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Finger Foods Friday

A Shout -Out to Carrie’s Spring Rolls – 
While delicious we all know we are not going to make them.  So, no recipe!

City Chicken
Ingredients: 
· 1½ to 2 pounds pork tenderloin, cut into 1 ½ inch cubes
· 2 teaspoons kosher salt
· ½ teaspoon ground black pepper
· ½ cup all-purpose flour
· 2 teaspoons garlic powder
· 2 eggs, lightly beaten
· 2 cups Italian seasoned panko breadcrumbs
· vegetable oil for frying
Instructions: 
0. Preheat the oven to 350ºF.
1. Pat the cubes of pork dry with a paper towel, then season with the salt and pepper. Thread 3 to 4 pieces of pork onto each skewer.
2. Prepare three separate bowls for coating the skewers, one with the flour and garlic powder, one with the beaten egg, and another with the breadcrumbs. Working one at a time, dredge the skewers in the flour mixture, shaking off the excess, followed by the egg, then the breadcrumbs.
3. In a large skillet over medium high heat, add the vegetable oil to a depth of about 1 inch. Once the oil has heated through, fry the skewers in batches, being careful not to crowd the pan. Turn the skewers halfway through and cook until golden brown, about 3 to 4 minutes per side.
4. Arrange the skewers in a 9 x 13 baking dish, then cover with aluminum foil and bake for 45 to 50 minutes. Remove the foil and continue to bake for another 10 to 12 minutes until cooked through. If using a meat thermometer, the meat will reach an internal temperature of 145ºF when done. Remove to a plate and serve.


Date Nut Balls
Ingredients:
	1 stick of butter
1 cup of sugar
	1 egg
	1 cup chopped dates
	½ cup chopped nuts (opt)
	1 tsp vanilla
	2 ½ cups rice Krispies

Instructions:
1. Melt butter, add butter, egg, dates and sugar. Cook 10 minutes over low heat stirring often.  Remove from heat and add vanilla and cereal.  Cool. Roll into walnut sized balls, then roll into chopped nuts.

Ham Salad

Ingredients:
· 1 cup chopped baked ham
· ¼ cup mayonnaise 
· 2 TB sweet pickle relish  
· 1 TB chopped sweet or white onion
· 2 TB chopped celery
· 1 tsp brown mustard or Dijon mustard 

Instructions:
1. Chop ham, onions, and celery into small chunks and add to the bowl of a food processor.
2. Pulse until ingredients are finely chopped.
3. Add sweet pickle relish, mayonnaise, and mustard to the ham mixture.
4. Pulse a few more times to combine all ingredients.






Mini Caprese Cups

Ingredients: 
· 1 cup diced tomatoes
· 1/2 cup mini mozzarella balls
· 1 tablespoon finely chopped basil
· 1 1/2 teaspoons olive oil
· Kosher salt and fresh ground black pepper to taste
· 15 mini phyllo shells
· Balsamic glaze
Instructions: 
· Combine the tomatoes, basil, mozzarella balls, salt, pepper and olive oil in a bowl. Stir until coated then taste for seasoning.
· Spoon equal amounts of the filling into each of the mini phyllo shells. Drizzle with balsamic glaze and serve immediately. Best if made and served right away to prevent the phyllo cups from becoming soft.


Pizza Dip

Ingredients:
· 2 8 oz. cream cheese, softened
· ½ teaspoon EACH: dried garlic powder, oregano, basil
· 1/8 teaspoon red pepper flakes, plus more for topping
· 1 cup spaghetti sauce or pizza sauce 
· ¼ cup parmesan cheese, finely grated
· 1 ¼ cups mozzarella cheese, shredded
·  sliced pepperoni or whatever toppings you would like
· Crusty bread, crackers, etc

Instructions:
0. Preheat oven to 350°.
1. Combine the softened cream cheese, garlic powder, oregano, basil, and red pepper flakes. Ideally, the sour cream shouldn’t be cold when it goes into the oven to maintain a smooth consistency. Spread on the bottom of a 9-inch pie pan
2. Spread 1 cup of marinara sauce on top, then add the Parmesan and Mozzarella cheese.
3. Add pepperoni or desired pizza toppings.
4. Bake uncovered for 25-30 minutes, until the top begins to brown.


Pretzel Dip
	
Ingredients:

· 3 ounces cream cheese, softened
· ⅓ cup heavy whipping cream
· ⅓ cup mayonnaise
· 1 teaspoon Worcestershire sauce
· 1 tsp hot sauce
· ½ tsp horseradish
· ½ teaspoon garlic, minced
· 3 bacon slices, cooked and crumbled
· 1 ½ cups extra-sharp cheddar cheese, shredded
· ⅓ cup green onions, chopped

Instructions:
0. In a medium sized bowl, combine the cream cheese, heavy whipping cream and mayonnaise. Using a hand mixer, mix on low speed just until combined.
3 ounces cream cheese, softened, ⅓ cup heavy whipping cream, ⅓ cup mayonnaise
1. Add the Worcestershire sauce, hot sauce, horseradish, and garlic. Mix on low just until combined.
1 teaspoon Worcestershire sauce,1 teaspoon hot sauce, ½ teaspoon horseradish, ½ teaspoon garlic, minced
2. Add bacon, cheese and green onions. Using a rubber spatula, fold the ingredients together until combined. Refrigerate several hours or overnight before serving with your favorite pretzel shape and size.


Strawberry Fruit Dip

Ingredients: 
· 2 ½ cups cool whip I used Light
· 1 cup plain greek yogurt
· ⅓ package JellO - Strawberry Jelly Powder No Sugar Added (small box)

Instructions:
0. Combine cool whip and greek yogurt in a medium size bowl.
1. Start by sprinkling in about 1/2 teaspoon of jello powder in at a time. Mix, taste and add more and more until desired sweetness.
Notes:
Don’t dump all the Jell-O powder in at once — adding gradually lets you control the sweetness and color.
Want it thicker? Add more yogurt. Want it fluffier? Add more Cool Whip.
Chill for 30 minutes before serving for max flavor and texture.


You Can Never Have Too Much Garlic Dip with Toast Rounds

Ingredients:
 	3 heads garlic, roasted at 425 for one hour and squeezed
	1 block cream cheese (soften)
	½ cup mayonnaise
	1 bag shredded mozzarella
½ cup shaved or shredded parmesan
	1/3 cup chopped scallions
	Assorted herbs for flavor – parsley, rosemary, salt and pepper

Instructions:
Blend everything together, bake in cast iron skillet at 375 for 20 -30 minutes until bubbly.

Toast Rounds

Cut off crusts from sliced white bread and place in greased muffin tin.  Coat with melted butter and minced garlic and garlic powder.  Bake at 375 for about 10 minutes until golden brown and crisp.
 


