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Savory
Dips
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Mexican Street Corn Dip

Prep: 5 min  Total: 25 min

INSTRUCTIONS
Preheat oven to 350°F.

Cook: 20 min Serves: 8

INGREDIENTS

« 160z low-fat cream cheese, softened

« Y% cup sour cream

« 2 cloves garlic, minced

« 2tbsp Franks Red Hot Sauce

« 2tbsp juice from one lime

« 2 cups shredded pepper jack cheese

« 3003 canned corn, fully drained and rinsed
* 403 low fat Feta or Cojita cheese, crumbled
« 1jalapeno pepper, chopped

» 2tbsp red onion, diced

« Y% cup fresh cilantro, chopped

* Your favorite chips for dipping

2. Inahigh-powered blender or mixer, combine cream cheese, sour cream, garlic, hot sauce, lime juice
and one cup of the shredded cheese. Blend until fully combined.

3. Scoop the cream cheese mixture into a large bowl and add the remaining cup of cheese, the corn,
feta or Cojita, jalapeno, onion, and cilantro. Stir to combine.

4. Pour mixture into a prepared baking dish. Sprinkle with more cheese, if desired.

5. Bake for 15 - 20 minutes or until the cheese is hot and bubbly. Garnish with more cilanto, feta or

Cojita, and hot sauce.
6. Serve with chips and enjoy!

Recipe by The Cookie Rookie



https://www.thecookierookie.com/hot-mexican-street-corn-dip/

Gpeat for picnics!

Individual
Seven-Layer Dips

Serves: 8

INGREDIENTS

« 1(1603) can refried beans

« 1103 package taco seasoning

* 1cupguacamole

« 80z sour cream

* 1cup chunky salsa or pico de gallo
» 1cupshredded cheddar cheese

« 2 Roma tomatoes, diced

« % bunch of green onions, sliced

« 1(2.2503) can of sliced olives, drained
+ 8 plastic tumblers, 903

« Your favorite chips for dipping

INSTRUCTIONS

1. In asmall bowl mix taco seasoning with refried
beans.

2. Assemble the layers:

+ Beans/taco seasoning
* Guacamole
» Sour cream

%ncﬂg, Cfipl

Salsa or pico de gallo
Cheese

Tomatoes

Green onions and olives

3. Garnish with one tortilla chip. Store in the

refrigerator until serving and serve with chips.

It makes it easier to place the wet ingredients
like sour cream and guacamole in a Ziploc
bag and snip of the corner for easy piping.

Recipe by The Girl Who Ate Everything
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https://www.the-girl-who-ate-everything.com/individual-seven-layer-dips/

Prep: 10 min Total: 40 min

Cook: 30 min Serves: 6

INGREDIENTS

« 803 cream cheese, softened

* 3. cup sour cream or mayo

« Y2tsp garlic powder

* Y2 tsp oregano

« Y tsp basil

« Y ltspred pepper flakes, plus more for
topping

« 1cup marinara sauce

% cup parmesan cheese, finely grated

* 1% cups shredded mogzarella cheese

+ 15 slices pepperoni

« Crusty bread for serving

« Optional: Your favorite pizza toppings

INSTRUCTIONS

1
2.

Preheat ouven to 375°F.
Combine the softened cream cheese, sour cream, garlic powder, oregano, basil, and red pepper

flakes. Ideally, the sour cream shouldn’t be cold when it goes into the oven to maintain a smooth
consistency.

3.

N o ok

Spread on the bottom of a 9-inch pie plate, baking pan, or cast iron skillet.

Spread 1 cup of marinara sauce on top, then add the parmesan and mozzarella cheese.
Add pepperoni or desired pizza toppings.

Bake uncovered for 25 - 30 minutes, until the top begins to brown.

Serve with crusty bread or veggies and enjoy!

Recipe by The Cozy Cook



https://thecozycook.com/pizza-dip/

Nesatile!

