
        
            [image: cover]
        

    





50 Decadent
Appetizers, Snacks And Dip Recipes






Brenda Van
Niekerk






Copyright 2012 Brenda
Van Niekerk

Second Edition
September 2025






Smashwords Edition,
License Notes

This ebook is licensed
for your personal enjoyment only. This ebook may not be re-sold or
given away to other people. If you would like to share this book
with another person, please purchase an additional copy for each
recipient. If you’re reading this book and did not purchase it, or
it was not purchased for your use only, then please return to
smashwords.com and purchase your own copy. Thank you for respecting
the hard work of this author.


 CONTENT

Peanut Butter
Pate

Rolled
Oat Biscuits With Cheese

Cheese
Straws

Spicy Glazed
Cashew Nuts

Toasted Pumpkin
Seeds

Devilled
Walnuts

Cinnamon
Spiced Almonds

Chorizo With
Bread

Warm Brie And
Berry Dip

Blue Cheese
Spread

Artichoke Dip With French
Bread

Sausage Dip With Tortilla
Chips And Vegetable Sticks

Dill Dip With Crispy
Vegetables And Crackers

Crab On Rye
Bread

Crispy Chicken
With Dip

Broccoli And Cheese With
Tortilla Chips

Zucchini And Red Pepper Salsa
With French Bread

Cheezy Corn Dip Served On
French Bread

Spicy Chicken
Wings

Chicken Liver Pate Served With
Toast

Curried Chicken
Balls

Honey Chicken Wings With
Cinnamon Dip

Curried Salmon
Starter Served On A Bed Of Lettuce

Fresh Tomato Salsa Served
With Tortilla Chips

Spicy Blueberry Salsa Served
With Cheese And Biscuits

Mango Salsa Served With
Tortilla Chips

Bacon And Olives On
Toast

Salmon
Balls

Coconut Fried Shrimp With
Pineapple Salsa

Totopos

Chili Potato
Wedges

Rice Paper
Prawns

Crab
Fritters With Water Chestnuts

Miniature
Curried Fish Tarts

Oyster
Appetizer

Crab Salad
Starter

Thai Style Crab
Salad

Jalapeno
Snacks

Fried Banana With Honey Mustard
Dip

Eggs And Cream
Toast

Cheesy
Eggs

Egg Rolls

Savory Chili
Cheesecake

Spicy
Meatballs

Baked
Artichokes

Mini Bacon
And Cheese Tarts

Fried
Wanton With Chili Sauce

Fried Savory
Bites

Sopadillas With Pomegranate
Seeds And Honey

Mushrooms In
Wine


 [image: tmp_aa38483d1ef32affe0d85cfedf8d07eb_Kq6mMS_html_m4c5c67e9.jpg]

[image: tmp_aa38483d1ef32affe0d85cfedf8d07eb_Kq6mMS_html_51128030.jpg]

PEANUT BUTTER
PATE

INGREDIENTS

150 ml cream
cheese

50 ml peanut butter
(crunchy)

1 clove garlic
(crushed)

2 ml chili sauce

2 ml salt

2 ml black pepper

Crushed peanuts to
garnish

METHOD

Combine all the
ingredients together.

Allow the dip to stand
1 hour before serving.

Garnish with crushed
peanuts.

Serve with cheese
crackers and salty biscuits.



ROLLED OAT BISCUITS WITH CHEESE

INGREDIENTS

90 g margarine

125 g self-raising
flour

3 ml salt

125 g rolled oats

30 g sugar

1 egg (beaten)

Milk if necessary

METHOD

Rub the margarine into
the flour and salt.

Add the oats and
sugar.

Add the egg and mix to
form stiff dough.

Add additional milk if
needed.

Roll dough out thinly
on a floured board.

Cut out rounds with a
cookie cutter and place on a greased baking sheet.

Prick rounds with a
fork.

Bake at 180 degrees C
for 12 to 15 minutes.

Remove from baking
sheet and cool on a wire rack.

Serve with cheese of
your choice.


