Cheese Burger Spring Rolls

	32 pieces
	
	64 pieces

	5 mL
	Olive oil
	10 mL

	250 mL
	Diced red onion
	500 mL

	2
	Cloves garlic, minced
	4

	227 g
	Lean ground beef
	454 g

	250 mL
	Cubed processed cheese ( e.g. Velveeta)
	500 mL

	250 mL
	Fresh bread crumbs
	500 mL

	60 mL
	Diced dill pickle, patted dry
	120 mL

	2
	Green onions, chopped
	4

	15 mL
	Prepared mustard
	30 mL

	5 mL
	Worcestershire sauce
	10 mL

	2 mL
	Pepper
	4 mL

	64
	Spring roll wrappers
	128

	1
	Egg
	2

	2 mL
	Water
	4 mL


1. Preheat oven to 375 F.
2. In a frying pan, heat oil over medium heat; cook red onion and garlic, stirring occasionally, until softened, about 5minutes.

3. Add beef, cook, breaking up with back of spoon, until browned, about 4 minutes.  Drain in strainer, pressing out liquid.  Return to pan.  Stir in cheese; cook over medium heat until melted, about 2minutes.  Scrape into large bowl.
4. Stir in bread crumbs, pickle, green onions, mustard, Worcestershire sauce and pepper into beef mixture; let cool for 15 minutes.

5. Mix eggs with water in small bowl and set aside.
6. Layer 2 spring rolls wrappers on work surface with 1 corner facing up (orient wrapper to diamond shape, not square shape); place 15 mL beef mixture on bottom third of wrapper.  Fold bottom corner over filling.  Fold in sides and roll until 2 inch triangle of wrapper remains at top.  Lightly brush over triangle and loosely roll up to seal.  Repeat with remaining filling and wrappers.
(Make-ahead: cover and refrigerate for up to 12 hours; bake as directed.  Or freeze on baking sheet for 1 hour; transfer to airtight container and freezer for up to 2 weeks.  Bake in 350 F oven for 30 minutes from frozen).
7. Place rolls, seam side down, on parchment paper-lined baking sheet.
8. Bake in 375 F oven, turning once, until golden, about 25 minutes.  Serve warm with ketchup and mustard for dipping.
Garlic Herb Pinwheels
	16
	
	48

	80 mL
	Chopped mixed fresh herbs (parsley, chives and cilantro)
	240 mL

	2
	Garlic cloves, minced
	6

	30 mL
	Extra-virgin olive oil
	90 mL

	
	Kosher salt and ground pepper
	

	1
	Sheet frozen puff pastry, thawed
	3


1. Preheat oven to 400 F.
2. In a bowl, combine herbs, garlic and olive oil.  Season with salt and pepper.

3. On a lightly floured work surface, unfold puff pastry.

4. Spread pastry with herb mixture and roll up.

5. Using a serrated knife. Cut each roll into 16 slices.

6. Arrange rounds on a parchment-lined baking sheet and bake until puffed and golden on edges, 15 minutes.  Let cool on sheet on a wire rack, 10 minutes.
Spanakopita
	30
	
	60

	125 mL &

30 mL
	Unsalted butter
	250 mL &

60 mL

	1 lb
	spinach
	2 lb

	500 mL
	Feta cheese, crumbled
	1000 mL

	2 mL
	nutmeg
	4 mL

	2 mL
	salt
	4 mL

	2 mL
	pepper
	4 mL

	10
	Phyllo sheets, thawed
	20


1. Preheat oven to 375 F.
2. Melt 30 mL (60 mL) unsalted butter in a frying pan (or wok) over moderate heat, then cook spinach, stirring, until wilted and tender, about 4 minutes.

3. Remove from heat and cool, about 10 minutes.  Squeeze handfuls of spinach to remove as much liquid as possible, then coarsely chop.

4. Transfer to a bowl and stir in feta, nutmeg, salt and pepper.
5. In a liquid measure, melt butter in microwave for about 20 seconds covered.  Set aside.

