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Cucumber Tea Sandwiches
Ingredients:
 8 ounces cream cheese softened
3 tablespoons mayonnaise
2 teaspoons chopped fresh dill
1 teaspoon chopped fresh chives
¼ teaspoon garlic powder
salt and black pepper to taste
1 English cucumber thinly sliced
Loaf white bread or bread of choice, crusts removed
Directions:
With a hand mixer, mix cream cheese and mayonnaise in a small bowl until smooth. Stir in herbs, garlic powder and salt and pepper to taste.
Spread the cream cheese mixture onto one side of each piece of bread. 
Thinly slice cucumbers. Layer over half of the bread slices. Top with additional herbs if desired.
Top with remaining bread slice, remove crusts if desired and cut each sandwich into 3 pieces.
Serve immediately or cover and store up to 24 hours.
Egg Salad Tea Sandwiches
Ingredients:
2 large eggs, hard-boiled and chilled after boiling to prevent green yolks
1 tablespoon mayonnaise, or mayo alternative
1 tablespoon plain yogurt
1 tablespoon Dijon mustard
1 teaspoon dill, dried or chopped
1 teaspoon fresh parsley, chopped
Sea salt, to taste
Freshly ground black pepper, to taste
4 slices bread
Directions:
Mash everything together with a potato masher or fork
Spread onto two slices of bread
Top with remaining two slices of bread
Cut off crusts, cut diagonally to make 4 tea sandwiches from each sandwich


Keto Ham and Cheese Bites
Ingredients:
2 cups ham, chopped
4 oz cream cheese, softened
1/3 cup coconut flour
½ teaspoon baking powder
1 ½ cup shredded cheese
3 eggs, beaten
Directions:
Preheat oven to 350
Combine ham and cream cheese until completely combined
Add in remaining ingredients until well combined and chill 10 minutes
(if you skip chilling the dough, they will flatten as they cook and not be nice round balls)
Drop onto greased baking sheet/silicone baking mat using a small cookie scoop
Bake 20-23 minutes until golden brown

Langostino Lobster Rolls
Ingredients:
Langostino Salad:
· 12 ounces langostino tails (thawed, if purchased frozen) See Recipe notes “frozen langostino tails”
· ¼ cup mayonnaise, divided
· 2 tablespoons finely chopped fresh chives
Toasted Buns:
· 4 split-top hot dog buns (I used brioche buns)
· 1 tablespoon softened butter Or use olive oil or ghee
· ½ teaspoon garlic powder
Garlic Dipping Sauce (optional):
· ¼ cup mayonnaise Or use half mayo, half plain yogurt
· 3 cloves garlic, minced
· 1 teaspoon lemon juice
· pinch sea salt
Instructions
Pat the langostino dry.  (Make sure the langostino is fully thawed and very well dried, otherwise your lobster salad may be watery.)
Mix together the lobster, half the mayonnaise and the chives. Continue adding more mayonnaise until the lobster is lightly coated.
In a separate bowl, stir together garlic sauce ingredients, if making, and set aside.
Spread the softened butter on both sides of the buns. Sprinkle garlic powder lightly over the buttered bread.
Toast in a pan over medium heat for about 2-3 minutes per side, or until both sides of the buns are golden and warm.
Add the lobster salad to the toasted buns, and serve right away with the garlic sauce (if using).
Linda’s Cucumber Appetizer
Ingredients:
8 oz cream cheese at room temp
1/3 cup Mayo
1 tablespoon Hidden Valley ranch dry seasoning
Directions:
Mix together and let stand in frig for 1 hour to blend flavor

Spread on party rye, top with sliced cucumber and sprinkle with lemon pepper
Mini Fruit Tarts
Ingredients:
1 cup all-purpose flour
1/4 cup powdered sugar
1/2 cup unsalted butter, softened
1/4 tsp salt
Or go buy mini phyllo cups.
1/4 cup heavy cream
4 oz cream cheese, softened
1/4 cup granulated sugar
1 tsp vanilla extract
Assorted fresh fruits (e.g., berries, kiwi, mango)
Directions:
1. Preheat the oven to 350°F (175°C).
2. In a bowl, mix flour, powdered sugar, and salt. Cut in the butter until crumbly.
3. Press the mixture into the bottom and up the sides of a mini muffin tin. Prick the bottoms with a fork.
4. Bake for 12-15 minutes or until lightly golden. Allow to cool completely.
5. In a separate bowl, whip the heavy cream until soft peaks form. In another bowl, beat the cream cheese, granulated sugar, and vanilla until smooth.
6. Fold the whipped cream into the cream cheese mixture until well combined.
7. Fill each cooled tart shell with the cream mixture and top with assorted fresh fruits.
8. Chill in the refrigerator for at least 30 minutes before serving.