CHEESE STRAWS

INGREDIENTS

250 ml flour

2 ml salt

2 ml ground ginger

83 ml butter

125 ml cheddar cheese
(grated)

62,5 ml sesame seeds
(toasted)

3 ml Worcestershire
sauce

32 ml cold water

METHOD

Combine the flour,
ginger and salt together.

Cut the butter into
the flour mixture.

Add the cheese and
sesame seeds.

Do not over mix.

Combine the
Worcestershire sauce and the water together.

Add the water mixture
to the flour mixture.

Blend until dough is
formed.

Roll the dough out on
a floured board.

Cut the dough into
strips 3 inches long and 1 1/2 inches wide.

Place the strips onto
un-greased baking sheets.

Freeze the cheese
straws unbaked on the baking sheets.

Do not thaw before
baking.

Bake at 400 degrees F
until lightly browned and crisp.


SPICY GLAZED
CASHEW NUTS

INGREDIENTS

25 g butter

37,5 ml clear
honey

5 ml salt

3 ml cayenne
pepper

12,5 ml water

250 g cashew nuts

METHOD

Melt the butter in a
saucepan.

Add the honey, salt,
cayenne pepper and water.

Bring to boil.

Add the cashew nuts
and stir while cooking for 5 minutes.

Tip out on a baking
sheet and leave to cool.


TOASTED PUMPKIN
SEEDS

INGREDIENTS

150 g pumpkin
seeds

5 ml salt

3 ml chili powder

3 ml ground cumin

METHOD

Heat a heavy based
pan.

Place one layer of
pumpkin seeds in the pan and heat gently until the seeds start to
pop.

Shake the pan so that
the seeds cook evenly.

Cover the pan and cook
for 1 minute, shaking pan frequently.

Combine the salt,
chili powder and cumin together.

Sprinkle the salt
mixture over the pumpkin seeds.

Cover the pan again
and give the seeds a final shake.

Pour the seeds into a
bowl and repeat the process with the remaining seeds.


DEVILLED WALNUTS

INGREDIENTS

80 g butter

250 ml walnuts
(shelled and halved)

3 ml salt

3 ml chili powder

METHOD

Melt the butter in a
pan.

Add the walnuts and
fry for about 5 minutes (should be crisp)

Remove from the pan
and drain on paper towels.

Sprinkle the nuts with
the salt and chili powder.


CINNAMON
SPICED ALMONDS

INGREDIENTS

250 ml almonds
(blanched)

100 ml sugar

60 ml water

Cinnamon

Nutmeg

METHOD

Place the almonds on a
baking sheet.

Bake at 220 degrees C
for 5 minutes.

Transfer the almonds
to a pan.

Add the sugar and
water and mix well.

Cook over a medium
heat until the liquid evaporates and the sugar is bubbly.

Remove from the heat
and stir constantly until the nuts have cooled down.

The nuts will become
sugary in a few seconds.

Sprinkle the nuts with
cinnamon and nutmeg.


CHORIZO WITH
BREAD

INGREDIENTS

250 g chorizo sausage
(cut into thick slices)

37,5 ml olive oil

1 garlic clove
(sliced)

2 ml chili flakes

2 slices country bread
(cubed)

METHOD

Sauté the oil, garlic
and chili flakes for 1 minute (do not let them burn).

Strain the oil and
return the oil to the pan.

Add the chorizo
sausage and stir-fry for 2 minutes.

Remove the sausage
from the pan.

Fry the bread cubes
briefly in the oil then remove from the pan.

Spear each slice of
sausage on a toothpick with a cube of bread.

Serve immediately.


WARM BRIE AND
BERRY DIP

INGREDIENTS

1 loaf sourdough bread
rounds (top sliced off but reserved)

2 lb Brie cheese
(trimmed and cubed)

62,5 ml brown
sugar

125 ml pecan nuts
(toasted and chopped)

125 ml pine nuts
(toasted)

125 ml blueberries

125 ml raspberries

Sliced baguettes for
serving

METHOD

Hollow out the inside
of the loaf of bread.

Combine the Brie,
sugar, nuts and berries together.

