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Appetizers
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Green Chili Dip
• 8 oz. shredded mozzarella cheese
• 8 oz. shredded mild cheddar cheese
• 2 cups mayonnaise
• 1 small sweet onion, minced
• 1 can (4 oz.) chopped green chilis,
drained
• 1-1/2 oz. chopped pepperoni
• 1/2 cup sliced ripe olives
• Fritos Scoops, carrots, red pepper
This is one of the most popular dips that I make.
There are NEVER any leftovers.
In a shallow baking dish, combine the first five
ingredients. Top mixture with the pepperoni and olives.
Bake at 325 degrees about 25 minutes or until bubbly.
Serve with Scoops, crackers or assorted fresh
vegetables.
Note: I do not recommend using fat free mayonnaise.
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Cheddar-Chipotle Dip
• 2 cups shredded Cheddar cheese
• 1 cup shredded Monterey Jack or
Mozzarella cheese
• 1/2 cup mayonnaise
• 1-8 oz. can whole kernel corn,
drained (3/4 cup)
• 1-4 oz. can chopped green chili
peppers, drained
• 2 teaspoons finely chopped canned
chipotle chili peppers in adobo sauce
(or to taste)
• 1/4 teaspoon garlic powder
• 1 medium tomato, seeded and
chopped (3/4 cup)
• 1/4 cup sliced green onion
• 2 tablespoons snipped fresh cilantro
• Frito or Tostido Scoops and assorted veggies
Preheat oven to 350 degrees.
Stir together cheeses, mayonnaise, corn, green chili peppers,
chipotle chili peppers and garlic powder in a large mixing bowl.
Spread mixture into a 1 quart, covered dish. Bake for 30 minutes
until bubbly. Top with tomato, green onion and cilantro.
Serve with Scoops and vegetables, like red, green and yellow
peppers.
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Buffalo Chicken Dip
• 4 boneless chicken breasts
• 2-8 oz. packages cream cheese
• 12 oz. Frank's Red Hot Sauce
• 16 oz. blue cheese dressing (I use the kind in the jar)
• 8 oz mild cheddar cheese, shredded
• Scoops, crackers and celery sticks
Preheat oven to 350 degrees.
Gently boil chicken breasts in water for 12-15 minutes until no
longer pink. Drain and cool on a plate covered with plastic wrap
to keep in moisture.
In a large bowl, shred chicken with fingers and cover with hot
sauce. Use 3/4 of the bottle, then test for taste and add more if
desired.
In a sauce pan over low heat, melt together cream cheese and
blue cheese dressing for about 10 minutes. Sauce will remain
slightly lumpy.
Stir sauce into chicken mixture and then pour into a casserole
dish. The recipe calls for covering with cheese, but my family
prefers to leave the cheese out. You can try it and decide for
yourself.
Bake for 20 minutes or until bubbly. Serve with Scoops,
crackers and celery sticks.
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Sweet Corn Dip
• 3 cans of whole kernel white corn, drained
• 1 red onion, finely chopped (start with 1/2 and adjust)
• 2-4 oz. canned jalapenos, chopped (add to taste)
• 4 cups of sharp cheddar cheese (or cheese of
choice)
• 1-16 oz. jar mayo mayonnaise
• Assorted tortilla chips
First, this recipe makes ALOT. If you are not making it
for a party, you might want to share it with a friend.
Second, this dip is addicting! I got this recipe from a
friend and since then it's been served repeatedly. It's
one of those dips that once you start eating it, you can't
stop. It's really that good.
In a large bowl, mix corn, onion, jalapenos, cheese and
mayo together, adjusting onion and jalapeno to taste.
Refrigerate at least 4 hours before serving to allow the
flavors to marry.
When I make this dip, I serve it with multi-colored,
multi-flavored tortilla chips. My favorites are Blue Corn,
Guacomole and Southwestern flavored chips (blue,
green and red).
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Soups, Salads
& Sides
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Chicken Wild Rice Soup
• 5 boneless, skinless chicken breast halves
• 1 sweet onion, finely chopped
• 1/2 cup carrots, finely chopped
• 5 ribs of celery, finely chopped
• 1/2 stick butter
• 2 large cans, chicken broth
• 2-3 handfuls of wild rice blend (about 3/4 cup)
• 1 tsp lemon pepper
Cut each chicken breast in half for more even cooking. Fill a
large soup pot halfway with water and bring it to a gentle boil.
Add chicken and simmer for 12 minutes. Don't boil or the
chicken will get tough.
Remove chicken from water and place on a platter. Discard
water. Cover chicken with plastic wrap so that it doesn't dry out
while cooling. When it's cool enough to handle, shred using
hands and set aside.
In the same pot, melt the butter. Saute the finely chopped
vegetables in the butter for about 10 minutes. Pour in both
cans of broth and lemon pepper. Bring to a gentle boil. Add rice
and chicken and simmer at least an hour, or until rice is done.
I like to serve this soup with Ritz crackers, a splash of Tabasco
sauce and a little bit of cream.
What I really like about this soup is that you can simmer it for
days and it only gets better. You can't do that with a noodle
soup. Add a small can of chicken broth on day 2 or 3 if needed.
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Strawberry Salad with
Caramelized Almonds
• 1 bag of romaine salad
• 1/4 red onion, chopped
• 1 pint of strawberries, sliced
• 1 cup slivered almonds, carmelized
• 2 T. butter
• 1/3 cup sugar
• Dressing, recipe below
Combine romaine, onion and strawberries in a mixing bowl.
