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Introduction
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I’ve never met someone who doesn’t love tiny tasty bites. I know, there are probably people out there who don’t. But this book is for the hors d'oeuvre lovers of the world.

Me, I will take appetizers over most anything. This is a collection of my favorites. Some are hearty, some are light.

The second edition added three additional recipes. This revision includes this intro and a new book cover.

	[image: ]
	 	[image: ]


[image: ]

A is for Artichoke Crostini & Aioli Beef Roll-ups
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Artichoke Crostini

	1/4 cup butter

	2-3 cloves garlic, minced

	2 teaspoons sesame seeds

	14 oz. can artichoke hearts, drained and chopped

	1 cup shredded Monterey jack cheese

	1 cup grated Parmesan cheese

	1 cup sour cream

	1 loaf French bread

	1/2 cup shredded cheddar cheese


Preheat oven to 350°F. Melt butter in a saute pan over medium heat. Add garlic and sesame seeds. Saute until lightly browned. Remove from heat and stir in artichoke, Monterey jack cheese, Parmesan cheese, and sour cream. Set aside. Cut bread in half lengthwise. Scoop out the center of each piece, leaving a one-inch shell. Take half of the removed bread and tear it into small pieces, and stir into the artichoke mixture. Spoon artichoke mixture into the French bread shells, then sprinkle with cheddar cheese. Place stuffed bread on a baking sheet and cover with aluminum foil. Bake 25 minutes, then remove aluminum foil and bake 5 minutes more. Cool slightly. Cut into slices and serve. Makes 24 appetizers.

Aioli Beef Roll-ups

	1/4 cup mayonnaise

	2-3 cloves garlic, minced

	2, 10-inch flour tortillas

	1 cup fresh spinach

	1/4 lb. deli roast beef, thinly sliced (or turkey)

	6 slices cheddar cheese

	1 medium tomato, thinly sliced


Combine mayonnaise and garlic. Spread evenly over tortillas. Top with layers of spinach, beef, cheese, and tomato. Roll up tightly. Wrap each in plastic wrap and refrigerate up to 24 hours. Remove plastic wrap and cut each tortilla into 12 pieces. Makes 24 appetizers.
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B is for Bacon and Lettuce stuffed Tomatoes & Bloody Mary Shrimp Cocktail
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Bacon and Lettuce stuffed Tomatoes

	20 cherry tomatoes

	1/4 cup chopped fresh chives or finely chopped green onions

	10 slices bacon, fried crisp and crumbled

	1/2 cup finely chopped lettuce

	3 tablespoons mayonnaise

	salt and pepper to taste


Cut the tops off the tomatoes. Scoop out the seeds and pulp. Salt the inside of the tomato, then place them upside down on a paper towel for 15 minutes. Meanwhile, combine bacon, chives, lettuce, and mayonnaise. Season with salt and pepper. Spoon filling into the tomatoes just before serving. Makes 20 appetizers.

Bloody Mary Shrimp Cocktail

	3/4 lb. cooked, peeled, deveined medium shrimp, thawed if frozen

	1/4 cup tomato juice

	1/8 cup vodka, optional

	1/4 teaspoon Tabasco sauce

	1/8 teaspoon horseradish sauce

	1/4 teaspoon granulated sugar

	1/4 teaspoon celery salt

	1 tablespoon chopped fresh parsley

	1/2 cup seafood cocktail sauce

	1/8 cup finely chopped green olives

	3-4 celery sticks for garnish

	lime wedges for garnish


Arrange shrimp in single layer in rectangular glass pan. In a pan, bring tomato juice, vodka, Tabasco sauce, and horseradish sauce to a boil. Stir in sugar. Reduce heat, and simmer 5 minutes, stirring occasionally. Stir in celery salt and parsley. Cool slightly, then pour over shrimp. Cover and refrigerate 2-3 hours (at the most). Drain off marinade from shrimp and place shrimp in serving container. Combine cocktail sauce with olives and pour over shrimp. Garnish with celery sticks and lime wedges. Makes about 30.
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C is for Crab Stuffed Mushrooms & Caramelized Pear over Brie
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Crab Stuffed Mushrooms

	1/4 cup olive oil or melted butter

	24 large white mushrooms

	12 oz. flaked crabmeat

	4 tablespoons finely chopped green onions

	1 teaspoon dry mustard

	1 cup shredded Parmesan cheese

	1 cup soft, plain breadcrumbs

	2 teaspoons chopped parsley

	1/8 teaspoon ground red pepper

	1/8 teaspoon black pepper

	1/8 teaspoon garlic salt

	1 egg, beaten

	3 tablespoons mayonnaise

	1/2 cup melted butter

	1/4 teaspoon garlic salt

	2 cups shredded Parmesan cheese


Preheat oven to 425°F. Lightly grease a 9x12 inch baking dish. Drizzle oil or melted butter in the bottom of the baking dish. Cut off stems of mushrooms, set caps aside, and chop up stems. Combine stems with crabmeat, green onions, dry mustard, 1 cup Parmesan cheese, breadcrumbs, parsley, red pepper, black pepper, and 1/8 teaspoon garlic salt. Stir in egg and mayonnaise. Mound filling onto each mushroom cap using a small cookie scooper. Combine butter and 1/4 teaspoon garlic salt. Drizzle over mushrooms. Top with Parmesan cheese. Bake 20-25 minutes. Serve hot. Makes 24 appetizers.