Pour the mixture into
the hollow bread and cover with the bread top.

Wrap the bread in foil
and place on a baking sheet.

Bake at 350 degrees F
for 40 minutes.

Serve the dip warm
with baguettes.


BLUE CHEESE
SPREAD

INGREDIENTS

125 ml walnuts (finely
chopped)

125 ml blue cheese

62,5 ml cream
cheese

5 ml Cognac

METHOD

Combine the walnuts,
blue cheese and cream cheese.

Combine
thoroughly.

Add the cognac and mix
well.

Transfer to small
ramekins to serve.

Serve with
crackers.
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ARTICHOKE DIP WITH FRENCH BREAD

INGREDIENTS

1 lb Mozzarella cheese
(grated)

250 ml Parmesan
(grated)

250 ml mayonnaise

250 ml artichoke
hearts (drained and chopped)

1 onion (minced)

METHOD

Combine all the
ingredients together.

Pour the mixture into
a greased casserole dish.

Bake at 350 degrees F
for 20 to 30 minutes.

Serve hot with slices
of fresh French bread.


 SAUSAGE DIP WITH TORTILLA
CHIPS AND VEGETABLE STICKS

INGREDIENTS

1 avocado (peeled,
stoned and halved)

12,5 ml lime juice

3 ml mustard
powder

5 ml Worcestershire
sauce

2 ml Tabasco sauce

250 g chorizo sausage
(chopped into pieces)

1 onion (peeled and
chopped)

1 tomato (skinned and
chopped))

Vegetable sticks

Tortilla chips

METHOD

Mash the avocado with
the lime juice.

Add mustard powder,
Worcestershire sauce and Tabasco sauce.

Mix well.

Add the sausage, onion
and tomato.

Blend well and pour
into a serving dish.

Serve with vegetable
sticks and tortilla chips.


 DILL DIP WITH CRISPY
VEGETABLES AND CRACKERS

INGREDIENTS

250 ml mayonnaise

250 ml sour cream

12,5 ml dill weed

12,5 ml onion
(minced)

3 ml salt

2 ml ground black
pepper

METHOD

Combine the
mayonnaise, sour cream, dill weed, onion, black pepper, and salt
together.

Blend well.

Cover and refrigerate
overnight before serving

Serve with crispy raw
vegetables and crackers.


CRAB ON RYE BREAD

INGREDIENTS

500 ml cream
cheese

125 ml sweet chili
sauce

500 ml crab
(diced)

METHOD

Place the cream cheese
on the serving platter.

Pour the sweet chili
sauce over cream cheese.

Pile the crab on
top.

Serve with rye bread
cut into fingers.


CRISPY CHICKEN
WITH DIP

INGREDIENTS

1 chicken (boiled in
water until just tender)

12,5 ml vinegar

25 ml soy sauce

25 ml honey

12,5 ml dry sherry

12,5 ml molasses

25 ml flour

5 ml salt

Peanut oil for deep
frying

12,5 ml ground
cinnamon

3 ml ground ginger

2 ml black pepper

2 ml salt

METHOD

Combine the vinegar,
soy sauce, honey, sherry and molasses together.

Brush the chicken with
the 1/2 the honey mixture.

Allow the chicken to
dry for 30 minutes.

Brush the remaining
honey mixture on the chicken and leave for a further 20 to 30
minutes.

Mix the flour and salt
together and rub well into the chicken skin.

Heat the peanut oil in
a deep fryer.

Fry the chicken in the
hot oil until golden brown and crispy.

Drain on paper
towels.

Cut the chicken into
small portions and serve with the dip.

To make the dip
combine the cinnamon, ginger, black pepper and alt together in a
saucepan.

Heat the mixture until
very hot, stir constantly.


 BROCCOLI AND CHEESE WITH
TORTILLA CHIPS

INGREDIENTS

20 oz broccoli
(cooked, drained and chopped)

2 cans cream of
mushroom soup

62,5 ml sour cream

1/2 lb Mexican
Velveeta cheese

1/2 lb Velveeta
cheese

12,5 m garlic salt

METHOD

Melt the cheese in a
crock-pot.

