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Disclaimer

The author does not assume any liability for the misuse of information contained herein. The information contained within this guide is offered as-is. The author does not assume any responsibility for the accuracy or misuse of any information contained herein. 

While every attempt has been made to provide information that is both accurate and proven effective in the creation of delicious quick & easy dishes, the author, the publisher, and by extension, the eBook, makes no guarantees that the information presented herein will benefit everyone in every situation. The author assumes no liabilities for any injury or misconduct as a result of information within this eBook.

Quick and Easy Appetizer Recipes

Every party needs good food! Don’t be the one that shows up without a dish to share. The ready-made appetizers at the grocery store look tasty, but they are overpriced. With our simple appetizer recipes, you’ll have time to spare and money in your pocket. All of these recipes can be made in 15 minutes or less! 
Cheese and Artichoke Fondue

1/2 cups processed American cheese, diced

1 cup milk

1 tablespoon Worcestershire sauce

1 tablespoon flour

1 tablespoon ground mustard

1 1/2 cups shredded sharp cheddar cheese

14 ounce can of artichoke hearts, drained and chopped

1/4 cup roasted red bell peppers, chopped

Mix cheese, milk, Worcestershire, flour, and mustard in a large saucepan. Cook until cheese is melted. Stir in cheddar cheese and cook until that’s melted. Stir in artichoke hearts and bell peppers.

Serve out of a fondue pot. Use bread pieces or bite-sized vegetables for dipping.

Bell Pepper Nachos

1 green bell pepper, cut into strips

1 red bell pepper, cut into strips

1 yellow bell pepper, cut into strips

1 cup shredded Monterey Jack cheese

3 tablespoons sliced black olives

1/4 teaspoon crushed red pepper

Preheat oven broiler.

Arrange bell peppers on a baking dish. Sprinkle with cheese, olives, and red pepper.

Broil peppers for approximately 3 minutes or until cheese is melted.

Pesto and Tomato Crostini

12 slices French bread

2/3 cup premade pesto

2 small tomatoes, chopped

1 cup shredded mozzarella cheese

Preheat oven to 375 degrees F. 

Place bread on a baking sheet. Spread each slice with pesto. Add tomatoes and sprinkle with cheese.

Bake in preheated oven for 8 minutes or until cheese is melted.

Tomato Canapes

16 slices cocktail rye bread

1/3 cup sun-dried tomato spread

1 cup cheddar cheese, shredded

4 slices precooked bacon, crumbled

1 tablespoon parsley, chopped

Preheat oven to 375 degrees F.

Place bread slices on an ungreased baking sheet. Bake 5 minutes or until toasty.

Spread each slice of bread with the tomato spread. Sprinkle with cheese, bacon, and parsley. Bake another 5 minutes or until cheese is melted.
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