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Amber Glow – 2005

Joan Wozny, from Angie Krejci



8 
ounces cream cheese

 
horseradish

apricot preserves

pecans or salted nuts -- chopped

Spread cream cheese in a shallow dish. Mix about 1/4 plus of apricot preserves and horseradish to taste.   Sprinkle chopped nuts to cover cream cheese and spread apricot preserve mixture over the nuts.   Amounts of preserves depend on the size of the dish.   Serve with crackers.

A quick appetizer, great for anytime.   It is yummy and classy and so, so easy. My friend from whom I received this says this can be made with any type of preserves, but she thinks the apricot has worked the best.



Bloody Mary Shrimp Cocktail - 2005

Jim Gregorius (Ron's old boss at NPPD)



1 ½
pounds  shrimp, cooked, peeled, 
  deveined (thawed) -- 60 med./ 18-30 lg.

½
cup  tomato juice

¼
cup  vodka

½
teaspoon  red pepper sauce

½
teaspoon  sugar

½
teaspoon  celery salt

2
tablespoons  fresh parsley -- chopped

1
cup  cocktail sauce

¼
cup  green olives -- finely chopped

Arrange shrimp in a single layer in rectangular glass or plastic dish, 11x7x1½ inches

Heat tomato juice, vodka and pepper sauce to boiling in 1-quart saucepan over medium-high heat.  Stir in sugar, and reduce heat.  Simmer uncovered 5 min. stirring occasionally.  Stir in celery salt and parsley; pour over shrimp.  Cover and refrigerate 2 to 3 hours. (I think the marinade could be doubled)

Mix cocktail sauce and olives; pour into small serving bowl. Remove shrimp from marinade with slotted spoon; arrange on serving platter. Serve shrimp with sauce and toothpicks.

Hint: Do not marinate the shrimp more than 3 hrs; a longer time in the tomato juice will toughen the shrimp.

Make it extra special: We found an 11-inch diameter Martini glass at Wal-mart for $9.00...We put a little fancy lettuce in the bottom then put a little saran wrap in the bottom and poured the sauce into the glass...garnish like a bloody mary with colossal olives, small lime wedges and celery sticks. (P.S.---You can still use the glass for a very large martini when not doing the shrimp!)



BLT Dip - 2005

Jim Wozny



1
pound  bacon -- cooked and crumbled

1
cup  mayonnaise

1
cup  sour cream

1
medium  tomato -- seeded and diced

In a medium sized mixing or serving bowl, combine mayonnaise and sour cream. Crumble bacon into the sour cream and mayonnaise mixture. Mix tomatoes in just before serving.

This dip is a hit whether you serve it at a block party or a formal dinner party! It really tastes like a BLT. You can cut the fat down if you want to use low-fat or fat-free ingredients. Serve with crackers or chips. This recipe can be easily doubled.  



Bruschetta – 1996

(broo-SKET-tha)
Tony Greco



2
tomatoes -- diced

½
red onion -- diced

3
cloves  garlic -- minced

1/3
cup  extra virgin olive oil

¼
cup  balsamic vinegar

1
tablespoon  basil

salt and pepper -- to taste

Mix all ingredients in bowl and chill for 2 or 3 hours.  Spread over toasted, sliced Rotella's hard rolls and served with fresh grated Parmesan or Romano cheese. 

Be careful, your guests may eat so much of this they won't have room for dinner!



Burek - 1998

Becky Nohl



8
leaves  phyllo dough

2
pounds  fresh broccoli

boiling water

¼
cup  butter

½
cup  onion -- finely chopped

3
eggs

½
pound  feta cheese -- crumbled

2
tablespoons  fresh dill -- chopped

½
teaspoon  salt

dash  pepper

½
cup  butter -- melted

Preheat oven to 350 degrees.  Remove pastry leaves from freezer.  Let warm to room temperature according to directions on label.  If using fresh broccoli, wash and trim leaves and stem ends, split heavy stalks, coarsely chop stems & flowers.

Turn into large skillet; add 1/2 cup boiling water.  Cook over medium heat, covered 5 minutes; drain well.  In a hot skillet add 1/4 cup hot butter and sauté chopped onion, stirring until golden (about 3 minutes).  Add chopped broccoli; sauté 1 minute, stirring; remove from heat.