Caramelize almonds by melting butter and sugar together then
stirring in the almonds. Stir until lightly browned and almonds are
well coated, approximately 5 minutes on medium heat. Cool on
foil then break into small pieces.
Use this technique to make any kind of caramelized nuts you
prefer. You can also spice them up a bit by adding cinnamon or
nutmeg to the melted butter.
Dressing
3/4 cup mayo
1/4 cup milk
2 T. poppyseeds
1/3 cup sugar
2 T. raspberry vinegar
1/4 c. cider or rice vinegar
Just before serving, combine salad mixture, caramelized
almonds and dressing.
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Cranberry Wild Rice
Casserole
• 1 box Uncle Ben's Original Recipe Wild Rice
• 1/4 cup dried cranberries
• 1/4 cup slivered almonds
• 1 tablespoon balsamic vinegar
In a small saute pan, lightly toast almonds on
medium heat, stirring constantly. Watch closely
because they can easily burn.
Prepare wild rice as directed on the box, adding the
vinegar to the liquid. In the last 2 minutes of cooking,
throw in the cranberries to plump them up.
Just before serving add the almonds. This is a great
recipe for parties because you can easily double or
triple the recipe for a crowd.
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Lime Cashew Jello
• 1-3 oz. package of lime gelatin
• 1 cup hot water
• 1 cup pineapple juice
• 1 envelope Dream Whip (sold by gelatin usually)
• 1 3-oz. package cream cheese, softened
• 1 cup salted cashews, chopped
My Grandma used to make this recipe and I loved it.
It's got that sweet-salty thing goin' on.
Dissolve gelatin in hot water in a medium bowl.
Add pineapple juice and refrigerate until set.
Make Dream Whip as directed on box. Stir in cream
cheese, nuts and firm Jello. Transfer to a serving bowl.
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Entrees
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Cabernet Flank Steak
• 1 flank steak (2-3 pounds)
• 1/2 cup Cabernet red wine (or Merlot)
• 1/2 cup soy sauce
• 2 tablespoons Creole seasoning (I use McCormick brand)
• 2 tablespoons minced garlic
• 2 tablespoons brown sugar
• 1 tablespoon ketchup
• 1/2 teaspoon pepper
Place the flank steak in a large, resealable bag. In a small
bowl, combine the other ingredients and pour over steak.
Marinade in the refrigerator 4 hours or overnight.
Preheat your gas grill or use a indoor grill pan. Remove the
steak from the marinade and place on the grill. Cook on
medium heat until desired doneness (6-8 minutes per side for
medium).
Transfer steak to a platter and rest for 15 minutes before thinly
slicing across the grain. If you don't let the meat rest, the
juices will run out as soon as you slice it leaving the meat very
dry.
Simmer marinade for 30 minutes on low until thickened.
Consistency should be like A-1 sauce. Serve sauce with sliced
beef, mashed sweet potatoes and steamed green beans.
Yum!
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Chicken Wild Rice Casserole
• 1-6 oz. box long grain and wild rice (I use Uncle Ben's,
original recipe)
• 6 boneless, skinless chicken breast halves (4 cups, cooked)
• 1 large can of cream of chicken soup
• 1 cup mayonnaise
• 1 teaspoon curry powder
• 3 cups of stuffing mix (I like Pepperidge Farm Cornbread
variety)
• 1 stick butter, melted (not margarine)
• 1 teaspoon dried parsley
Preheat oven to 350 degrees and spray a 9 x 13 pan with nonstick oil. Cook rice according to directions on box.
Cut each chicken breasts in half for more even cooking. Fill a large
soup pot halfway with water and bring it to a gentle boil. Add
chicken and simmer for 12 minutes. Don't boil or the chicken will
get tough.
Remove chicken from water and place on a platter to cool. Cover
chicken with plastic wrap so that it does not dry out while cooling.
When it's cool enough to handle, shred using hands and set aside.
Mix together soup, mayo, curry powder and prepared rice and
chicken and combine well. Turn mixture into the greased 9 x 13
pan.
Add butter to a small bowl and melt in microwave for 1-2 minutes.
Add stuffing mix and parsley to butter to create a topping and
spread evenly over the Chicken Wild Rice Casserole.
Bake 45-60 minutes until bubbly and topping is browned.
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Hashbrown Casserole
• 6 cups hashbrown potatoes, thawed (I use Ore Ida brand,
the shredded variety)
• 1 tsp salt
• 1/2 tsp pepper
• 1 stick butter, melted
Preheat oven to 450 degrees.
In a large bowl, combine all the ingredients for the crust. Turn
into a 9 x 13 greased pan. Press hashbrowns onto the
bottom and slightly up the sides of the pan to form a crust.
Bake about 25 minutes. You want the crust to be very crispy
but watch it so it doesn't burn. Take out then reduce oven
temperature to 350 degrees.
To make the filling
• 2 cups mild cheddar cheese, shredded
• 6 eggs, beaten
• 2 cups half and half
• 1-1/2 cups meat (try any combo of ham, bacon or sausage)
• 6 green onion tops (discard most of the white. It's too
strong.)
• 1/2 tsp pepper
Mix together and pour over crust. Bake at 350 degrees for 30
minutes or until lightly golden brown.
Great served with fruit and muffins.
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Cranberry Chicken Salad
• 4 cups cooked chicken
• 4 ribs of celery, finely chopped
• 1/4 cup grated onion
• 1/2 cup dried cranberries
Dressing
