“COOKING WITH CLASS”

Food Demonstrations with Flair

Instructor:  Staci Joers
Website: www.cookingwithclass.us
Email: mjoers@prodigy.net

Time Warner Holiday appetizers recipes

Smoked Salmon Canapés

1          loaf cocktail rye bread

8          ounces cream cheese -- at room temperature

½         cup mayonnaise

1          package ranch-style dressing mix

4          ounces smoked salmon

            Dill weed -- for garnish

Separate rye loaf into 24 slices. Set aside.

In a food processor or with a hand mixer combine cream cheese, mayo and ranch dressing mix. Blend well.

Spread each rye slice liberally with cream cheese mixture, top with a slice of salmon and sprinkle with dill or top with a fresh dill sprig.

Cucumber Canapés

1          Loaf cocktail rye bread
8          ounces cream cheese -- softened

½         cup mayonnaise

1          package Italian or Ranch Dressing

1          cucumber -- thinly sliced


Dill Weed – for garnish
Slice bread into 24 slices. 

Combine cream cheese, mayo and dressing packet. Spread on bread. Top with a sliced cuke and sprinkle with dill weed to garnish.

Curried Chicken-Almond Salad

1          cup cooked chicken -- minced

1          cup mayonnaise

¾         cup Monterey jack cheese -- shredded

1/3       cup sliced almonds -- toasted

¼         cup Italian parsley -- minced

2          large shallots -- minced

1          tablespoon fresh lemon juice

1 ½      teaspoons hot curry powder -- or to taste

            Dash hot pepper sauce

            Salt and pepper -- to taste

36
Belgian Endive Leaves, trimmed and washed
Combine all ingredients except Belgian endive in a large bowl and blend well. 
Cover and refrigerate.

Just before serving, place about 1 1/2 T. of chicken mixture on the end of an endive leaf. Repeat until all leaves are filled. 
NOTES : Turkey can be used in place of chicken. Sliced red grapes are a nice addition to this salad.

Can be served warm or cold. Great stuffed in a hollowed out tomato for a lunch salad. 

Can also use rounds of thinly sliced bread or mini cream puff shells and bake at 450 for 5-7 minutes to warm, if desired.

Marinated Mozzarella Cubes

4         tablespoons  olive oil

1         clove  garlic -- minced

1         teaspoon  crushed red pepper

1         pound  mozzarella cheese -- fresh, cut into 32 cubes

32       fresh basil leaves

4         teaspoons  red wine vinegar

Whisk oil, vinegar, garlic and red pepper until blended. Add mozzarella and toss to coat. Top each cube with fresh basil leaf and toothpick. Arrange on a platter and serve at room temperature with crusty bread slices.

Orange and Lemon Scented Crab Puffs

1
Hearty baguette – sliced into ½” slices

      Olive oil

¼         cup mayonnaise

½         cup havarti cheese -- grated and packed

½         cup crab meat -- packed, all bits of shell and cartilage removed

¼         cup scallions -- finely chopped

Dash cayenne

¼         teaspoon lemon zest

½         teaspoon orange zest

2          teaspoons lemon juice

            Salt -- to taste

¼ 
cup chives or parsley -- chopped for garnish

Preheat the oven to 375. 

Brush the baguette slices on both sides with olive oil, place on a baking sheet and toast until golden brown, about 8 minutes. These can be done a day or two in advance and stored, loosely covered in a Tupperware-type container.

Combine the mayo, Havarti, crab, scallions, cayenne, lemon and orange zest and lemon juice in a mixing bowl. Mix well to blend. Taste and add salt as needed. The crab mixture can be prepared a day ahead. Cover and refrigerate.

When ready to bake the crab puffs, preheat oven to 375.

Spread each toast with a generous tablespoon of the crab mixture. Place on baking sheets and bake until the topping is puffed and golden, about 8-10 minutes. Remove from the oven and sprinkle with the chives or parsley. Arrange on a serving tray and serve warm.

Hot Crab Dip

8          ounces cream cheese -- softened

3        
tablespoons evaporated milk

1         
tablespoon white wine

            Tabasco sauce -- to taste

            Pinch dry mustard

½       
teaspoon Old Bay Seafood seasoning

¼         cup parmesan cheese -- divided

3          green onions -- minced

2        
tablespoons red bell pepper -- finely diced

6          ounces crab, blue, canned -- drained

Preheat oven to 350.

With a hand mixer, combine the cream cheese, milk, wine, a few dashes of Tabasco, a pinch of dry mustard and the old bay. Whip till light and fluffy and then gently fold in 2 T. of the parmesan, the green onions, red pepper and crab, being careful not to break up the crab.

Spread into a pie plate and sprinkle with the remaining parmesan. Place in oven and bake till bubbly, approx. 10-15 minutes. Pop under broiler to brown, if desired. Serve with tortilla chips or Fritos.

Ribbon Sandwiches

30
slices  white bread -- firm

1
recipe Ham cracker spread, prepared as directed
1
recipe Quick Chicken Spread, prepared as directed
½         cup  butter -- softened

Remove crusts from bread. Spread each slice of bread with butter. Spread buttered side of 10 slices with ham mixture. Top with 10 more slices, buttered side up. Spread evenly with chicken mixture. Top with remaining bread slices, buttered side down.

To serve, cut each sandwich into 3 strips; arrange on a platter and garnish with Italian Parsley.

NOTES : Fillings may be prepared a day or two ahead of time. Assemble no more than four hours before serving.

Ham Cracker Spread

1          pound ham -- ground

5        
tablespoons horseradish mustard

½
cup green olives, pimiento stuffed -- ground

¼
cup Miracle Whip®

Tabasco sauce -- to taste

8          ounces cream cheese -- softened

2        
tablespoons milk
            Fresh parsley -- minced

            Crackers
Set aside 1/4 lb. ground ham. 

Process remaining ingredients, except parsley and crackers, in an electric mixer or food processor until well blended.

Line platter, on which ham spread, is to be served, with leaf lettuce or another garnish. Mound ham spread onto lettuce, allowing some of the lettuce to show around the edge of the ham spread. Shape into a ball. Cover with reserved ham, pressing it on to cover completely. Sprinkle with parsley. Chill at least 2 hours before serving. Serve with assorted crackers.

Quick Chicken Spread
2       cups cooked chicken – chopped

½
cup celery -- chopped

2        
tablespoons dry sherry

2        
tablespoons mayonnaise
1          teaspoon fresh lemon juice

3          parsley sprigs -- chopped

            Salt and pepper -- to taste

¼
teaspoon nutmeg
½ 
cup almonds, toasted -- finely chopped

Combine chicken, celery sherry, mayo, lemon juice, parsley, salt, pepper and nutmeg in the bowl of a food processor. Process the mixture until nearly smooth. Shape the mixture into a ball. Cover and refrigerate. At serving time, roll the ball in the toasted almonds. Serve with assorted crackers and cocktail rye.

NOTES: Turkey can be used in place of chicken.

May be made the day before. Cover and refrigerate till ready to serve.