Loaded Baked
Potato Dip

Yield: 4 cups

INGREDIENTS

« 1(2.103) package of fully cooked bacon slices
* 160z sour cream

» 2 cups shredded sharp cheddar cheese

« 13 cup sliced fresh chives

« 2tsphotsauce

« Waffle fries or ridged potato chips for
serving

Garnishes: crumbled bacon, sliced chives,

cracked black pepper

INSTRUCTIONS

1. Microwave bacon according to package
directions until crisp; drain on paper towels. &

Cool 10 minutes; crumble. M J‘Pl

2. Stir together bacon, sour cream, cheddar This dip also makes a great topping for
cheese, chives, and hot sauce. baked potatoes or filling for potato skins!

3. Cover and chill 1 to 24 hours before serving.

4. Garnish, if desired.
5. Serve with crispy, warm waffle fries or chips.

Recipe from: Southern Living



https://www.myrecipes.com/recipe/loaded-baked-potato-dip

Dessert
Dips
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Cookie Dough Dip

Serves: 12

INGREDIENTS

+ 1stick butter, very softened Bowe with...

* Y cup dark brown sugar apple slices

« 1tbsp vanilla strawberries

« 80z cream cheese, softened graham crackers, any variety
* 1cup powdered sugar vanilla wafers

« % cup mini chocolate chips Cookie Crisp cereal

Pinch of salt

INSTRUCTIONS

1

In a large bowl or stand mixer, beat together the butter and brown sugar until the brown

sugar is mostly dissolved.

2.

Add the vanilla, cream cheese, and powdered sugar. Beat until soft and fluffy.

3. Add the chocolate chips and salt. Stir together to mix.
4.
5. Serve with strawberries, Cookie Crisp cereal, and sliced apples for dipping.

Spoon cookie dough dip into a large serving bowl.

Ao suweet and delicions!

Recipe from: Tablespoon.com



https://www.tablespoon.com/recipes/cookie-dough-dip/7cf0f465-0cc9-4e0e-9546-c8fbc3900405

Electric Pressune Cosker Recippe!

Apple Pie Dip

Serves: 6

INGREDIENTS

* 3apples, peeled and diced into
Y. in cubes

« 12 tbsp lemon juice

* Y cup brown sugar

» Y tsp cinnamon

« 2tbspsugar

« 1pinchsalt

* 1cup water

» 3 tbsp cornstarch

Fandy Tip!

Serve over ice cream or with
homemade cinnamon tortilla chips!

INSTRUCTIONS

1. Toss the peeled and diced apples together with the lemon juice. Set aside.

2. Combine the brown sugar, sugar, cinnamon, salt and water together either in a pot or the liner of your
Instant Pot.

Place the apples into the liquid.

For the Instant Pot: Cook on manual HIGH for 0 minutes, Quick release the pressure. Moue to step 6.
For the stouvetop: Simmer the mixture for approx 10 minutes or until fork tender.

Remove about %2 cup of liquid from the pot and whisk in the cornstarch.

Pour the cornstarch slurry into the pot with the apples and stir until the sauce has thickened.

® N o U kW

Use right away, refrigerate for 5 days or freezge until needed!

Recipe by Karli Bitner


https://cookingwithkarli.com/apple-pie-dip/
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Feeds a crowd!

Taco Ranch Bites s

Cook: 10 min Yield: 75 tarts

INGREDIENTS

« 1lb ground beef
+ 1package taco seasoning

« 1(1003) can diced tomatoes and green
chiles, undrained

* 2 cups shredded cheddar cheese
« 80z Ranch dressing
« 5(15-count) frogen phyllo tart shells

%yw?% Tyl

You can freeze tarts unbaked

for a quick snack later!