Mini Pumpkin Bundt Cakes
Ingredients:
1 ½ cups all purpose flour
2 teaspoons pumpkin pie spice
¾ teaspoon baking soda
¼ teaspoon salt
6 Tablespoons unsalted butter, softened
1 cup granulated sugar
1 large egg, plus 1 egg yolk
2 teaspoons vanilla extract
1 cup pumpkin puree
2 Tablespoons vegetable oil
½ cup whole milk
Powdered sugar for dusting or cream cheese frosting
Directions:
Preheat oven to 325°F. Spray your mini bundt cake pan with non-stick baking spray (or butter and flour them well). Set aside.
In a medium bowl, whisk to combine the flour, pumpkin pie spice, baking soda and salt. Set aside.
In a stand mixer, or large bowl with a hand mixer, cream together the butter and sugar until light and fluffy.
Beat in the eggs one at a time, then stir in vanilla, pumpkin and vegetable oil. Beat in the flour mixture, alternating with the milk, until the batter just combines. Do not over mix.
Divide the batter evenly into prepared pans, until each bundt pan is 3/4th full. Bake for 20 to 22 minutes, or until a toothpick inserted into the cake comes out clean, or with a few moist crumbs attached.
Let cool for 10 minutes and then invert onto a cooling rack. Serve warm or room temperature, dusted with powdered sugar or frosted with cream cheese frosting.
Cream Cheese Frosting
Ingredients:
12 oz cream cheese, softened
3/4 cup unsalted butter, softened
2 teaspoons vanilla extract
6 cups powdered sugar
Pinch of salt
Directions:
In a large bowl, cream butter and cream cheese until smooth.
Add in vanilla extract and salt, beating to combine.
Gradually add powdered sugar, a couple of cups at a time, mixing in between each addition. Beat until light and fluffy.
Frost cupcakes or cake with frosting or store in refrigerator for up to a week in a covered container.

Pimento Cheese 
 Ingredients: 
2 cups freshly grated extra-sharp Cheddar cheese 
8 ounces cream cheese, softened to room temperature 
4 ounces pimento peppers or roasted red peppers, well drained and chopped 
2 tablespoons mayonnaise or Greek yogurt 
¼ teaspoon garlic powder 
¼ teaspoon onion powder 
¼ teaspoon ground cayenne pepper 
½ medium jalapeño pepper, ribs and seeds removed, and minced (about 1 tablespoon), optional 
2 teaspoons sugar 
Freshly ground black pepper, to taste 
Salt, to taste 
Directions:  
In a large mixing bowl, beat all of the above together until thoroughly combined. 
Serve your pimento cheese immediately, or chill it in the refrigerator for up to 1 week. Pimento cheese hardens as it cools; let it rest for 30 minutes at room temperature to soften.  Enjoy! 
Pumpkin Dump Cake
Ingredients:
1 box yellow cake mix  (goes in dry)
1 15oz can pumpkin puree *not pie mix
1 Tablespoon vanilla
1 egg
1 teaspoon salt
2 Tablespoon pumpkin pie spice mix or your choice of spices
½ cup mini chocolate chips
Directions:
Preheat oven 350
Dump, mix and put in pan
Bake ~30 minutes until knife comes out clean

Sweet Cream Scones
Ingredients:
2 cups all purpose flour
1 Tablespoon baking powder
3 Tablespoons sugar
5 Tablespoons cold butter, cut into ¼ inch cube/freeze & grate
1 cup heavy cream
½ cup add-ins (raisins, chocolate chips, macadamia nuts..etc)
Directions:
Preheat 450 degrees
Put flour, baking powder and sugar into bowl and combine
Grate butter into dry mixture
Mix butter in a couple of times to resemble coarse mill
Stir in additions
Add cream and use spatula to mix until dough form and then finish mix with hands, pressing together until you can form a 7” diameter circle
Place dough on counter top and cut into 8 wedges like a pizza
Place wedges onto ungreased baking sheet
Bake 12-15 minutes until light brown
Cool 10 minutes and serve warm
