FEBRUARY 2009

RECIPE OF THE MONTH

SUPER PARTY TIME APPETIZERS

THE CHEESE BOWL

8  OUNCES SHREDDED COLBY-JACK CHEESE


1  CUP SHREDDED PARMESAN CHEESE


2  8-0UNCE PACKAGES BACON BITS OR REAL BACON COOKED CRISPY


1 ½ CUPS  MAYONNAISE


½ CUP CHOPPED ONION

2  CLOVES MINCED GARLIC

26 OUNCE ROUND LOAF OF BREAD

STIR TOGETHER ALL INGREDIENTS EXCEPT BREAD.  SET ASIDE.  HOLLOW OUT

BREAD KEEPING TORN PIECES.  SPOON DIP INTO BREAD BOWL.  PLACE ON AN

UNGREASED BAKING SHEET.  BAKE AT 350 DEGREES FOR ONE HOUR.  SERVE

WITH TORN BREAD PIECES.  MAKES ABOUT THREE CUPS.  

WISCONSIN CHEESE AND GERMAN BEER SPREAD
2  CUPS SHREDDED WISCONSIN SHARP CHEDDAR CHEESE

2  CUPS  SHREDDED WISCONSIN SWISS CHEESE

1  TEASPOON WORCESTERSHIRE SAUCE

½ TEASPOON DRY MUSTARD

1 CLOVE MINCED GARLIC

½  CUP DARK GERMAN BEER

ASSORTED RYE OR PUMPERNICKEL CRACKERS, RYE ROUNDS, BREADSTICKS OR

HOLLOWED OUT RYE BREAD PIECES OR WHATEVER YOUR TASTEBUDS DESIRE.

BRING ALL CHEESES TO ROOM TEMPERATURE.  USE FOOD PROCESSOR IF YOU WANT.  PLACE IN BOWL AND ADD GARLIC, MUSTARD, AND WORCESTERSHIRE SAUCE.  MIX UNTIL ALL COMBINED ADD BEER AND MIX UNTIL SMOOTH.  PACK IN CROCKS OR JARS.  REFRIGERATE OVERNIGHT TO BLEND FLAVORS.

BRING TO ROOM TEMPERATURE AND SERVE.