""l
- @

INSTRUCTIONS

1. Preheat ouven to 350°F.
2. Inaskillet, cook ground beef until no longer pink. Drain fat.

3. Add taco seasoning and diced tomatoes and green chiles. Stir and cook for 5 minutes. Remouve from
heat.

4. Combine shredded cheddar cheese, Ranch dressing, and taco meat.
5. Spoon taco meat mixture into frogen phyllo tart shells. You can freeze for later at this point.
6. Bake for 8 - 10 minutes, until cheese melts. (Add 2 - 3 minutes to the baking time if baking frozen tarts).

Recipe from Plain Chicken
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https://www.plainchicken.com/taco-ranch-bites/

Jalapeno Popper Bites

Prep: 10 min Total: 18 min

Cook: 8 min Yield: 48 bites

INGREDIENTS

« 80z cream cheese

3 to 4 green onions, thinly sliced

« 2jalapenos, seeded and diced

+ 8slices of bacon, cooked and crumbled
« 803 pepper jack cheese, shredded

* 4oz sharp cheddar cheese, shredded

« 48 tortilla scoops chips

INSTRUCTIONS

1. Preheat the oven to 350°F.

2. Linetwo large baking sheets with parchment
paper and set aside.

“I love jalapeno poppers, but

3. In a medium bowl, stir together cream cheese, . 0 .
green onions, jalapenos, bacon, pepper jack and the 31mp11c1ty of puttlng the
sharp cheddar cheese. . .

4. Spoon a rounded teaspoon of the filling into ﬁlhng ina scoop??

scoop chips.

. . ”
5. Top with additional bacon and cheese if desired. C-Bmu‘a“t

6. Bake for 8 to 10 minutes or until filling is bubbly
and cheese is melted.

7. Serve immediately.

Recipe from Mom on Timeout
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https://www.momontimeout.com/easy-jalapeno-popper-bites-recipe/

Yield: about 36 bites

Mac %%
Cheese Bites

‘}anwﬁj, Cfip!

Make it your own with bacon or chopped
green chilies!

Recipe by Chef in Training

INGREDIENTS

* % 1b elbow macaroni

« 2tbsp butter

« 2tbsp flour

« 1% cup milk

« 2 cups shredded sharp cheddar cheese
* 20z cream cheese

« 1 tspsalt

* Y. tsp pepper

+ 1legg, beaten

INSTRUCTIONS

Preheat oven to 400°F.
2. Spray mini muffin tins with cooking spray.

3. Cook pasta according to packaged directions
and set aside.

4. In a medium sige pan combine butter and flour
over medium heat. Whisk until butter is melted
and mixture is smooth. Slowly add milk and
bring to a simmer. Add 1% cups of the cheese,
cream cheese, salt and pepper. Stir until
smoothw. Remove from heat.

5. In alarge mixing bowl, carefully stir pasta,
cheese sauce, and egg until evenly mixed and
pasta is evenly coated.

6. Spoon mac and cheese into mini muffin tins
and top each with a small pinch of remaining
cheese. Bake for 15 minutes or until golden
brown.

7. Allow to cool 5 minutes before gently
remouving the bites.

13


https://www.chef-in-training.com/homemade-mac-and-cheese-bites/

Firecracker
Chicken Meatballs

INGREDIENTS
! . * 13- 2lbs ground chicken * 1/2 cup hot sauce
(or turkey) « 1 cup light brown sugar
* 4 tsp minced garlic « 2tbsp apple cider vinegar
+ 1% tspsalt « 1/4tspsalt
* 1tsp pepper « 1/4-1/2tsp red pepper
« 2largeeggs flakes (depending on spice

« 1cup Panko breadcrumbs preference)

« Y tsp paprika
» 1tsp onion powder

CRuip@ Notes
You can prepare the meatballs the night before and bake the day of,
if desired.

If you would Like to serve your meatballs with sauce, double the
ingredients for the sauce portion as this recipe makes just enough for
basting.

INSTRUCTIONS
1.

6.

Position 2 racks near the center of the oven and preheat the oven to 475°F. Line 2 baking sheets with
parchment paper, set aside.

In a saucepan, combine the ingredients of the firecracker sauce over medium high heat, allow to come
to a boil, reduce the heat so it simmers. Let simmer for 8 - 10 minutes. Remove from heat and allow the
sauce to cool. The sauce will thicken as it cools so don’t worry if it Looks thin.

In a large bowl, combine the meatball ingredients. Use your hands to mix all the ingredients together.
DO NOT OVERMIX, it will result in drier meatballs.

Shape the meat mixture into ball, about 3 tablespoons of meat per ball. Place shaped meatballs on
prepared baking sheet. Bake for 11 - 13 minutes or until the meatballs are completely cooked.

Using 2 tablespoons, dip each individual meatball into the sauce. Alternately, you can brush each
meatball with the sauce. Place back on the baking sheet and bake for an additional 1 - 2 minutes.
Drizzle or brush with additional sauce as desired.

Serve immediately.

Recipe from Li le Spice Jar
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https://littlespicejar.com/firecracker-chicken-meatballs/

Tresh take e a classic!
Spinach
Dip Bites o s

INGREDIENTS

+ 2 cups frogen spinach, chopped and thawed
+ 603 artichoke hearts, drained and chopped
« Y% tsp minced garlic

+ 2tbsp parmesan cheese, grated

* 4oz cream cheese, softened

* 3 cup moggarella cheese, shredded and
divided

« 2 tsp garlic salt
* pepper to taste
* 1canseamless crescent dough

INSTRUCTIONS

Preheat the oven to 375°F.

2. Inabowl, combine spinach, artichoke hearts, garlic and parmesan cheese. Blend in cream cheese and
half of your mogzarella cheese. Season with Salt and pepper and set aside.

3. Using arolling pin, lay out dough on a cutting board and lightly stretch to a 8 x 12 rectangle. Cut dough
into 2 inch squares, so you have 24 squares total.

4. Lightly grease a mini muffin tin and place a square in each slot, gently pushing down to create an
indent.

5. Scoop one teaspoon of your spinach mixture on top of each crescent square and gently push in, (bites
will mold to your tin while baking). Spread the remaining mogzarella cheese over the tops of each cup.

6. Bake for 15 - 17 minutes, until golden brown. Let cool for 5 - 10 minutes before moving from tray.

Recipe from Lil’ Luna

15


https://lilluna.com/spinach-dip-bites/#wprm-recipe-container-102135

Handhelds



Beef Empanadas

Total time: 52 min

Yield: 12 - 14 empanadas

INGREDIENTS

« 2store-bought pie crusts

« 1lb 80/20 ground beef

« 1package taco seasoning

« 1% cup grated cheddar cheese
+ 1largeegg

* 1tbsp water

« Sour cream, for serving

INSTRUCTIONS

1

Place a large sauté pan over medium-high heat and allow to come to temperature. Add the beef,
break apart, and sprinkle with taco seasoning. Cook for 5 - 7 minutes, until the beef, is cooked
through. Set aside to cool.

2. Transfer the beef to a mixing bowl and stir in the cheese.

3. Preheat the oven to 400°F and have ready 2 baking sheets lined with either parchment paper or a

silicone baking mat. Prepare the egg wash by whisking together the egg and the water. Set aside
until ready to use.

Line two large baking sheets with parchment paper and set aside.

5. Working with one at a time, roll out the dough into a rectangle so that it is no more than an %"

thick. Cut into squares about 32" x 314",

Dip your finger in the egg wash and run it along the perimeter of empanada dough. Add a tablespoon of
filling to the center of the dough round.

Gently bring the edges of empanada upward to meet in the middle, and pinch firmly to seal. Fold the
edges over and decoratively crimp with a fork, if desired. Repeat for each empanada.

Transfer to the prepared baking sheet, and brush lightly with the egg wash. Bake for 22 - 24 minutes,
until or until golden. Allow to cool slightly, serve and enjoy.

