, room temperature (buy the box, not the tub)1/2 cup sour cream1/2 cup mayonnaiseInstructions:Cut onion in half and slice thinly.Heat oil and butter in large frying pan over medium heat.Add onion, cayenne, salt and pepper and saute for 10 minutes. Reduce heat to medium low and cook, stirring occasionally for 20 minutes more, until onions are browned and caramelized. Cool.Beat cheese, sour cream and mayonnaise until smooth. Add onions and mix well.I found this in the Best of Bridge series. Great thing is, I didnt have to change a thing.  It was already somersized. :-)    216/209/144Start: Nov 21, 2005
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	Message: Well, I've been making dip lately, to go with my new, delicious Veggie Chips. (Thanks, Suzanne!) This was last night's experiment. Adapted from Heavenly Dishes.  Cheese Dip  8 ounces cream cheese, softened 16 ounces sour cream 1/4 - 1/2 recipe (maybe 2-3 teaspoons) Taco Seasoning mix (see below) Picante sauce (or salsa), to taste Shredded cheese (I used Cheddar)  Mix together the softened cream cheese, sour cream, & a few teaspoons of the Taco Seasoning mix (to taste). Spread on serving dish. Pour Picante sauce over (to taste), & sprinkle with shredded cheese. Serve with legal chips or dippers. There ya go! I used this Taco Seasoning mix, adapted from one posted by "Joy" on a mailing list I read.  Taco Bell's Taco Seasoning Clone  2 teaspoons chili powder 1 1/2 teaspoons dried minced onion 1/2 teaspoon salt 1 teaspoon paprika 3/4 tablespoon SS chicken bouillon powder (or 3/4 teaspoon crushed chicken bouillon cube, which is what original recipe called for) 1/4 teaspoon cayenne pepper Dash onion powder (be generous)  Mix it up. I used a few teaspoons of this mix to make the Cheese Dip, then I used the rest to make taco meat.  To make taco meat, brown a pound of ground beef. Add the seasoning & 3/4 cup water. Bring to a boil. Reduce heat. Simmer, uncovered, 10 minutes, stirring occasionally. Make taco salads, or just top with shredded Cheddar & sour cream, & eat. Enjoy!     Gail ...minus 33 1/2 and counting...Edited by - iwillrejoice on 11/18/2005 6:01:44 PM
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	Message: Does anyone have any appetizer recipes using fresh cranberries?  I have 2 more bags to use up!Thanks.  :)
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	Message: Baby BLTCherry tomatoes stuffed with a mixture of bacon, green onion, and mayonnaise. They may be a little time consuming, but worth it to the last bite! Prep Time: approx. 20 Minutes. Cook Time: Approx. 10 Minutes. Ready in: Approx. 1 Hour 30 Minutes. Makes 24 pieces (24 servings).   ________________________________________1 pound bacon, cooked and crumbled1/2 cup mayonnaise1/4 cup green onions, chopped2 tablespoons chopped fresh parsley24 cherry tomatoesDirectionsPlace bacon in a large, deep skillet. Cook over medium high heat for 6 to 8 minutes, or until evenly brown. Once cooled, crumble and set aside.In a bowl, stir together the mayonnaise, bacon, green onions, and parsley until well blended. Set aside.Cut a small slice from the top of each tomato. Using a melon baller or small spoon, scoop out the inside of each tomato and discard.Fill each tomato with the bacon mixture, and refrigerate for 1 hour. Serve chilled.Chelle :)(272/217/180)
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	Message: hi, i was wondering if anyone saw on suzannes last hsn show, she had mad somethingthat i think was fried eggplant with sauce, does anyone have any more info on what it was or if she said how she made it???thanks for the help!!    
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	Message: All you have to do is take a piece of ham, spread a layer of cream cheese, roll it up and cut it into inch size pieces then stand them up to make them look pretty.
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	Message: I had this appetizer at a pot luck and would like to share the recipe.Using small salad tomatoes, core out the tomatoes leaving a round cavity. Fill with cream cheese. These are so yummy and are even better the next day.
