Hot & Spicy CHEX Party Mix

Recipe By     : Magazine advertisement

Serving Size  : 22   Preparation Time :0:00

Categories    : Appetizers                       Printed

                Rating: Best In Class

  Amount  
Measure       
Ingredient -- Preparation Method

     1/4  
cup           
margarine or butter

   1      
tablespoon    
Worcestershire Sauce

   3      
teaspoons     
Tabasco Sauce

   1 1/4  
teaspoons     
Lawry’s Seasoned Salt

   2 2/3  
cups          
Corn Chex

   2 2/3  
cups          
Rice Chex

   2 2/3  
cups          
Wheat Chex

   1      
cup           
mixed nuts

   1      
cup           
pretzels

   1      
cup           
bite sized cheese crackers

 1.  Melt margarine in open roasting pan in preheated 250F oven. Stir in seasonings.

2.  Gradually add cereals, nuts, pretzels and cheese crackers; stir to coat evenly 

3.  Bake 1 hour, stirring every 15 minutes. Spread on absorbent paper to cool. Store in airtight container

Microwave Directions:

1.  Melt margarine in large microwave safe bowl on HIGH.  Stir in seasonings. 

2.  Gradually add cereals, nuts, pretzels and cheese crackers; stir to coat evenly. 

3.  Microwave on HIGH 5 to 6 minutes, stirring thoroughly with rubber spatula every 2 minutes.  While  stirring, make sure to scrape sides and bottom of bowl.  Spread on absorbent paper to cool.  Store in  airtight container.

                    - - - - - - - - - - - - - - - - - - 

Shrimp Spread

Recipe By     : Karen MacGregor

Serving Size  : 1    Preparation Time :0:00

Categories    : Appetizers                       Printed

  Amount  
Measure       
Ingredient -- Preparation Method

   4 1/4  
ounces        
shrimp -- rinsed and drained

          
              
-- and finely chopped

   3      
ounces        
cream cheese -- softened

     1/4  
cup           
finely chopped green onions

   2      
teaspoons     
sour cream

   2      
teaspoons     
lemon juice

   1      
teaspoon      
dijon mustard

     1/2  
teaspoon      
hot pepper sauce

 Combine everything. Cover and refrigerate for 8 hours or overnight (oh, ha!). Serve with crackers.

                    - - - - - - - - - - - - - - - - - - 

Spinach Artichoke Dip

Recipe By     : 

Serving Size  : 1    Preparation Time :0:00

Categories    : Appetizers                       Rating: Best In Class

                Printed

  Amount  
Measure       
Ingredient -- Preparation Method

   2      
packages      
cream cheese -- (8-ounce)  softened

     3/4  
cup           
heavy cream (use half milk -- if desired)

     1/3  
cup           
grated Parmesan cheese

     1/4  
teaspoon      
garlic powder

   1      
bag           
frozen cut leaf spinach -- (16 ounce)  thawed

          
              
and well drained

   1      
can           
quartered artichoke hearts -- (13 3/4-ounce)

          
              
rinsed and well drained

     2/3  
cup           
shredded Monterey Jack cheese

   1      
cup           
prepared salsa

          
              
Crackers or tortilla chips -- for serving

 1.In a food processor fitted with a metal blade, process the cream cheese, cream, Parmesan cheese, and garlic powder until smooth and creamy. Add the spinach and process until thoroughly mixed. Add the artichokes and process j until coarsely chopped.

2.Turn the mixture into a 3 1/2-quart electric slow cooker; smooth the top.

3.Cover and cook on the high heat setting 1-1/4 to 1-1/2 hours, until hot in the center. Sprinkle the top evenly with the Jack cheese and spoon the salsa a ring around the inside edges of the slow cooker. Cover and continue heatin on high 15 minutes longer, or until the cheese is melted. Reduce the heat to the low setting and serve warm with crackers or tortilla chips for dipping. Refrigerate any leftovers.

                    - - - - - - - - - - - - - - - - - - 

NOTES : Once you've mixed up this dip in the food processor, cook it until hot throughout in a slow cooker. Serve topped with melted cheese and ringed with your favorite salsa. 