In a large bowl, beat eggs slightly.  Add feta cheese, chopped parsley, dill, salt, pepper and broccoli mixture.  Mix well.  Line inside of a 9-inch springform pan with rim in place with 6 phyllo leaves, overlapping edges; brush each pastry leaf with melted butter.

Pour filling into prepared pan; fold overlapping edges of pastry leaves over top of filling.  With scissors, cut four 9 inch circles from remaining phyllo leaves.  Brush each circle with melted butter, then layer one over the other on top of pie.

With scissors, cut through leaves to make eight sections.  Pour any remaining melted butter over top.  Place springform pan on jellyroll pan to catch drippings.  Bake 40-45 minutes or until crust is puffy & golden brown.  Remove to rack; cool 10 minutes.

Remove side of pan; with sharp knife, cut into wedges; remove with pie server; serve warm.

24 ounces of frozen broccoli or spinach may be substituted for the fresh broccoli.  When working with the phyllo leaves, keep them covered with damp paper towels.



Cantonese Egg Rolls - 1998

Tony Greco



2
tablespoons  oil

2
cups  bean sprouts

1
stalk  celery -- diced

1
cup  cooked chicken -- shredded

1
cup  cooked pork -- shredded

2
tablespoons  onion -- diced

1/8
teaspoon  ground ginger

2 ½
teaspoons  sugar

1
package  egg roll skins

egg yolks -- beaten

Sauté bean sprouts and celery in oil. Add remaining filling ingredients, and salt and pepper. Fill egg roll wrappers, roll, and seal with beaten egg yolks. Deep fry until golden brown and serve.



Caponata - 1997

Patty Wiederholt



1
medium  eggplant

6
tablespoons  oil

1
clove  garlic -- minced

1
medium  onion -- chopped

4
tablespoons  tomato sauce

½
cup  celery -- chopped

½
cup  green pepper -- chopped

2
tablespoons  capers

12
large  Italian olives -- pitted and sliced

2
tablespoons  wine vinegar

1
tablespoon  sugar

salt and pepper -- to taste

Peel eggplant and cut into slices 1/2 inch thick.  Cut slices into 1/2 inch cubes.  In a large heavy skillet, heat 5 tablespoons of the oil and sauté eggplant until brown.  Remove eggplant and set aside.  Add the remaining tablespoon of oil to the pan and sauté the garlic and onion.  Then add tomato sauce, celery and green pepper.  Simmer, covered, for 15 to 20 minutes, adding water if needed.  Return eggplant to skillet with capers and olives.  Heat vinegar and sugar together and pour over vegetables.  Season, and simmer 15 minutes longer, stirring occasionally to prevent sticking.  Chill and serve on lettuce leaves or with slices of Italian bread. 



Cheese Spread Dip - 2005

Joan Wozny



1
quart  mayonnaise

1 ¼
pounds  mozzarella cheese

1 ¼
pounds  cheddar cheese

¼
cup  green olives -- finely chopped

¼
cup  green olive juice

¼
cup  sour cream

¾
bunch  green onions -- finely chopped

¼
green pepper -- finely chopped

Finely chop olives, pepper and onion. Mix sour cream, mayo, juice, olives, peppers and onion. Add cheese. Refrigerate and enjoy with crackers!

I love this dip, which I get at HyVee. I asked them for the recipe and they gave it to me! (Of course, they sent the industrial size, so this is "scaled.")



Chicken Wings - 2005

Ginny Shonk



2
pounds  chicken wings

¾
cup  soy sauce

½
cup  brown sugar

1
dash  ground ginger

1
clove  garlic -- minced

1
cup  sweet vermouth

Remove tips from wings, divide into 2 pieces and place in13x9x2 glass baking dish. Combine other ingredients, mixing well. Pour over wings and marinate for at least 5 hours or overnight.  Bake at 325 for 1-½ hours, basting occasionally. 

This is a standard finger food at the Shonk house over the holidays… delicious!



Chili Cheese Dip - 1998

Ron Wozny



1
pound  hamburger

1
pound  Velveeta

1
can  Hormel chili, NO beans

1
tablespoon  chili powder

Brown hamburger and drain.  Add other ingredients. Simmer until melted and serve with tortilla chips.  Add chopped black olives for extra flavor and color.