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	Message: Salsa di Parmigiano (Level one)8 ounces Parmesan cheese, broken into 1" chunks8 ounces Asiago cheese, broken into 1" chunks1 tablespoon chopped garlic1 tablespoon freshly ground black pepper2 tablespoons chopped basil2 tablespoons chopped scallions1/2 tablespoon pepper flakes3/4 cups extra-virgin olive oil Place all of the ingredients in the bowl of a food processor. Pulse for about 10 seconds, to break the cheese into small granules. (Use a rubber  spatula to scrape down and recombine between every couple of pulses.) Transfer the salsa to a sealed container and refrigerate for up to a week. Bring to room temperature before serving. Yield: 2+ CupsSparkles Note: This is addicting and goes fast at parties! Serve it with cut up veggies (and bread for those not ssing) or over fresh sliced tomatoes.Edited by - Sparkles on 9/22/2005 11:07:11 AM
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	9pZD04MiZ0b3BpY19pZD00NTEzMAA=: 
	PostTopic: 
	UserName: 
	Password: 
	Message: This  recipe is out of my Kitchen Aid cookbook and adjusted as needed for SSing. Nice to have legal options that are so yummy!2 8-oz pkgs softened cream cheese1.25 oz DebB's *Lawry's Taco Seasoning* (See under Miscellaneous)3 eggs2 cups shredded marble jack cheese ( do your own if possible to avoid added starch)1 4-oz can diced green chiles1 cup sour cream1 cup salsa ( I use Pace Picante chunky mild)Blend w/ mixer or food processor cr ch and taco seasoning to fluffy and add eggs one at a time and blend after each addition. Scrape bowl and add cheese and chiles. Blend well. Pour mixture into a greased 9 inch springform pan. Bake 350 deg. for 40 min or until knife inserted in middle comes out clean.  Remove from oven and spread sour cream over top to edges.  Return to oven and bake 5 more min. Remove from heat oven and cool 15 min. Refrigerate 3 to 8 hrs.  Before serving, remove outer ring from springform pan and spread salsa over top.  Serve with fresh veggies or pork rinds..or possibly cheese chips. Serves 20 if cut into 20 wedges. Edited by - singinSOMERsong on 2/20/2005 3:35:33 PM
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	Message: lost 2 of my favorite recipestoo good to be true marinade anda spicy shrimp grilled with a marinade made with course salt and spicescan anyone help
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	Message: Dilly Chicken Rolls: Ingredients:8 ounces sliced chicken  16 ounces cream cheese, softened 1/4 cup dill relish2 teaspoons Worcestershire sauce1 teaspoon lemon juice (fresh) Directions:1. Whip cream cheese with relish, Worcestershire and lemon juice. 2. Divide cheese mixture evenly to spread out over one long edge of each slice of chicken. Roll the chicken up around the cheese and then slice each long roll in half, cross-wise. Makes 16 individual appetizers.     Think of all the beauty still left around you and be happy. Anne Frank (1929 - 1945)
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	Message: Roasted Shrimp 2 pounds medium or large shrimp1 1/2 teaspoon garlic powder1 teaspoon cumin1 1/2 tespoon salt3/4 teaspoon ground red pepper3 tablespoon lime juiceMake a pasty marinade with the garlic powder, cumin, salt, pepper and lime juice by combining all. Add shrimp (with the shells on) and marinate of one hour.Transfer shrimp to a broiling pan or skewer on bamboo sticks. Broil about 5 minutes on one side, and 5 minutes on the other. The shells may char, but the meat will be fine.Enjoy!    FoxyeA smile is a curve that sets everything straight.