6. Cover phyllo stalk with plastic wrap and then a dampened kitchen towel.

7. Take 1 phyllo sheet from stalk and arrange on work surface with long side nearest you (keeping remaining sheets covered) and brush with some butter.  Top with another phyllo sheets and brush with more butter.  Cut buttered phyllo stalk into 6 (12x2 ¾ inch) strips.

8. Place a about 5mL of filling near 1 corner of strip on end nearest you, then fold corner of phyllo to enclose filling and form a triangle.  Continue folding, maintaining triangle shape.

9. Put triangle, seam side down, on a large cookie sheet and brush tops with butter.  Continue with remaining phyllo pastry.

10. Bake in middle of oven until golden brown, 20-25 minutes, then transfer to a rack to cool slightly/

Fresh Herb Dip
	375 mL
	
	

	125 mL
	Cream cheese
	

	125 mL
	Sour cream
	

	1
	Green onion, finely chopped
	

	15 mL
	Minced fresh parsley
	

	2 mL
	Dried dillweed
	

	2 mL
	Lemon juice
	

	1 mL
	basil
	

	Pinch
	Salt and pepper
	


1. Place all ingredients into a ball and blend well with a hand mixer until smooth.
2. Scrape dip into serving bowl; cover and refrigerate for 1 hour.

3. Assemble washed and prepared vegetables onto a serving tray (carrots, cucumbers and celery)

Sparkling Punch
	20
	
	60

	1
	lemon
	3

	2
	oranges
	6

	1 (6 ounces)
	Can frozen lemonade concentrate
	3 (6 ounces)

	1 L
	Club soda
	3 L

	2 (750 mL)
	Sparkling apple cider
	6 (750 mL)

	30
	sugar
	90 mL

	
	Ice cubes
	


Thinly slice the lemons and the oranges and place in a large punch bowl.  Pour in the thawed lemonade.  Gently stir in the club soda and the sparkling apple cider.  Add sugar to taste.  Just before serving, add ice.

Double Tomato Brushcetta
	12
	
	36

	6
	Roma tomatoes, chopped
	18

	125 mL
	Sun-dried tomatoes, packed in oil
	375 mL

	3
	Cloves minced garlic
	9

	60 mL
	Olive oil
	180 mL

	30 mL
	Balsamic vinegar
	90 mL

	60 mL
	Fresh basil, stems removed
	180 mL

	1 mL
	salt
	3 mL

	1 mL
	Pepper
	3 mL

	1
	French Baguette
	3

	500 mL
	Shredded mozzarella cheese
	1500 mL


1. Preheat oven on broiler setting.

2. In a large bowl, combine the roma tomatoes, sun-dried tomatoes, garlic, olive oil, vinegar, basil, salt and pepper.  Allow the mixture to sit for 10 minutes.

3. Cut the baguette into ¾ inch slices (1 baguette = 12 slices).  On a baking sheet, arrange the baguette slices in a single layer.  Broil for 1-2 minutes, until slightly brown.
4. Divide the tomato mixture evenly over the baguette slices.  Top the slices with mozzarella cheese.

5. Broil for 5 minutes or until the cheese is melted.

Cheese and Chive Quiches
	36
	
	54

	36
	Tart shells
	54

	375 mL
	Shredded Havarti cheese
	560 mL

	30 mL
	Chopped fresh chives
	45 mL

	3
	Eggs
	5

	160 mL
	Milk
	240 mL

	2 mL
	Each salt and pepper
	3 mL


1. Preheat oven to 400 F.
2. Place tart sheets onto a cookie sheet.

3. Divide cheese and chives evenly among tart shells.
4. Whisk together eggs, milk, salt and pepper; spoon about 30 mL egg mixture into shells.

5. Bake for about 20 minutes or until golden.

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


1. Preheat oven to 365 F.
	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


1. Preheat oven to 365 F.