• 1/2 cup mayonnaise
• 2 tablespoons sugar
• 2 tablespoons cider vinegar
• 1/2 teaspoon salt
• 1/8 teaspoon pepper
Shred chicken using hands and place in a large bowl. Add
celery, onion and cranberries and mix well.
For the dressing, mix all ingredients together. This is a classic
dressing that my Grandma taught me how to make. I use it for
all different kinds of salads, including coleslaw and potato
salad.
You can adjust the ingredients to taste and add different things
depending on what you are making. For example, sometimes
I'll add Dijon mustard, or replace the cider vinegar with
raspberry vinegar.
To finish the Cranberry Chicken Salad, pour the dressing over
the chicken mixture and toss to coat everything. It's better if you
refrigerate for a couple of hours before serving.
To make an over-the-top sandwich, butter a croissant and
place it under the broiler for 2 minutes. Fill it with Cranberry
Chicken Salad and top with crispy lettuce.
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Desserts
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Raspberry White Chocolate
Dream Bars
• 1 box white cake mix
• 1/3 cup evaporated milk
• 1-1/2 sticks melted butter
• 1 cup chopped nuts
• 1/2 cup seedless raspberry jam
• 12 oz. white chocolate chips
Combine cake mix, milk, butter and nuts. Makes a very
gooey dough. Spray a 9 x 13 pan and spread half of
the dough into the bottom of the pan.
Bake for 10 minutes at 350 degrees.
Melt the jam in the microwave (about a minute) and
spread on top of hot crust. Immediately sprinkle
chocolate chips over jam. Crumble remaining dough on
top and bake an additional 20-25 minutes. Cool
completely before cutting. Set squares on paper towel
before storing.
For bigger parties, this recipe easily doubles and can
be made in a 15 x 10 pan.
Once you get the hang of this technique, you can make
all sorts of combinations. How about chocolate cake
with mint chips?
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Mystic Mint Cookies
• 1 cup sugar
• 1 stick (1/2 cup) butter, softened
• 1 teaspoon vanilla
• 1 egg
• 2 squares (1 oz. each) unsweetened chocolate, melted and
cooled
• 1 cup all purpose flour
• 1/2 teaspoon salt
Heat oven to 375 degrees. Mix sugar, butter, vanilla, egg and unsweetened
chocolate. Stir in flour and salt.
Drop dough by rounded teaspoonfuls about 2 inches apart onto ungreased
cookie sheet. Flatten each cookie with fingertips. Bake until set, about 8
minutes. Remove to cooling racks and cool completely.
Peppermint Frosting
• 2-1/2 cups powdered sugar
• 1/2 stick (1/4 cup) butter, softened
• 3 tablespoons milk
• 1/2 teaspoon peppermint extract
Mix all frosting ingredients until smooth and of spreading consistency.
Chocolate Drizzle
• 1/2 stick (1/4 cup) butter, softened
• 2 tablespoons corn syrup
• 1-6 oz. package semisweet chocolate chips
Simmer all drizzle ingredients over low heat. Stir constantly until butter and
chocolate are melted.
Spread peppermint frosting over cooled cookies then drizzle each with
chocolate mixture. Leave on counter for 2-3 hours until frosting is set.
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Black Bottom Banana
Cream Pie
• 25 Nilla Wafers, finely crushed (about 1 cup crumbs)
• 6 tablespoons melted butter, divided
• 2 tablespoons sugar
• 4 squares semi-sweet baking chocolate
• 2 large bananas, sliced
• 1-4 oz. package vanilla instant pudding and pie filling
• 2 cups cold milk
• Whipped cream topping, optional
Mix crumbs, 4 tablespoons butter and sugar in medium bowl.
Reserve 2 tablespoons of crumb mixture. Press remaining
crumb mixture firmly into bottom and up sides of a 9-inch pie
plate and set aside.
Heat chocolate and remaining butter on low heat, stirring until
smooth. Spread evenly over bottom of prepared crust. Top
with banana slices and set aside.
Prepare pudding as directed on box for pie using milk. Pour
over bananas and refrigerate at least 1 hour.
Garnish with whipped cream, if desired, and sprinkle with
reserved crumb mixture.
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Cocktails
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Limoncello Mint Lemonade
• 1/2 cup lemonade concentrate
• 1/4 cup fresh mint leaves
• 1 tablespoon fresh lemon juice
• Ice cubes
• 1/4 cup Limoncello (lemon liqueur)
• 1/2 cup club soda
In a small pitcher, "muddle" mint leaves together with
lemonade concentrate and lemon juice. Muddle means
to bruise the leaves so they release their flavor. I use
the end of a wooden spoon.
Stir in ice cubes, Limoncello and club soda and pour
into 4 glasses. Top them off with a lemon slice and a
sprig of fresh mint. The perfect summer drink.
Makes 4-10 oz. drinks.
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Pineapple Bleu Cocktail
• 2-oz. Hypnotic Liqueur
• 1-oz. Grey Goose Vodka
• Splash of pineapple juice
• Lemon twist for garnish
Shake together Hypnotic, vodka and ice until
chilled. Pour into a martini glass, top with
pineapple juice and garnish with a lemon twist.
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Pomegranate Blueberry
Martini
• 1/2 part vodka
• 1 part pomegranate mix (I use "Rose" brand)
• 1 part pomegranate blueberry juice (I use
"Tropicana" brand)
• Orange slices for garnish
Shake ingredients with ice for 1 minute in a
martini shaker. Pour into some martini glasses
and garnish with an orange slice. Crisp and
refreshing!