Combine the soup, sour
cream, broccoli and garlic salt together.

Add to the melted
cheese.

Serve warm with
tortilla chips.


 ZUCCHINI AND RED PEPPER
SALSA WITH FRENCH BREAD

INGREDIENTS

2 lb zucchini (trimmed
and diced)

2 red bell peppers
(seeded and chopped)

125 ml cucumber
(peeled, seeded and chopped)

25 ml red onion
(chopped)

2 chilies (seeded and
minced)

12,5 ml olive oil

12,5 ml lime juice

3 ml salt

25 ml cilantro
(chopped)

METHOD

Combine the zucchini,
red pepper, cucumber, red onion and chillies together.

Add the olive oil,
lime juice and salt.

Mix gently.

Add the cilantro.

Serve the salsa with
thin slices of fresh French bread.


 CHEEZY CORN DIP SERVED ON
FRENCH BREAD

INGREDIENTS

1 large bag frozen
corn

250 ml cream
cheese

1 stick margarine

5 ml salt

5 ml ground black
pepper

Fresh French bread to
serve

METHOD

Melt the cream cheese
and margarine together.

Pour the melted cream
cheese and margarine into a greased crock-pot.

Add the corn, salt and
pepper.

Cover the crock-pot
and cook for 2 hours on low.

Serve the cheesy corn
dip warm with slices of fresh French bread.


SPICY CHICKEN
WINGS

INGREDIENTS

250 ml Parmesan
cheese

25 ml oregano
(chopped)

50 ml parsley
(chopped)

5 ml salt

5 ml pepper

1 stick margarine
(melted)

5 lb chicken wings
(cut up, tips discarded)

METHOD

Combine the oregano,
parmesan cheese, parsley, salt and pepper together.

Dip the chicken wings
in the margarine and then roll in the cheese mixture.

Place on a greased
baking sheet.

Bake at 350 degrees F
oven for 1 hour.


 CHICKEN LIVER PATE SERVED
WITH TOAST

INGREDIENTS

500 g chicken
liver

Water to cook
livers

2 onions (chopped)

4 cloves of garlic
(chopped)

50 ml butter

Salt and pepper to
taste

250 ml cream

50 ml tomato sauce

30 ml brandy

METHOD

Cook the livers in a
little water until soft.

Sauté the onions,
garlic and butter together.

Add the chicken livers
and press fine while sautéing.

Add the salt and
pepper to taste.

Remove from the
heat.

Allow the liver
mixture to cool.

Combine 50 ml cream,
tomato sauce and brandy together.

Add to the liver
mixture and blend in a blender until fine.

Whip the remaining
cream and add to the liver mixture.

Pour into a serving
bowl.

Serve with fingers of
toast.
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CURRIED CHICKEN
BALLS

INGREDIENTS

187 ml cream
cheese

25 ml orange
marmalade

10 ml curry powder

3 ml salt

2 ml black pepper

750 ml chicken (cooked
and minced)

37,5 ml green onion
(minced)

37,5 ml celery
(minced)

250 ml almonds
(toasted and chopped)

METHOD

Combine the cream
cheese, marmalade, curry powder, salt and black pepper
together.

Cream the mixture
until smooth.

Add the chicken, onion
and celery.

Form the mixture into
balls.

Roll the balls into
the almonds.

Cover the balls and
chill until firm.


 HONEY CHICKEN WINGS WITH
CINNAMON DIP

INGREDIENTS

2 1/2 lb chicken
wings

4 garlic cloves
(chopped)

62,5 ml olive oil

25 ml soy sauce

62,5 ml vinegar

62,5 ml honey

7,5 ml cinnamon

5 ml thyme

3 ml ginger

3 ml mustard
powder

250 ml apple wood
chips (soaked for 30 minutes in water)

CINNAMON DIP

12,5 ml ground
cinnamon

3 ml ground ginger

2 ml black pepper

2 ml salt

METHOD

Combine all the
ingredients together except for the apple wood chips.

