Cracker Spread

2 = 8 oz. cream cheese softened

Add % cup of each:
Crushed pineapple (squeeze out liquid)
Green pepper - diced
Onion chopped fine
Mix together and shape into a ball.
Refrigerate overnight then roll the
ball in the chopped nuts. Serve with

your favorite crackers.
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ZAATAR GREEK SALAD serves: 46 C/l/] ﬂ S SW‘ 2

Ingredients:

2 cups diced English cucumber

1 can canned garbanzo or chickpeas, drained and rinsed (or fresh)
1 cup seeded and diced red bell pepper

1 cup diced plum tomatoes

1 cup chopped romaine lettuce

1 cup thinly sliced scallions

8 ounces reduced fat Feta cheese, crumbled

16 kalamata olives, pitted and chopped.

Vinaigrette:

1 large lemon (2-4 Tablespoons)
1 teaspoon Bumble Za'atar Bread Dipping Seasoning
1/4 cup Bumble Single Variety Olive Qil

Directions:

In a large bowl, combine the garbanzo beans, bell pepper, tomatoes, lettuce, scallions, feta and
olives. In a small bow! whisk together the lemon juice and Za'atar. Slowly add the olive oil
while whisking to combine until dressing comes together in a thick emulsion. Drizzle 1/2 of the
dressing on the salad, toss. Divide the salad on 4-6 plates and drizzle equally with remaining
dressing. Serve immediately.
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CRAB SALAD
This is a great hot
weather sandwich filling.

Ingredients:
4 cups fresh crab meat

Y% cup sliced celery

Y% cup sliced green
onions

18 cup mayonnaise
(light is OK)

18 cup plain Greek
yogurt (low fat is OK)

Preparation:

In a medium bowl, com-
bine all ingredients. Then
pack the salad in a sealable
container and store over-
night in the fridge.

On game day, place the
container in your cooler.
Prepare each serving indi-
vidually at your tailgate.

With a serving spoon
and fork, place portions on
your favorite bread or let-
tuce leaves or put a serving

dictate cooler,
games.

on a plate with crackers
that the guest chooses from
your cracker and cheese
board.

This recipe is for eight
servings.

(Drozda, known as the
“father of American tail-

submm phto
Crab salad is a good sandwich filling early
in the season, when temperatures outside

lighter fare at football

gating,” wrote the
“Tailgater’s Handbook” in
1996. He is a former resi-

‘dent of this area and He

lives in MAC/Big Ten
country and maintains a
web site at
Tailgatershandbook.com.)

Ahite ChieKen Coai L

4B oy @rew*r\i ot beants

sl s

2.5
oand

’P[M‘.e, cutl
‘heat .

PlacK begn s ooy ScJLscL
7 A_(_L.ﬁm_i‘.&hk&g@m_b_v:%&m},,cis:a_u.n e
j_?f_nza Mc)_(_l_c_c{té_mur.o:ﬁ)__cf_@lj.a?) Chns

m ﬁ_{-evO‘» lenee AN

Crock

poly

S Sevde, w‘\’h SOUV C,\Fea,v;/\ &hre_,u\decl CJ’LQQ_SQ

__awnd

blue cps

E—-\\'\& A