Crab Cakes With Tomato Basil Butter and Salsa - 2006

Mike Shonk



Crab Cakes

2
tablespoons  finely chopped celery

2
tablespoons  finely chopped onion

2
tablespoons  butter

½
pound  lump crabmeat

1
egg

1
tablespoon  mayonnaise

2
teaspoons  Old Bay Seafood seasoning

¼
cup  bread crumbs -- more as needed

¼
cup  flour

2
tablespoons  olive oil

Tomato Basil Butter

2
sticks  butter -- at room temperature

¼
cup  chopped fresh tomato

1 ½
tablespoons  tomato paste

¼
teaspoon  minced garlic

1 ½
tablespoons  fresh basil -- minced

Salsa

3
ripe tomatoes -- finely chopped

½
cup  chopped onion

4
to 6  serrano peppers -- 
  seeded and minced

1
tablespoon  fresh cilantro -- 
  finely chopped

2
teaspoons  salt

2
teaspoons  fresh lime juice

Crab Cakes: Sauté celery and onion in the butter until the vegetables are transparent.  Set aside to cool.  In a mixing bowl, blend the crabmeat, egg, mayonnaise and Old Bay together, then add the sautéed vegetables.  Add the breadcrumbs, a little at a time, until the crabmeat mixture forms a mass and can be divided into cakes.  Portion out the mixture into small crab cakes, dredge each cake in the flour and sauté crab cakes in olive oil until brown on both sides.

Tomato Basil Butter: Blend all ingredients together in a mixing bowl.  Place about a tablespoon of the butter on each crab cake.

Salsa: In a bowl stir together tomatoes, onion, chilies, cilantro, salt and lime juice.  Let stand for 1 hour, to blend the flavors before serving.  Salsa  can be stored tightly covered in the refrigerator for up to 1 week.  Makes about 1 1/2 cups.



Crostini With Mushrooms, Prosciutto and Bleu Cheese - 2005

Ron Wozny



3
tablespoons  butter

½
pound  shiitake mushrooms -- 
  stemmed,caps chopped

4
ounces  crimini mushrooms -- chopped

2
cloves  garlic -- minced

½
cup  whipping cream

½
cup  bleu cheese, crumbled – 2 oz.

½
cup  prosciutto (about 2.5 oz.) -- 
  thinly sliced

18
1/2-inch slices from sourdough baguette 
  -- sliced diagonally

Chopped fresh parsley

Melt butter in heavy large skillet over medium-high heat. Add all mushrooms and garlic and sauté until mushrooms are cooked through and brown, about 10 minutes. Add cream and boil until liquid is completely absorbed, about 2 minutes. Remove from heat. Add blue cheese and stir until cheese melts. Mix in prosciutto. Season to taste with salt and pepper. Transfer mushroom topping to bowl. (Mushroom topping can be made 1 day ahead. Cover and refrigerate.) 

Preheat oven to 375°F. Arrange bread slices on baking sheet. Bake until just golden, about 5 minutes. Mound 1 generous tablespoon mushroom topping on each slice. Return to oven; bake until topping is heated through, about 6 minutes. Sprinkle with chopped parsley.  Make about 18.

Criminis are sometimes hard to find... I just substitute baby portabellas if I can't find any.



Dill Weed Dip - 1996

Dorothy Nohl



¾
Cup  Mayonnaise

¾
Cup  Sour Cream

1
Teaspoon  Dill Weed

1
Teaspoon  Onion -- Minced

1
Teaspoon  Dried Chives

1 ½
Teaspoons  Beau Monde Seasoning

Mix well and chill.



Dried Beef Dip - 2002

Joan Wozny



1
8 oz. package  cream cheese

2
tablespoons  milk

1
can  Armor dried beef (2 1/2oz)

2
tablespoons  onion

2
tablespoons  diced green bell pepper

½
cup  sour cream

¼
nuts -- optional

Mix all except nuts.  Place in 8" pie plate. Bake 15-20 minutes at 350 degrees. Add nuts just before serving. Serve with Triscuits or other hearty chip. 

We got this recipe from our neighbor, Mr. Lee when he invited us over for wine and crackers.



Easy (But Good) Clam Dip - 1997

Ginny Shonk



2
cans  chopped clams -- with liquid

2
tablespoons  butter

3
tablespoons  parsley -- chopped

½
teaspoon  garlic powder

½
cup  seasoned bread crumbs

¾
cup  parmesan cheese -- shredded

¾
cup  mozzarella cheese -- shredded

Mix all ingredients except mozzarella (Don't drain clams). Place mixture into small casserole dish and top with mozzarella. Bake at 350 for 15 to 20 minutes, or until lightly brown on top.  Serve with crackers or bread.