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	Message: I am supposed to bring this to a pot luck on July 8th. I hope someone has a legal recipe.Thanks
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	Message: If any of you are reading the Mitford series, then you'll know who Puny is! This is my adaptation of her recipe for Deviled Eggs.  Really good, & just in time for 4th of July picnics. Adapted from the Mitford Cookbook & Kitchen Reader.  Puny's Deviled Eggs  6 large hard-cooked eggs, peeled 2 tablespoons homemade OR Hellman’s mayonnaise 2 tablespoons sour cream 1 teaspoon Dijon mustard 1 green onion, minced 1 teaspoon fresh lemon juice (I accidently used lime juice - good!) 1/4 teaspoon salt 1/8 teaspoon freshly ground black pepper Dash of Tabasco Green Pepper Sauce 2 tablespoons chopped fresh chives (I omitted, because my chives were too big)  Slice the eggs in half lengthwise & carefully remove the yolks. In a small bowl, use a fork to mash the egg yolks with the mayonnaise, sour cream, mustard, green onion, lemon juice, salt, pepper, & Tabasco. Spoon the mixture back into the egg halves. You can also spoon the egg yolk mixture into a sandwich-size ziploc bag, cut a small opening in 1 corner of the bag, & pipe the filling into the egg white halves. Refrigerate until ready to serve. Garnish with the chopped chives, & serve on a deviled egg plate.  12 deviled egg halves  Jan Karon’s (author of the Mitford series)  note: “My sister, Brenda, knew a dear lady who refused to acknowledge the devil in her house, & always called these ‘stuffed eggs.’ A good idea, if you ask me!”      Gail ...minus 26 and counting...
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	Message: Does anyone have a recipe for a low carb spinach dip that I could eat with multigrain bread.  I'm new at this and am having trouble with snacking.  Thanks.    Nancy Jones
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	Message: This could be a snack or lunch I suppose..I wanted to fry some provolone cheese and add some garlic powder then I started thinking about pepperoni chips instead so I combined them!After frying one side of the cheese (I use deli sliced rounds) sprinkle with garlic powder and layer with pepperoni chips (made in the microwave) and another slice of cheese. Flip over, fry til done, drain on paper toweling (press each side well) and cut into "pizza" shaped wedges, dip in sauce.
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	Message: Cheese Stuffed 'ShroomsPro/Fats  Level 116 - 20 large fresh mushrooms, cleaned and stems removed8 oz. cream cheese, softened2 cloves garlic, minced1/4 cup green onion, chopped1/4 cup fresh parsley, chopped1/2 tsp. Worcestershire sauceSalt and pepper to taste1 cup Parmesan Cheese, gratedCombine cream cheese, garlic, green onion, parsley, Worcestershire sauce and salt and pepper and mix well. Fill each mushroom and sprinkle with Parmesan cheese. Bake at 350 degrees for about 20 minutes. Serve warm.
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	Message: Thank you!  Thank you!  Thank you sherry S. Rosser.I finally tried your recipe from the first contest cookbook.  Yea for me!!!!  I absolutely love your recipe.I hope you are still out there and receive this message.God bless.Mitzi
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	Message: Tuna Stuffed Cherry Tomatoes1 pint cherry tomatoes8 oz. cream cheese, softened 1 6-oz. can solid white tuna, drained 2 Tbsp. minced onion 1/4 tsp. seasoned salt Fresh ground pepper Paprika Gently slice off the very top of each tomato and scoop out pulp and discard. Combine cream cheese, tuna, onion, seasoned salt and pepper and mix well. Place a small amount of mixture in each tomato shell and sprinkle with paprika.     started over again 1-1-05286/270/?
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	Message: HOT CRAB DIP 3 (8 oz.) pkg. cream cheese1/4 to 1/2 c. halfcream n halfwater2 cans crabmeat, drained1/2 c. green onions1 tsp. horseradish2 tsp. Worcestershire sauceCook all ingredients in crock-pot. Cover and cook(about 30 minutes until cheese melts using high setting). Turnto low and cook 3 to 4 hours. Add more half n half if too thick.Serve warm or cold on crackers.***twiggy88Edited by - twiggy88 on 2/2/2006 11:28:51 AMEdited by - twiggy88 on 11/29/2006 4:03:13 PM
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	Message: Got this recipie off line at one of my favorite sites and just SS'ed the Sauce adjust ingredients in sauce to your liking 1 (8oz.) can Whole Water chestnuts drained 1/2 Lb. Bacon Sauce1/4 cup Mayonaise1/2 cup brown sugar twin1/4 cup Sugar Free Ketchup1/4 cup Red Hot sauce * can add a little more ketchup & hot sauce if you like .1. Preheat oven  to 350.2. Wrap each chestnut with a  bacon strip. Place the rolls seam side down  in a baking dish *( i put a cooling rack in a cookie sheet or baking dish  & set the rolls on top of the rack).3. Bake 20-30 minutes and then turn over and bake another 25-30 minutes or until bacon is crisp and cooked through. ** Meanwhilein a medium size sauce pan combine Mayo, Brown Sugar Twin,Red Hot,& Ketchup  serve  on the side as a dip. You may also pour over  and bake on the rolls , I find it less messy to just serve as a dip. When done drain the dish of fat, if need be.Insert Toothpicks in rolls and plate . This are pretty good, the orginal recipie called for chili sauce , but of course that has sugar in it.I just had a party and did two pounds of bacon and 4 cans of water chestnuts. The guys liked them alot.
