Duck Butter Dip - 
8 ounce package cream cheese at room temp
4 tsp
Worchestershire

3 ounces blue cheese at room temp


1/8 tsp Tabasco sauce

3 cloves garlic, finely chopped



1 tsp salt


¼ cup minced onion




crusty bread or crackers
Beat cream cheese with  mixer until light and creamy.  Blend in blue cheese, garlic, onion, Worcestershire sauce, hot pepper sauce, and salt.  Transfer to serving bowl, cover and refrigerate until serving with crusty bread or crackers.

Bird Seed Squares - Robbie
3/4 cup peanut butter



2 cups rice crispies

¾ cup brown sugar



1 ½ cups rolled oats

¾ cup honey




1 cup coconut

1 tsp vanilla  extract



¾ cup sesame seeds

½ cup unsweetened cocoa powder

¾ cup sunflower seeds

Combine cocoa powder, rice crispies, oats, coconut, sesame seeds in large bowl.  Set aside.

In a saucepan over medium heat, stir together peanut butter, brown sugar, honey, and vanilla.  Cook and stir until melted and loose.  Pour over cereal mixture, and stir to coat evenly.  Press lightly into buttered 9x13 baking dish.  Cool for 1 hour to firm, then cut into squares.
Berries in a Nest   (1 ½ this recipe for 12 nests) - Marian
4 cups halved fresh strawberries
1.4 tsp coarsely ground pepper

1 cup fresh blackberries


1 cup fresh raspberries

1/3 cup sugar



3 tbs balsamic vinegar

phyllo nests:  
8 sheets phyllo dough




2 tsp sugar




¼ tsp ground cinnamon

Combine all berries in large bowl.  Sprinkle with sugar, toss to coat.  Let stand 20 minutes.  Pour vinegar over berries, sprinkle with pepper.  Gently toss to coat.  Cover and refrigerate for 2 hours.

For phyllo nests, coat giant nonstick muffin cups with a nonstick spray.  Unroll phyllo sheets, remove one sheet.  While assembling, keep remaining dough covered with plastic wrap and a damp cloth.  For each nest, cut one sheet in half lengthwise and cut in thirds widthwise.  Stack 3 sections and place in a prepared cup;  spray with nonstick spray.  Stack remaining three sections and place in cup, alternating points.  Spray again with cooking spray.  Combine sugar and cinnamon, sprinkle about ¼ tsp mixture over dough.  Repeat with remaining sheets of dough.
Bake at 375 for 7-8 minutes or until golden brown.  Cool for 5 minutes before carefully removing to a wire rack to cool completely.

Before serving, fill each nest with about ¾ cup berry mixture with slotted spoon.  Drizzle with small amount of juice.  Serve immediately.
Summer Squash Puffs  (double, please) – Jennifer C.
1 quart oil for frying


2/3 cup all-purpose flour

4 summer squash, cut into chunks
2/3 cup dry corn muffin mix

1 med onion, grated


2 tsp baking powder

2 eggs, beaten



¾ tsp salt

¼ tsp garlic salt

Heat oil in deep heavy skillet or deep fryer to 365 degrees F.  

Place squash in a pot with enough water to cover.  Bring to a boil, cook 10 minutes, or until tender.  Drain and mash.  Using a food processor to mash will better take care of exterior peel.
Mix 2 cups squash, onion, and eggs in a bowl.  In a separate bowl, mix flour, corn muffin mix, baking powder, and salt.  Thoroughly blend the squash mixture into the flour mixture.

Drop squash/flour mixture by rounded spoonful (keep ‘em small) into the hot oil, and fry until evenly brown and crisp.  Drain on paper towels. 

Sweet Potatoe Souffle (double, please) - Kristie
2 cups grated sweet potatoes


1 tsp salt

1 cup crushed pineapple, well drained
3 eggs
¾ cup sugar




4 tbs butter

2 tbs flour





1 cup milk

Blend sugar, salt, flour in a mixer.  Cut  in butter.  Add eggs, milk, pineapple, and grated sweet potatoes.  Bake in shallow glass baking dish at 350 degrees for 45 – 50 minutes.
Garlic Cheese Chicken Rollups (triple) - Kristie
4 thinly sliced chicken breasts


¼ cup butter, melted

1 cup seasoned bread crumbs


½ cup grated Parmesan 

cheddar cheese




tub of garlic cheese spread
Preheat oven to 350 degrees.  In a shallow disk or bowl mix bread crumbs and parmesan cheese.  Set aside.  Place a large dollop of garlic cheese spread and a sprinkling of cheddar cheese at one end of each chicken breast.  Fold over and secure with toothpicks.  Dip both sides of folded breast in melted butter, then into crumb/parmesan mixture.  Place chicken in lightly greased 9x13 baking dish and drizzle with remaining butter.  Bake for 25 – 30 minutes, or until cooked through.

Robin’s Nests - Kendra
1 cup softened butter



2 tbs softened butter

½ cup firmly packed brown sugar

3 tbs light corn syrup

2 eggs, separated




blue and green food coloring

1 ½ tsp vanilla extract



1 tsp almond extract

2 ¼ cups all-purpose flour


2 cups confectioner’s sugar

1 ½ cups walnuts, finely chopped

Preheat oven to 350 degrees.  Cream together cup of butter and brown sugar until light and fluffy.  Beat in egg yolks, then stir in vanilla.  Stir in the flour and mix well.

In a pie pan, beat egg whites until foamy.  Spread walnuts on a plate or waxed paper.  Roll 1 tsp of dough into a ball, roll in egg whites then in walnuts. Place 2 inches apart on cookie sheet. Make a depression in each ball with your thumb.  Bake for 12 minutes.
Meanwhile, cream the remaining 2 tbs butter with corn syrup, 2 drops blue food coloring, 1 drop green food coloring, and almond extract.  Gradually stir in confectioner’s sugar.  Roll ½ tsp of mixture into egg-shaped balls. Place fondant  eggs  into hollows of cooled baked cookies.

Makes 36 cookies.

Bird’s Nest Pie - Debbie
4 medium apples – peeled, cored, sliced

1 cup sour milk

2 cups all-purpose flour



1 egg

1 cup sugar






½ tsp baking soda

½ tsp cream of tartar






topping:
¼ cup sugar



½ tsp ground cinnamon



¼ tsp ground nutmeg

Divide apples evenly between 2 greased 9 inch pie plates, set aside.  Combine flour, sugar, baking soda, cream of tartar, sour milk, and egg in a mixer.  Divide batter and pour over apples.  Bake at 350 degrees for 25-30 minutes or until pies are lightly browned and test done.  Invert  onto serving plates (so apples are on top).  Combine topping ingredients, sprinkle over apples.  Serve warm.

Hummingbirds–  Lorie
2 fluid oz rum cream liqueur  

1 fluid oz strawberryflavored syrup

2 fluid oz coffee liqueur


1 banana

2 fluid oz milk



2 cups crushed ice

Combine rum cream and coffee liqueur, milk, and strawberry syrup in a blender.  Add banana and crushed ice, blend until smooth.  Makes 2 servings.   Make enough for at least 12 drinks.