Caramelized Pear over Brie

	8 oz. round Brie cheese

	1/2 pear, thinly sliced

	2 teaspoons packed brown sugar

	1 tablespoon chopped walnuts


Preheat oven to 400F. Arrange pear slices over the top of the Brie. Sprinkle with brown sugar, then walnuts. Bake 10-15 minutes, or until soft in center. Let stand 5 minutes before serving. Serves 4-6.
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D is for Deviled Eggs & Drunken Tomatoes
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Deviled Eggs

	12 hard-boiled eggs, peeled and chilled

	1/2 cup mayonnaise

	1 teaspoon yellow mustard

	1/2 teaspoon salt

	1/2 teaspoon black pepper

	1/4 teaspoon Worcestershire sauce

	2 green onions, finely chopped

	2 tablespoons well-drained pickle relish

	paprika for garnish


Slice eggs in half lengthwise. Remove yolks and set whites aside. Mash egg yolks with mayonnaise, mustard, salt, pepper, and Worcestershire sauce until smooth. Stir in green onions and pickle relish. Spoon mixture into egg whites. Sprinkle with paprika. Refrigerate until serving time. Makes 24 appetizers.

Deviled Egg Variations

Use the recipe above but substitute the filling below, omit paprika.

Bacon: the egg yolks, 1/4 cup mayonnaise, 1/4 cup sour cream, 8 oz. crispy cooked bacon, (crumbled), 2 tablespoons finely chopped green onions, 1 tablespoon yellow mustard, garnish with paprika and additional crumbled bacon

Italian: the egg yolks, 1/2 cup mayonnaise, 2 tablespoons grated Parmesan cheese, 3 teaspoons basil pesto sauce, 1 teaspoon yellow mustard, 1 teaspoon lemon juice, salt, and pepper, garnish with chopped parsley

Tex-Mex: the egg yolks, 1/2 cup mayonnaise, 1/2 cup shredded cheddar cheese, 3 tablespoons salsa, 2 tablespoons finely chopped green onions, 2 tablespoons chopped fresh cilantro, 2 teaspoons yellow mustard, salt

Shrimp: the egg yolks, 1/2 cup mayonnaise, 8 oz. cleaned cooked tiny shrimp (or small chopped), 2 tablespoons chopped fresh chives or dill, 1 tablespoon catsup, salt and pepper, garnish each with some more chives or dill and a shrimp

Drunken Tomatoes

	1 pint cherry or grape tomatoes

	1 cup vodka

	1-2 tablespoons hot sauce

	1 tablespoon Worcestershire sauce

	2 teaspoons lemon juice

	2 tablespoons pepper

	2 teaspoons celery salt


Poke a few holes into each tomato with a toothpick. Place them in a bowl or sealable bag. In another bowl, mix together vodka, hot sauce, Worcestershire sauce, and lemon juice. Pour over tomatoes and cover or seal. Refrigerate and let marinate overnight. Combine pepper and celery salt. When ready to serve, skewer each tomato with a toothpick, then roll just the tops in the seasoning salt.
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E is for Endive with Goat Cheese, Fig, and Honeyed Pecans & Easy Chicken Cheese Ball
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Endive with Goat Cheese, Fig, and Honeyed Pecans

	3/4 cup pecan halves

	5 tablespoons honey, divided

	8 oz. goat cheese, softened

	1/2 cup port wine (or apple juice)

	36 leaves endive

	9 figs, cut into 3/4 inch wedges (fresh and peeled or dried*)


*If using dried figs, reconstitute in 3 tablespoons of warm water and 2 tablespoons of port for 5 minutes. Preheat oven to 350°F. Grease a baking pan. Toss pecan halves with 2 tablespoons of honey, and spread them out on the baking pan. Bake 4 minutes. Stir pecans and bake 4 minutes longer or until shiny. Set aside to cool. Heat port and remaining 3 tablespoons of honey in a saucepan over low heat until reduced by half and mixture has become thick and syrupy, about 5 minutes. Place some goat cheese and a fig wedge on each piece of endive. Top with a pecan and drizzle with sauce. Makes 36 appetizers.

Easy Chicken Cheese Ball

	2, 8 oz. packages cream cheese, softened 

	1 oz. package ranch dressing mix 

	1 (5 ounce) can chunk chicken, drained 

	1/2 cup chopped pecans

	crackers for serving


Combine cream cheese, ranch dressing mix and chicken. Form mixture into a ball. Roll cheese ball in pecans until coated. Wrap ball in plastic and chill for at least 1 hour. Serve with crackers.
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F is for Fried Shrimp Cocktail Dumplings & Fried Fish Balls
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Fried Shrimp Cocktail Dumplings

	1/2 lb. cooked and diced shrimp

	6 oz. cream cheese, softened

	3 tablespoons cocktail sauce

	40 wonton wrappers

	water

	vegetable oil for frying


Mix shrimp, cream cheese, and cocktail sauce until smooth. Place about a tablespoon of mixture onto each wonton wrapper. One at a time, brush edges of wontons with water, fold wonton over to form a triangle, and press edges closed to seal. Repeat with remaining wontons. Heat 2 inches of oil in a pot to 375°F. Deep-fry wontons 5-10 seconds on both sides, just to brown. Drain on paper towels. Makes 40 appetizers.

Fried Fish Balls

	2-1/2 lbs. fresh cod or haddock, minced

	2 tablespoons flour or mashed potatoes

	2 eggs

	2 cups milk

	1/2 yellow onion, finely chopped

	1 tablespoon lime juice

	1/2 teaspoon cayenne pepper

	salt and pepper to taste

	butter or margarine

	cocktail sauce for dipping

	alioli sauce for dipping


Combine all the ingredients, except sauces. Form into small balls. Melt butter in a sauce pan and fry balls until golden. Serves 8-10.
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