Marinade for 2
hours.

Prepare a fire in the
grill.

Add the soaked wood
chips to hot coals.

Grill the chicken
wings for 10 minutes on each side.

Baste with the
marinade.

Continue grilling
until the chicken is done.

To make the dip
combine the cinnamon, ginger, black pepper and alt together in a
saucepan.

Heat the mixture until
very hot, stir constantly.

Serve the chicken with
the dip.


CURRIED SALMON STARTER
SERVED ON A BED OF LETTUCE

INGREDIENTS

1 oz butter

1 onion (peeled and
finely chopped)

3/4 pint stock

12,5 ml curry
powder

5 ml chili sauce

5 ml anchovy sauce

Juice of 1/2 lemon

2 ml cayenne
pepper

3 ml salt

500 ml boiled salmon
(skinned, de-boned and diced)

Lettuce to serve

METHOD

Sauté the onions and
the butter together.

Add the remaining
ingredients except for the salmon.

Simmer until the onion
is tender.

Stir occasionally.

Add the salmon, allow
to heat but do not boil for long.

Allow the curry to
chill.

Serve on a bed of
lettuce.


 FRESH TOMATO SALSA SERVED
WITH TORTILLA CHIPS

INGREDIENTS

8 tomatoes (skinned
and chopped)

62,5 ml red onion
(chopped)

2 jalapenos
(minced)

125 ml cilantro
(chopped)

Juice of 1/2 lime

2 ml salt

2 ml ground black
pepper

Tortilla chips to
serve

METHOD

Combine all the
ingredients together and mix well.

Pour in a serving
bowl.

Serve with tortilla
chips.


 SPICY BLUEBERRY SALSA
SERVED WITH CHEESE AND BISCUITS

INGREDIENTS

1000 ml fresh
blueberries

375 ml assorted fruit
- melon, grapes, pineapple and kiwifruit (diced)

25 ml sugar

25 ml lime juice

5 ml lime zest

3 ml ground
allspice

2 ml red pepper

2 ml black pepper

12 ml salt

METHOD

Combine the
blueberries, mixed fruit, sugar, lime juice, lime peel, allspice,
red and black peppers and salt together.

Mix well.

Pour into a serving
bowl.

Serve with savory
biscuits and cheese.


 MANGO SALSA SERVED WITH
TORTILLA CHIPS

INGREDIENTS

500 ml mango (peeled,
stoned and diced)

125 ml red bell pepper
(de-seeded and chopped)

62,5 ml green bell
pepper (de-seeded and chopped)

12,5 ml green onion
(chopped)

10 ml fresh cilantro
(chopped)

10 ml jalapeño chiles
(chopped)

5 ml lime zest

METHOD

Combine the mango, red
and green bell peppers, onion, cilantro, chiles and lime zest
together.

Mix well.

Pour into a serving
bowl.

Serve with tortilla
chips.


BACON AND OLIVES ON
TOAST

INGREDIENTS

6 slices bacon (cooked
and diced)

250 ml olives
(chopped)

125 ml green onions
(chopped)

375 ml cheddar cheese
(grated)

5 ml curry powder

125 ml mayonnaise

METHOD

Combine all the
ingredients together.

Mix well.

Serve with toasted
bread.


SALMON BALLS

INGREDIENTS

1 kg salmon (cooked,
skinned and flaked)

250 g cream cheese

20 ml fresh parsley
(finely chopped)

METHOD

Blend the salmon and
cream cheese together in a blender until fine.

Roll the salmon
mixture into balls.

Roll the balls into
the chopped parsley.

Refrigerate until
ready to serve.


 COCONUT FRIED SHRIMP
WITH PINEAPPLE SALSA

INGREDIENTS

2 eggs

437 ml flour

187 ml beer

12,5 ml baking
powder

2 lb shrimp (peeled
and de-veined)

Coconut oil

750 ml desiccated
coconut

12,5 ml cayenne
pepper

10 ml salt

7,5 ml paprika

7,5 ml black
pepper

7 ml garlic powder

4 ml
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