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	Message: I saw this on a cooking show and no adjustments were needed. This is a great appetizer, and sometimes my lunch! Less expensive than scallops or shrimp, and just as good!Cut Zuchini into frech fry like shapesWrap with uncooked bacon strip.Bake in oven at 400 for about 20 minutes or until bacon is crispy.You can use a toothpick to secure, you don't have to.The zuchini is tender inside and really is flavored by the crisp bacon! Enjoy!
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	Message: This is a favorite at our house when we grill.4 large sweet onionsLegal barbque sauceRemove skin and cut off just enough of the root end so onion sits flat. Hollow out enough of the onion to be able to put 1T sauce into center.Wrap with foil and sit on the low heat portion of grill while meat is cooking.
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	Message: This recipe is very simple!1-2 pounds raw,peeled,deveined shrimp with tails onlegal Thousand Island Dressing (I use DebB's recipe).Marinate the shrimp in a generous amount of dressing. Refrigerate. After shrimp has marinated up to 24 hrs, remove them and allow the excess dressing to drip off. Wrap with 1/3 slice bacon,secure with toothpick and grill until bacon is done. I also do this on my contact grill (w/o the toothpick),but the outdoor way always tastes the best. :-)
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	Message: I thought I may have seen something similar on the site before. I made these last week. There are many variables to this recipe. This is how I make mine.olive oilshredded parmesan cheesepepper and garlic seasoningcream cheeseonion mencedput a thin layer of olive in a good teflon pan on med heat. place a tbsp of parm cheese in pan and flatten out with a fork so that it is still in one piece. sprinkle on seasoning to taste. once it is melted somewhat, and sticking together turn. cook till both sides are brown. let them cool and spread cream cheese mixed with the menced onion on crisp. add another and you have a crisp sandwich.i like these for snacks with or w/o the cream cheese. i saw them in the kraft magazine today.
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	Message: i eat this for lunch, too.2 marinated artichoke crowns (i get mine from trader joes, but i've seen in grocers) almost forgot to mention: pat crowns dry with paper towel.tuna, mixed with mayo to your liking (oftentimes i'll put some cayenne or red pepper to spice it up)spoonful of tuna on each crown and voila!  the crowns are great cuz they are large enough and they're saucer shaped, but fairly thick, so you can top them well.Edited by - karma on 3/13/2005 9:50:26 AM
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	Message: This is a very spicey dish and one of our favorites! I have served this as is as an appetizer, and I have also served this over steamed spinach as an entree.   1 pound uncooked jumbo shrimp4 teaspoons extra virgin olive oil2 teaspoons olive oil2 tablespoons garlic, finely minced2 teaspoons chopped dried rosemary1/2 teaspoon freshly ground black pepper1/2 teaspoon cayenne pepperSea SaltCombine all ingredients, then marinate at room temperature for an hour.  Heat a skillet on medium heat.  Lay shrimp in skillet, cook for three minutes on each side.  Serve immediately.  
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	Message: 4 pickling cucumbers1 8oz container cream cheese, softened 1 8oz container sour cream 1 3oz package smoked salmon, chopped into small pieces 1 shallot, diced 1/2 lemon, juiced  1 bunch fresh dill, chopped Pinch salt and fresh ground pepper Cut off ends of cucumber and slice into 1-inch rounds.  Scoop out the seeds and inner flesh from the top 2/3's of each cucumber slice, but not all the way through. I used a strawberry huller.  You could also use a melon baller. Set aside. In a bowl, combine cream cheese and sour cream.  Mix in salmon, shallots, lemon juice, salt and pepper, combining thoroughly. Generously fill each cucumber section. You can also pipe the cream cheese filling into the cucumbers with a pastry bag.  Refrigerate until ready to serve.
