White Nacho Dip

1 large can cooked chicken
1 can cream of chicken soup
1 can Rotel© (comes in Original, Hot or Mexican style depending on your spice preference)
1 8 oz pkg regular cream cheese

Heat all ingredients slowly in sauce pan.  Can be heated in crock pot.  Serve with tortilla chips.

Spicy Pretzels

30 oz or more pretzels
1 bottle Orville Redenbacher’s© Buttery popcorn oil
1 envelope Hidden Valley Ranch© mix
1 tsp lemon pepper (no salt) or lime pepper

Mix seasonings and oil and pour over pretzels in a big bag or container.  Turn or stir every 15 min for 1 hr or more.  Store in air tight container.

Artichoke Dip

8 oz cream cheese, room temperature
1 can artichokes
1/2 cup mayo
1 cup shredded parmesan cheese
Dill weed, to taste
Garlic, to taste
1/2 cup mozzarella cheese

Take half of all ingredients and chop in blender, spread in plate.  Chop other half of ingredients in blender and spread in plate.  Bake at 350 degrees for 20 minutes.  Serve with crackers.


Cranberry Chicken
6 to 8 boneless, skinless chicken breast halves
16-ounce can whole-berry cranberry sauce
8-ounce bottle Catalina, French or Russian salad dressing
1 package dry onion soup mix
Preheat oven to 350 degrees.  Spray a 9-by-13-inch glass baking dish with cooking spray. Place breasts in a single layer in the baking dish. In a medium bowl, combine the cranberries, dressing and soup mix. Blend well. Pour over chicken, making sure each piece is well covered with the cranberry mixture. Bake uncovered for 1 to 1 1/2 hours or until the cranberry mixture has formed a glaze on the chicken.

Glazed salmon

1 1/2 cups packed brown sugar
6 tablespoons butter or margarine, melted
6 tablespoons lemon juice
1 cup dill weed
3/4 teaspoon cayenne pepper
1(2 lb) salmon fillet
Lemon-pepper seasoning
In a small bowl, combine the first five ingredients; mix well. Remove ½ cup to a saucepan; simmer until heated through. Set aside remaining mixture for basting. Sprinkle salmon with lemon-pepper. Place on grill with skin-side down. Grill, covered, over medium heat for 5 minutes. Brush with reserved brown sugar mixture.  Grill 10-15 minutes longer, basting occasionally, until fish flakes easily with a fork.  Serve with warmed sauce.  

Cranberry Chili
								
1 lb ground beef
1 cup salsa
1 can low-fat refried beans
1 can diced tomatoes
1 tbsp chili powder
1/2 tbsp garlic powder
1 can whole-berry cranberry sauce
1 can kidney beans – rinsed & drained (may use 2 cans if prefer more beans)

Brown & drain beef.  Add salsa, refried beans, tomatoes, chili powder & garlic.  Heat to boiling.  Reduce heat to low.  Add cranberries & kidney beans.  Heat thoroughly.

Omelettes in a Bag

Have everyone use a permanent marker and write their names on a quart size freezer bag.  Crack 2 large eggs into each bag, shake vigorously to combine them.  Put out a variety of ingredients, such as cheese, ham, bacon, green pepper, onion, fresh salsa, hashbrowns, etc.  Have your guests add the ingredients of their choice to the bag and shake.  (You may also want to add a little salt and pepper.)  Squeeze the excess air out of the bag and zip it up.  Place the bags into a kettle of boiling water and boil for exactly 13 minutes.  You can usually cook 6-8 omelettes in a large kettle.  Open the bags and the omelette will roll out easily.  Be prepared for everyone to be amazed!