Easy Mexican Dip - 1998

Ron Wozny



2
packages  Cream cheese (8 oz.)

Salsa

Onion -- diced

tomato -- diced

lettuce -- shredded

cheddar cheese -- shredded

Let cream cheese warm to room temperature.  Mix cream cheese and salsa.  Spread on a decorative serving plate, and top with onions, tomatoes, lettuce and cheese.

Add black olives, green peppers, or anything else that suits your fancy. Add a bag of chips, and you're in bid-ness!!!



Ham Ball - 2005

Gary Joe Peschl (from Denise Brooks)



2
ounces  cream cheese

1
package  lean ham -- chopped

1
bunch  green onions -- chopped

1
dash  Worcestershire sauce

Salt and pepper -- to taste

Garlic powder -- to taste

Mix all ingredients, form into ball. Put in fridge for 2 hrs. Serve with variety of crackers.

Denise says to use a 12 oz. package of ham.



Hot Wings - 1998

Ron Wozny



15
Chicken wings

1
package  Hot & Spicy Shake & Bake

OK, don't laugh, because these are really easy, and really good.  And nobody has to be none the wiser how you made them.  

Cut up the wings at the joints, discard the wing tips (that doesn't mean throw away your shoes!).  Shake, and Bake!!!  It's just that easy!



House of Blues 
Mediterranean Calamari - 2005

Ron Wozny



3
pounds  calamari, tubes and tentacles -- 
  marinated, see note

Calamari breading -- see directions

¾
cup  finely chopped fresh parsley -- 
  divided

¾
cup  freshly grated parmesan cheese 
  strands -- divided

¾
cup  chili garlic paste -- divided

6
ounces  lemon olive oil -- see note

1/3
cup  kalamata olive -- finely chopped

6
sprigs  Italian parsley -- for garnish

Heat deep fryer to 375 F. Place calamari in breading mixture, coat and shake off excess. Fry until golden brown. In a mixing bowl, toss fried calamari with 6 tablespoons each: chopped parsley, Parmesan, chili garlic paste and all of the lemon olive oil mixture. Using six (12-inch) bowls, form a circle about 1 inch from the outside rim in each of the bowls with the chopped olives and remaining chili garlic paste. Divide calamari among bowls. Sprinkle with remaining chopped parsley and cheese. Garnish servings with Italian parsley sprig in the center.

How to make calamari marinade: Combine 4 cups whole milk, 1 teaspoon chili garlic paste and 1/2 teaspoon garlic.

How to make calamari breading: Combine 1/4 cup plus 2 tablespoons corn flour, pinch cayenne, pinch salt, pinch finely ground black pepper and 2 tablespoons flour. Combine 1/2 cup all-purpose flour, pinch baking powder, pinch salt and pinch finely ground black pepper. Combine 1/2 cup of both dry mixtures with 1/2 cup of cornmeal. Use as directed in recipe.

Recipe note: Lemon-infused olive oil is available in some gourmet stores. You can use regular olive oil if not available.

Bill and I had this in California at the House of Blues on Sunset Strip a couple of years ago. It is the BEST calamari I've ever had! 



Melt In Your 
Mouth Mushrooms - 2003

Joan Wozny



1
pound  fresh mushrooms

1
package  cream cheese -- 8oz, softened

1
cup  parmesan cheese -- grated

1
teaspoon  Worcestershire sauce

1
tablespoon  dill weed, fresh

Remove stems and wash mushroom caps in unsalted water.  Drain on paper towels. Mix together remaining ingredients, and blend well. Stuff caps with approximately 1 teaspoon of mixture. Place on cookie sheet and bake for 20 minutes at 350. Serve hot.

Given to us by one of the fellow Haitian pilgrims, Laura Adams.  She traveled with Ron on his 2003 trip.



Mexican Shrimp Martini – 2005

From the Rockfish Seafood Grill

Ron Wozny



Cocktail Sauce

½
cup  cold water

1
cup  Roma tomatoes -- 
  chopped 1/4 inch

1
cup  yellow onion -- chopped ¼ inch

¼
cup  cilantro -- chopped fine

½
tablespoon  jalapeno -- 
  seeded, fine chopped

6
tablespoons  avocado -- 
  chopped 1/2" chunks

¾
cup  ketchup

2
teaspoons  lime juice -- 
  freshly squeezed!