25

On the following pages, you
will find a:
1.) Bunco Scorecard
2.) Wine Tasting Scorecard
3.) Wine-Cheese Pairings Table

For detailed information about
hosting Bunco and Wine Tasting
theme parties, visit:
www.theme-party-queen.com
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Wine Tasting Scorecard
Host: Categorize The Wine
Wine Category
Lighter Whites

Examples
White Zinfandel, Rose, Riesling, Piesporter,
Champagne

Full-Bodied Whites

Sauvignon Blanc, Pinot Blanc, Pinot Grigio,
Chardonnay

Lighter Reds

Pinot Noir, Chianti, Merlot

Full-Bodied Reds

Shiraz, Sirah, Zinfandel, Cabernet, Malbec

Dessert Wines

Framboise, Asti Spumanti, Muscat, Port

Host: Fill in the Names of Wine by Category
Guest: Force Rank Wines; 1 Being Your Favorite, 5 Least Favorite
Category
Lighter Whites

Force Rank

1
2
3
4
5
Full-Bodied Whites
1
2
3
4
5
Lighter Reds
1
2
3
4
5
Full-Bodied Reds
1
2
3
4
5
Dessert Wines
1
2
3
4
5

Theme-Party-Queen.com

Wine-Cheese Pairings
(from Theme-Party-Queen.com)

• In the first column, find the type of wine you are serving.
• Choose cheeses, meats and/or accompaniments to go along with the wine.
• For a Wine Tasting Party, make three food platters as follows:
Platter One - Lighter Bodied Wines
Platter Two - Full Bodied Wines
Platter Three - Dessert Wines
Wine Type
Lighter Whites

Examples
White Zinfandel,
Rose, Riesling,
Piesporter,
Champagne

Cheeses
Chevre, Colby,
Edam, Gouda,
Monterey Jack

Meats

Full-Bodied Whites

Sauvignon Blanc, Brick, Mild Cheddar, Prosciutto,
Pinot Blanc, Pinot Gueyere, Feta,
salami, ham
Grigio, