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APPETIZERS

BARBECUE MEATBALLS

INGREDIENTS:

e 2 Ibs ground beef

1 chopped onion

legg

bread crumbs (enough to hold mix together)
ketchup (to taste)

Worcestershire sauce (to taste)

1/3 cup ketchup

1/3 cup firmly packed brown sugar

1/3 cup soy sauce

DIRECTIONS:

Mix ground beef, onion, egg, bread crumbs, ketchup and Worcestershire
Form into balls and brown in frying pan

Boil together ketchup, sugar and soy sauce

Pour off fat from meat

Add ketchup mixture to pan with meat

Cover and simmer for 30 minutes on low heat

USES / NOTES:
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BRUSCHETTA GARLIC SPREAD

INGREDIENTS:

e 1 1Ib ripe Roma tomatoes, seeded and diced
1 large clove garlic, finely diced

Y cup fresh basil leaves, chopped

Y tsp salt

freshly ground black pepper to taste

3 tbl extra virgin olive oil

1 small can drained sliced black olives

Y cup freshly grated Parmesan cheese

DIRECTIONS:

Mix all ingredients until coated with oil
Set aside for 1 hour

Best served at room temperature

Serve with crackers

USES / NOTES:

e Can be used as pasta sauce without cheese
[ J
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CHEESE AND SAUSAGE BALLS

INGREDIENTS:

e 3 cups Bisquick
e 1 |b sausage
e 1 Ib cheddar cheese medium sharp shredded

DIRECTIONS:

Soften sausage and cheese to room temp

Mix all ingredients adding flour one cup at a time
Roll into balls

Bake at 350°F for 15 to 20 minutes

Can be served with hot mustard

USES / NOTES:
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CHEESE BALL

INGREDIENTS:

e 1 large and 1 small pkg cream cheese
Woody's chuck of gold cheese

sharp cheddar

1 dash red wine

3 tbl Worcestershire sauce

1/8 tsp garlic salt

if desired, roll in chopped nuts

DIRECTIONS:

Soften cream cheese
Mix all ingredients well
Make into a ball

Roll in chopped nuts

USES / NOTES:
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