1
tablespoon  Tabasco sauce, red

1
tablespoon  Tabasco sauce, green

¼
tablespoon  Worcestershire sauce

¼
tablespoon  Cajun Chef Hot Sauce

Martini

15-20
sm/med  shrimp, peeled, 
  boiled and chilled

1
teaspoon  blackening spice -- to taste

1
lime wedge

½
ounce  tequila -- optional

2
sprigs  cilantro -- no stem

6
ounces  cocktail sauce -- see directions

Mexican Shrimp Martini - Shaken...not stirred!

For cocktail sauce, combine all ingredients in a large bowl. Mix Well. Serve well chilled. Yields approximately 1 quart.

For each martini, place the sauce, shrimp, seasoning, and tequila in a Bartender's metal tumbler. Squeeze the juice from the lime wedge into the tumbler and cover the top with a tight fitting lid or glass. Shake like you're making a real martini. When thoroughly mixed, pour into a serving glass. Place the glass on a plate and arrange the chips around the base of the glass. Garnish with the cilantro sprigs.

A favorite at Dallas-based Rockfish Seafood Grill.



Mini Meat Balls - 1996

Patty Wiederholt's friend, Michelle Lemmers



1 ½
Pounds  Ground Beef

¾
Cup  Quick Oatmeal

½
Teaspoon  Salt

½
Teaspoon  Garlic Salt

¼
Teaspoon  Pepper

2
Tablespoons  Milk

¼
Cup  Onion -- Finely chopped

8
Ounces  Tomato Sauce

1
Tablespoon  Vinegar

2
Tablespoons  Brown Sugar

1
Tablespoon  Worcestershire sauce

Combine the ground beef, oatmeal, salt, garlic salt, pepper, onion and milk thoroughly.  Shape into 1-inch meatballs.  Pan fry in a small amount of oil until browned.  Drain and simmer in sauce.  

Sauce:  Combine the tomato sauce, vinegar, brown sugar and Worcestershire sauce.



Morel Mushrooms - 1996

Ginny Shonk



eggs -- beaten

flour

saltine crackers -- crushed

fresh morel mushrooms

vegetable oil

After the "harvest" clean the morels with a VERY soft brush to remove the dirt, sand and critters. Slice the mushrooms in half from top to bottom, and trim if necessary. Soak in salt water overnight in the refrigerator.

The next day, drain well and then coat the mushrooms in this order: Dip in flour, then in beaten eggs, and finally in saltines.  Fry in a deep fryer until golden brown. 

**Warning** Morels only grow once a year at a number of undisclosed locations. Persuading the seasoned morel hunter to divulge prime harvest locations is difficult, if not impossible. Morel hunting is highly addictive, and has been known to cause major rifts between even the closest of friends and relatives!  Happy hunting, best wishes, and many morels!



Nanu's Roasted Artichokes - 2005

Minna Greco



4
artichokes

Garlic cloves -- quartered

Olive oil

Cut the stem off the artichokes and reserve. Spread leaves apart and cut tips off of leaves. Through the top of the artichoke, remove all the fuzzy stuff with a small spoon, leaving the heart at the base of the artichoke. Place quartered garlic cloves in between the leaves and add salt and pepper down in the leaves. Add some Parmesan cheese in between the leaves. Add garlic, salt, pepper and cheese in the top above the artichoke heart. Arrange in a large Dutch oven, add about 1 1/2 to 2 inches of water. You may add the stems into the bottom of the pan, along with 4 to 6 garlic cloves. Partially cover the pan and simmer on medium until leaves are tender. The bottom of the pan should be dry by then. If it's not, drain of excess water. Add olive oil to cover the bottom of the pan, and cook over medium heat until bottom of the artichokes and the stems are seared and dark.

For dips: simply use Zesty Italian, or a mixture of half Green Goddess dressing and half sour cream.



Nut Rolls - 2003

Joan Wozny



1
cup  milk -- warmed

1
package  yeast

2
cups  sugar -- separated

3
egg yolks

1
cup  shortening

4
cups  flour

walnuts -- ground

Add package of yeast to milk. Mix sugar, egg yolks, yeast and milk, and shortening.  Then slowly add flour.  Set aside. Blend or beat egg whites until stiff, then add 1 cup of sugar. Add egg mixture to previous mixture and the amount of walnuts you desire.