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	Message: this is a very easy appetizer!ARTICHOKE PATE.***************1 15-oz (425 g) can artichoke hearts or bottoms, drained4 oz (110 g) cream cheese at room temperature1/4 cup (60 ml) freshly grated Parmesan cheese2 Tbs (30 ml) lemon juice1-2 cloves garlic, finely choppedSalt and freshly ground pepper to tasteCayenne pepper to taste (optional)2 Tbs (30 ml) chopped fresh parsley2 Tbs (30 ml) chopped fresh chives2 Tbs (30 ml) chopped black olives2 Tbs (30 ml) diced pimiento or fresh red bell pepperCombine the artichokes, cream cheese, Parmesan, lemon juice, garlic, salt, pepper, and optional cayenne in an electric food processor and process until smooth. Stir in the parsley, chives, olives, pimiento, and spoon into a serving bowl. Chill for at least 2 hours before serving. Serve with raw vegetableswiredfoxterror    Losing-Losing-Gone!
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	Message: These are simple & so good. I got the recipe from the original Dr. Atkin's Diet Revolution - the original version of his diet that came out in the '70's. I don't follow that diet anymore, but these eggs are still good! And perfectly Somersized.  :-)  Deviled Eggs Curry  6 hard-cooked eggs 2 tablespoons mayonnaise 1/2 teaspoon chopped chives 1/8 teaspoon curry powder 1/8 teaspoon salt 1/4 teaspoon pepper  Cut eggs in half lengthwise & remove yolks to a small bowl. Add rest of ingredients to yolks. Mash with a fork until well-blended. Return yolk mixture to egg whites.  6 servings  Sure glad I'm not counting carbs anymore!  Gail
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	Message: 8 large hard-boiled eggs, peeled3 TBS mayonnaise1 TBS minced shallot2 tsp lemon juice (fresh)1 tsp Old Bay Seasoning1/8 tsp cayenne pepper1/4 tsp Tabasco8 ounce lump crabmeatCut eggs in half, lengthwise.  Scoop out yolks and place in a bowl putting egg on a serving plate.  Mash yolks with a fork.Mix mayo, shallot, lemon juice, Old Bay seasoning, cayenne and Tabasco together very well.  Add crabmeat.  Season to taste with salt and pepper.Mound devilish mixture in the egg white halves.  Cover and refrigerate for like 4 hours.  Garnish the plate with parsley and serve once cooled.
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	Message: Courtesy of Queer Eye for the Straight Guy:I thought these looked like a yummy variation...MUSHROOMS STUFFED WITH HERBED GOAT CHEESE        24 medium to large cremini mushrooms1 cup goat cheese1/4 cup chopped fresh basil1/4 cup chopped fresh rosemary3 tablespoons olive oil1/4 cup finely chopped shallot1/2 teaspoon crushed red pepper flakes Preheat the oven to 375° F. Clean the mushrooms. Remove, finely chop and set aside the stems. Sauté the shallot in 1 tablespoon olive oil until softened. With a pastry brush, coat botht the insides and outsides of the mushroom caps with olive oil. Place cavity-side-up on a baking sheet and place in the broiler until slightly softened and the mushrooms have a little bit of color — about 5 minutes. Allow them to cool. While the mushrooms are cooling, mix the goat cheese with the shallot, stems, basil, rosemary and crushed red pepper flakes. Divide this mixture among the mushrooms, filling the caps generously. Bake the mushrooms in the middle of the oven for 20 minutes, or until the mushrooms are heated through. Serve immediately. Makes 24 hors d'oeuvres     ~*~Wendy~*~New Bride ~ New Somersizer - again!262/125"The journey of a thousand miles, begins with a single step."
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	Message: Hi all, I am looking for a recipe for fried dill pickles. I have one that is not somersized but it just won't work at all. It is like beer batter for fish. Anyway, I need some help and ideas. This is a request from my Grandaughter for the holidays. These really are wonderful and I had forgotten about them until she asked me to make her some.    Eyeswideopen.....all the time!
