GET TOGETHER LABUR-LESS LABOR DAY

The gecuel to each of these quick bie i in the dought

Using premade dough cuts down on the prep work, so you
can get ready for the party in no time.

Jalapenio Poppers

These poppers will heat
up any menu.

HANDS-ON TIME: 10-15 MIN
TOTAL TIME: 30 MIN
SERVES: 6

1 can (8 oz.)crescent rolls
3 oz. cream cheese, softened
1 can (4 oz.) diced jalapeiio
peppers, drained
Y2 cup bacon crumbles

Preheat oven to 350°F. Unroll crescent
dough and create 4 rectangles by press-
ing together 2 triangles. Cut rectangles
horizontally to create 3 smaller rect-
angles. Place about 'z tablespoon of
cream cheese on each small rectangle,
along with a teaspoon of diced jalapefic
and bacon crumbles. Carefully fold cres-
cent dough into a neat ball, making sure
» to completely seal the filling inside the
dough. Place on greased baking sheet
and bake for 15 minutes, Refrigerate
any leftovers.
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Per Serving: 110 Cals; 4g Protein; 6 g Fat; 11 ifm'ﬂ‘ Carb;
1 gFiber; 1 g Sugar; 395 mg Sodium; 11 mg Cholesterol
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Turkey Taquitos

1 Ib. lean ground turkey

1 small onion, diced

1 small red pepper, diced

1 package taco seasoning mix

2 Tbsp. water

4 oz. cream cheese (low fat is ok)
1/3 cup plain Greek yoghurt

1 Tbsp. lime juice

% cup medium salsa

% tsp. salt

% tsp. pepper

12 whole wheat small tortillas — slice off rounded edges on 2 sides
shredded Mexican blend cheese

Brown the turkey, onion and red pepper. Drain off any grease. Stir in remaining ingredients,
except tortillas and Mexican cheese. Stir over medium heat until well blended.

Spray pan with cooking spray. Wrap tortillas with generous (1/4 cup ) amount of turkey
mixture, sprinkle with shredded cheese, and place seam down in pan. Wipe the top of each
tortilla with cooking oil. Bake uncovered at 350 F for 30 minutes. Taquitos can be frozen.



BARBECUE SAUCE @ BEST LOVED

from Better Homes & Garden New Cookbook

% cup finely chopped onion
2 cloves garlic, minced
1 Tablespoon olive oil or cooking oil

In a medium saucepan cook onion and garlic in hot oil
until onion is tender.

Stirin:

% cup apple juice

% of a 6-ounce can (*/; cup) tomato paste
¥ cup vinegar

2 Tablespoons brown sugar

2 Tablespoons molasses

1 Tablespoon paprika

1 Tablespoon prepared horseradish
1 Tablespoon Worcestershire sauce
1 teaspoon salt

¥ teaspoon black pepper

Bring to boiling; reduce heat. Simmer, uncovered,
about 10 minute or until desired consistency, stirring
occasionally.

Cover and chill any leftovers for up to 3 days.

Nutrition Facts per 2 Tablespoons:

52 cal., 2 g total fat (O g sat. fat), 1 mgchol. 238 mg sodium,
9 g carbo., 1gfiber, 1g protein.

Vit A7%; VitC 5%; Calcium 2%; Iron 4%.

Tricia Ellersick
Way Library Cookbook Club 9/7/2016
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. Cream Cheese Bean Dip

Ingredients

® 1 cup sour cream

® 1 - 16 oz. can refried beans

® 4 o0z. (1/2 bar) cream cheese (softened)

@ 1 package taco seasoning

® 1 cup mexican cheese

e Salsa (a few TB - ¥ cup of your favorite kind) - optional
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' cream cheese bean dip
www lilunacom

. Instructions

N o

Preheat to 350.

. Combine beans, sour cream, and cream cheese in a bowl until well combined. Add taco seasoning and
salsa.

3. Pour into 8x8 pan. Top with cheese and bake for 25 minutes.

4. Serve hot with tortilla chips. ENJOY!

Recipe by Lil' Luna at http://lilluna.com/cream-cheese-bean-dip/
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Notes:
Salad:

1 can (15 oz)
1 % cups +-
1

1

1

1

2 Thbls

8 oz

Dressing:

Y2 cup
5 Tbls
2 tsp

1 large clove

Black Bean and Bell Pepper Salad

Harriett Hall, Lake Wood Church of the Brethren

Submitted by Carl RuetZ]

Can also add 8 oz. prepared miniature seashell pasta.

Black beans, drained, rinsed, patted dry
Frozen corn (or 2 ears fresh corn)

Bell pepper, small, red, diced small
Bell pepper, small, yellow, diced small
Bell pepper, , small, orange, diced small
Sweet onion, small, finely chopped

Cilantro, fresh, finely chopped

Miniature seashell pasta, cooked, drained, cooled (optional)

Olive oil

Red wine vinegar

Thyme, fresh, finely chopped
Garlic, minced

Salt and pepper to taste

1. In large bowl, combine salad ingredients and optional pasta, if using.

2. In small bowl, whisk together dressing ingredients.

3. Pour over salad and mix well. Chill at least one hour for flavors to blend.



Salsa Roll-Ups — Katie Ranck

1 package of tortilla wraps — | used a low carb variety
1 -8 oz package of cream Cheese — | used 1/3 less fat Philadelphia
¥ cup of Salsa — 1 used Ortega

1 cup of shredded cheddar cheese — | used 3 cheese variety blend

1. Mix together all the wet ingredients and spread on the tortillas.

2. Chill for several hours and slice into bite size pieces hefore serving



Stuffed Baked Potato Salad
microwave or oven bake three med baking potatoes then cool in the refrigerator

mix in large bowl 1/4 cup sour cream, 1/2 cup ranch dressing, 4 slices chopped cooked bacon, one cup
shredded cheddar cheese, 1/4 cup minced fresh onion or green onion,

peel and dice cold potatoes and generously salt and pepper them then gently toss in dressing
if made ahead potatoes may absorb too much dressing and may need more ranch stirred in before serving

top with shredded cheese and bacon if desired, I have tasted it with dill added and chopped celery and
olives which was also tasty

Sheila
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