Oriental Meatballs – 2006

Joan Wozny, from our neighbor, Ginny Fowler



1
tablespoon  cornstarch

3
tablespoons  soy sauce

1
tablespoon  dry sherry

¾
pound  ground beef

¾
pound  ground pork

2/3
cup  green onions and top -- chopped

1
teaspoon  minced fresh ginger

1
clove  garlic -- pressed

Combine cornstarch, soy sauce and sherry in large bowl. Add beef, pork, green onions, ginger and garlic; mix until thoroughly combined. Roll into bite sized meatballs and steam them.  

Use as a standalone appetizer, or with an Asian noodle dish.

Ginny serves these as hors d’oeuvres covered in a sauce she makes… she takes some crushed red pepper, mixes with some oil and cooks down at very low heat. Then she adds some of that to a bottle stir fry sauce, with some soy sauce and a little sugar. No measurements, but you can add ingredients to your taste.  Very, very good!



Poor Man's Pate - 2005

Joan Wozny



1
10 oz. pkg  Braunschweiger

1
16 oz. container sour cream

1
package  dry onion soup mix

Blend all ingredients together in a food processor. Chill overnight for ingredient flavors to meld. Serve with crackers.



Scachuni – 1998

Tony Greco



1
pound  frozen bread dough

16
ounces  canned diced tomatoes

salt and pepper

2
cloves  garlic -- chopped fine

2
tablespoons  olive oil

1
cup  Romano cheese

1
tablespoon  basil

Roll out bread dough on a round pizza pan sprayed with non-stick spray. (If it's non-stick, how does it stay there?) Rub olive oil over dough, and salt and pepper the dough lightly. Drain tomatoes and spread over dough. Spread garlic over tomatoes, and then sprinkle basil over the top. Cook at 500 degrees for 12 minutes in the center of the oven. Remove from oven and sprinkle Romano cheese over the top. Return to oven for 8 minutes, or until cheese is melted.  



Shrimp Scampi Bake – 2005

Joan and Emma Wozny II



1
cup  butter

2
tablespoons  Dijon mustard

1
tablespoon  fresh lemon juice

1
tablespoon  garlic -- chopped

1
tablespoon  fresh parsley -- chopped

2
pounds  raw shrimp -- shelled, deveined

Preheat oven to 450 degrees. In a small saucepan over medium heat, combine the butter, mustard, lemon juice, garlic, and parsley. When the butter melts completely, remove from heat. Arrange shrimp in a shallow baking dish. Pour the butter mixture over the shrimp.  Bake in preheated oven for 12 to 15 minutes or until the shrimp are pink and opaque.

Serving Options: Remove tails, place in escargot dishes, one or two shrimp per cup, cover with shredded havarti cheese, broil until cheese is bubbly. Also, there will be lots of sauce, so we've served it over angel hair pasta as well. 

This is Emma's favorite!  She'll ask for it for special occasions!



Smoked Meatballs - 1998

Ron Wozny



MEATBALL MIXTURE

4
pounds  hamburger, (3-5 pounds is OK)

1
onion -- diced

2
tablespoons  black pepper

2
tablespoons  chili powder

2
tablespoons  garlic powder

1
can  evaporated milk (13 oz.)

2
eggs

2
cups  oatmeal

SAUCE

2
cups  ketchup

2
cups  brown sugar

2
tablespoons  Liquid Smoke

Mix all MEATBALL MIXTURE ingredients.  Form into meatballs and bake at 350 until thoroughly cooked (about 25 mins.). In a large pan, combine ketchup, brown sugar and Liquid Smoke. Place meatballs in crock-pot or heated serving dish. Pour sauce over meatballs.  Heat and serve.



Smokies I - 1998

Ron Wozny



2 
bags  Smokies Weenies

1
jar  BBQ Sauce

Combine ingredients.  Heat and enjoy!  For an elegant touch, use frilly toothpicks when serving.

From my early bachelor cooking days.



Smokies II - 2006

Charlene Wozny



2 
bags  Smokies Weenies

10
ounces Heinz Chili Sauce

10
ounces
 grape jelly

Combine ingredients.  Heat and enjoy!  

Can also use mixture for meatballs as well. 