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	Message: Courtesy of Queer Eye for the Straight Guy:SHRIMP WRAPPED IN PANCETTA (OR PROSCIUTTO)       As prepared in episode 117. 12 jumbo shrimp2 tablespoons olive oil12 slices of Pancetta large enough to wrap around the shrimpClean, shell and de-vein the shrimp. In a large pan, sauté the shrimp in the olive oil until they're pink and cooked through - roughly 3 minutes. When the shrimp are cool enough to handle, wrap each in a slice of Pancetta. Arrange the shrimp on a baking sheet and place in the broiler until the pancetta gets crispy - about 3 minutes. Serve immediately. Makes 12 hors d'oeuvres NOTE: Prosciutto can be substituted for the Pancetta.     ~*~Wendy~*~New Bride ~ New Somersizer - again!262/125"The journey of a thousand miles, begins with a single step."
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	Message: 1 lb hamburger fried and drained1 lb mexican velveeta cubed1 jar salsa mildmix all together on low heat to melt thecheese and serve with veggies. This is a favorite at our get togethers, It is always the first thing to disappear off the table!!!!!!!! Enjoy!!    Patricia HofferEdited by - phoffer on 11/5/2004 11:22:35 AM
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	Message: 1 TB unsalted butter2 TB shallot, minced3 TB dry white wine1 Cup heavy cream8 oz cream cheese, cut into pcs, room temp.4 oz white cheddar cheese, shredded1/2 lb crab meatjuice of one lemon2 tsp. Dijon mustard1 tsp worcestershire sauce1/2 tsp Old Bay seasoning2 Cups Broccoli florets, blanched and cooledIn a pot over medium heat, sweat shallotsin butter briefly, add wine, cream, creamcheese and cheddar cheese. Stir until cheeseis melted and mixture is smooth. Stir inremaining ingredients, serve while hot andbubbly with broccoli.    Patricia Hoffer
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	Message: I tried this recipe on the weekend. It would be level two with the soft whole wheat flour and sugar free red pepper jelly (if there is such a thing... anyone have a recipe??)2 cups grated old cheddar1/2 cup softened butter1/4 tsp cayenne1 cup soft whole wheat flour2/3 cup mild or hot red pepper jellyBeat together cheese, butter and cayenne with an electric mixer or in a food processor.  Stir in the flour just until the mixture forms a dough.  Shape into 36 balls. Press into mini muffin tins to form tart shells.  Spoon 1 tsp of red pepper jelly into each shell.  Bake at 400F for 10 minutes. I made these with homemade red pepper jelly (not sf) for everyone else.  For myself I used a small square (about 1 tsp) of cream cheese plus about 1/2 tsp chopped garlic (from the jar) and a sprinkle of parmesan cheese instead of filling with the jelly.  They turned out nicely, very tasty.    Life is a journey, not a destination.
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	Message: Seviche of Red Snapper3 lb red snapper fillet(s)salt & pepper to tastejuice of 8 lemons & 1 lime1 small onion, very thinly sliced2 Tbsp finely chopped fresh coriander2 ripe tomatoes peeled & chopped12 green olives pitted & sliced1 small chile pepper seeded & finely chopped3 cups olive oilDice fish and combine in a bowl with salt, pepper & citrus juices.  Marinate for 12 hours & add remaining ingredients.  Chill & serve.  Serves 10-12 as hors d'oeuvre.Note: the citrus juices cook the fishwiredfoxterror    Losing-Losing-Gone!
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	Message: I just came across this recipe on Epicurious.com and it looks perfectly somersized already.  Using the fennel "chips" to dip is one I've never thought of!  I was thinking more of dipping with Provolone chips.ROASTED RED PEPPER AND GARLIC DIP WITH FENNEL CRUDITES 4 medium fennel bulbs (sometimes called anise; about 3 pounds total)For dip1 red bell pepper1 small head garlic1/2 teaspoon cumin seeds1/2 teaspoon caraway seeds1/2 cup sour cream1 tablespoon olive oil3/4 teaspoon salt, or to tastea pinch cayenne, or to taste Trim fennel stalks flush with bulbs and discard any tough outer layers. Cut bulbs lengthwise into 1/8-inch-thick slices and, if desired, halve slices lengthwise. Transfer fennel to a bowl of ice and cold water. Chill fennel at least 30 minutes, or until crisp, and up to 3 hours.Preheat oven to 450°F.While fennel is chilling, make dip:Quarter bell pepper lengthwise and discard stems, seeds,and ribs. In a shallow baking pan arrange quarters skin side up. Separate garlic cloves, leaving skins intact, and wrap together in foil. Add garlic package to pan with bell pepper and bake in upper third of oven 20 minutes. When cool enough to handle, peel pepper and transfer to a blender. Remove garlic from foil and squeeze pulp into blender.In a small heavy skillet dry-roast cumin and caraway seeds over moderate heat, stirring, until fragrant and a few shades darker, about 1 minute, being careful not to burn them. In a cleaned electric coffee/spice grinder grind seeds to a powder and add to pepper mixture with remaining dip ingredients. Purée mixture until smooth. Dip may be made 5 days ahead and chilled, covered.Drain fennel in a colander and pat dry.Serve dip with fennel.Serves 8.    Nourishing my body while nurturing my spirit!Elcarim279/252!/130Living and becoming...all for His glory!
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	Message: Boy oh boy am I ever craving these.  Anybody have a Somersized recipe for crabcakes???  I'd like to use canned crab.  No time for fresh :(  Thanks, ladies!RockswifeNoMo    Debbie M. in Atlanta
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	Message: 12 large eggs hard boiled and peeled1/2 tsp salt1/4 c mayonaise1 jalapeno pepper seeded and finely chopped1 tb capers, finely chopped1 red chili, ground1 tb prepared mustard1 tb fresh cilantro, snippedCut the eggs in half length wise, slop out the yolks and mash with fork. Mix the mashedyolks with  the ingredients above , except for the ground chili and cilantro.  fillegg halves. Then sprinkle the ground chiliand cilantro over top of stuffed eggs forgarnish. Enjoy!!!    Patricia Hoffer
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	lkPTgyJnRvcGljX2lkPTQzMjcxAA==: 
	PostTopic: 
	UserName: 
	Password: 
	Message: Hi,I hope you can help me find a recipe for these tea sandwiches I had at a tea room.  They were on pumpernickel bread.  What I really need is the spread that was on top which I think is not legal because of the nuts but frankly from time to time I'm gonna do it anyways cause nuts in moderation do not cause much of an imbalance with my body(unless anyone has a good substitute for walnuts or pecans).I believe the spread had walnuts or pecans, bacon, cheddar, and perhaps scallions.Thank you,Daniella
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	Message: Stuffed Jalepenos22 peppers1 8 ounce brick of cream cheese, room temp1 pound of sausage1 cup shredded parmesan or pecorino romanoCut 22 jalapenos or small sweet peppers in half lengthwise and place in sprayed 9x14 pan.  Use another pan if you need to.Preheat oven to 425.Cook and crumble 1 pound of any type of sausage you like, Italian, breakfast, chorizo, chicken, etc.Cool slightly.Cream the cream cheese and fold in parmesan and sausage.  Drop by tablespoons into the pepper halves.  Bake for 20-30 minutes until just slightly browning.  Serve hot.These are so delicious.  My Mom and dh's Mom were sitting in my living room munching these down and dh and I couldn't believe they were eating jalepenos.
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	Message: Simple and very good:roast asapargus by drizzling alittle ExtraVirgin Olive Oil over veggieroast until Al Dentetake out of oven and wrap with the hamand serve.350 degree oven for 20 minutes !!!    Patricia HofferIt is Prosciutto Ham  spelled wrong above  LOLEdited by - phoffer on 10/12/2004 11:29:52 AM
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	Message: 1 lb ground beef (optional)8 oz softened cream cheesesalsa-I use the fire roasted salsa from CostcoGrated sharp cheddar cheeseolives for garnishLayer in a pie pan:softened cream cheesesalsaground beef-if usingcheddar cheeseolivesbake at 425 for about 15 min. Just to  get everything hot and bubbly. Use pork rinds to dip. *If you use the ground beef you can actually use this for your main course.    Lori235/203/200
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	Message: These could be appetizers, snack, lunch or dinner..Cook salami in microwave about 2 min. Top one piece with blue cheese dressing (we used Marie's), small piece of lettuce and tomato and finish off with another piece of salami. These were created by Momof7 and they are incredibly good!    Carol233/226/200(lst Goal)
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