Recipe by Kelly Anthony
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https://www.theanthonykitchen.com/beef-empanadas-recipe/#wprm-recipe-container-12345

Ham e Cheese Sliders

Total time: 25 min

Yield: 24 sandwiches

INGREDIENTS

« 24 count package sweet Hawaiian rolls
« 24slices honey ham

* 24 slices Swiss cheese

Poppy Seed Sauce

« 1tsp poppy seeds

* 1tbsp honey mustard

« 1/2 cup butter, melted

 1/4 cup sugar

+ 1/4 cup dried minced onion

INSTRUCTIONS

1. Preheat the oven to 350°F. Slice rolls
lengthwise with a large serrated Rnife.

2. Place aslice of ham and a slice of Swiss inside
of each roll. Close rolls and place them into a
large baking dish or heavy cookie sheet. Place

very close together. M Tyl

3. In a medium bowl, whisk together all of the
poppy seed sauce ingredients. Pour mixture
evenly over all of the sandwiches.

Sub your favorite meat and cheese in these
sliders. Try turkey and provolone or roast
beef and havarti!

4. Cover with aluminum foil and bake in
preheated oven for 12-15 minutes or until
cheese is melted. Serve warm.

Recipe adapted from The Girl Who Ate Everything

18


https://www.momontimeout.com/easy-jalapeno-popper-bites-recipe/

Chicken Bacon
Ranch Party Ring

Serves: 8
5 ‘._-c"' :
%
INGREDIENTS INSTRUCTIONS
+ 2cans refrigerated crescent roll dough 1. Preheat oven to 375°F. Spray a large baking
« 2 cups chicken, cooked and shredded sheet with non-stick spray.
. 803 cream cheese, softened 2. Open the packages of crescent rolls and lay the

long end out in a ring, overlapping them to

« Y% cup cheddar cheese, grated form a base. The center circle should be about 5

+ 1packet ranch seasoning inches in diameter.
» 4slices bacon, cooked and crumbled 3. Add the chicken, cream cheese, cheddar, ranch
- Prepared ranch dressing, for dipping seasoning and bacon to a mixing bowl and stir

well to combine. Spoon the mixture along the
base of the crescent ring.

4. Fold ends of crescent dough up and over the
filling. Tuck ends underneath the ring.

5. Bake for 20 minutes or until golden brown.

6. Serve with prepared ranch dressing for dipping,
if desired.

Rotisserie chicken works great in

this recipe!

Recipe from: Tablespoon.com
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https://www.tablespoon.com/recipes/bacon-chicken-ranch-party-ring/f3e2d070-772e-48be-9d31-b1135eb17859

Meatball Sub Sliders

Prep: 20 min Cook: 10 min

Total: 45 min Servings: 6

INGREDIENTS

« 1lb ground beef

» 1cup plain bread crumbs

« 2eggs

« Y2 cup grated pamesan cheese
« Y tspsalt

« Y tsp pepper

+ 14 cup marinara sauce, divided
« 8 slices mogzeralla cheese
 English muffins

INSTRUCTIONS

1. Preheat oven to 350°F.

2. Use an electric hand mixer to combine the
ground beef, bread crumbs, eggs, parmesan
cheese, parsley, salt, pepper and 2 tbsp of the
marinara sauce.

3. Useabout 3 tbsp of meat and form into patties.
Quickly brown both sides of all of the patties,
we aren’t looRing to cook these all the way
through right now, just a nice sear on both
sides.

Cpahtg, o M—@h&nﬂ.%! 4. Place aslice of mogzarella cheese onto each
browned patty and then spoon some marinara
sauce on top of the cheese.

Delicious meatball sub flavor without all
the mess!

5. Bake the patties for about 15 minutes, or until
internal temperature reads 160°F.

6. Toast your English Muffins, make your burger
and dig in!

Recipe by Karli Bitner
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https://cookingwithkarli.com/meatball-sub-burgers/

%M,oﬂantﬂtamtaw@kganc%@h

good. food from fresh ingredients
o
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