Smokin' Buffalo Wings - 2005

Joan Wozny



½
cup  Texas Pete's Hot Sauce -- 
  or other hot sauce

¼
cup  butter -- melted

½
teaspoon  lemon juice

1
dozen  whole chicken wings -- 
  cut up, discard tips

Vegetable oil -- for frying

Mix together hot sauce, butter and lemon juice in a mixing bowl. Place oil in a stainless steel pot and heat to 350 degrees F. Gently place chicken wings in hot oil. Fry wings for 9 to 10 minutes until crispy and cooked through. Remove wings from oil and drain well. Toss in mixing bowl with the sauce and plate immediately.

Serve with Creamy Blue Cheese Dressing; recipe in the SALADS section.



Spanikopita - 2005

Joan Wozny’s Friend, Lynne Crossland



1
package  frozen spinach -- 
  thawed and squeezed

8
ounces  feta cheese -- crumbled

3
ounces  cream cheese -- softened

1
large  onion -- finely chopped

1
egg -- beaten

¼
teaspoon  garlic powder

5
tablespoons  butter -- 
  I always need more!

1
package  phyllo dough -- thawed

Melt 1 tablespoon butter in skillet over med-high heat, add onion and cook until tender.  Add spinach and cook 4 minutes or until liquid evaporates.  Remove from heat.  Stir in cheeses, egg and garlic powder. Melt remaining butter in a bowl.  Remove 2 phyllo sheets, leaving remaining dough covered with plastic wrap and dishtowel to keep from drying out.  Brush sheets with butter; repeat with 2 more sheets of phyllo stacking each on top of the previous sheet.  Cut stack crosswise into five 3-inch strips.  Place about 2 Tbsp. spinach mix at the end of each strip and fold like a table football into a triangle.  Repeat steps 2 and 3 until all spinach is used up.  Bake on parchment paper, at 350 degrees for about 20 minutes or until light golden.

Egg is optional.  For simplicity, fill pre-baked phyllo shells with hot filling and serve!



Spinach Balls - 2006

Nicole Lesko



  3
packages  frozen chopped spinach

  1
box  seasoned croutons

  1
large  onion -- diced or grated

  3
eggs

  1
cup, plus 2 TBS  melted butter

  1
cup  parmesan cheese

Spinach should be partially cooked and drained well.  Press water out also. Mix ingredients together like a meat loaf.  Let stand for 30 minutes before rolling into ball size (i.e. like a walnut). Place on a cookie sheet and freeze until ready to cook. Bake at 350 degrees for 30 minutes.  Do not over brown.  Let stand before removing from pan.  Insert toothpicks and serve.



Tortilla Pinwheels - 1998

Joan Wozny



8
ounces  sour cream

8
ounces  cream cheese -- softened

4
ounces  diced green chiles -- 
  well drained

4
ounces  chopped black olives -- 
  well drained

1
cup  cheddar cheese -- grated

½
cup  green onion -- chopped

garlic powder -- to taste

seasoned salt -- to taste

5
10 inch  flour tortillas

MIX all of the ingredients (except tortillas) together thoroughly. DIVIDE the filling and spread evenly over the tortillas. ROLL up tortillas, cover tightly with plastic wrap, twisting ends. REFRIGERATE for several hours. UNWRAP and cut in slices, 1/2 - 1/4 inch thick. Serve with salsa and sour cream mixture.



Veggie Pizza - 1998

Ron Wozny



2
tubes  Pillsbury Crescent Rolls (8 ct.)

2
packages  cream cheese (8 oz.)

¾
cup  Miracle Whip® light

½
cup  sour cream, light

1
package  Hidden Valley Ranch Dressing

¾
cup  green pepper -- chopped fine

¾
cup  green onion -- chopped fine

¾
cup  tomatoes -- diced

¾
cup  cauliflower -- chopped fine

¾
cup  broccoli -- chopped fine

¾
cup  carrot -- chopped fine

2
cups  cheddar cheese -- shredded

Lay pieces of dough flat in a 9x13 pan and spread together to form a crust (just on the bottom - not up the sides). Bake at 350° for 7-8 minutes (maybe a minute or two longer, but don't overbake - just to a light brown). Let cool.

Mix cream cheese, Miracle Whip, sour cream and ranch dressing mix. Spread evenly over crust. Layer vegetables, one by one, and top with cheese. Cut into 2" squares and serve.
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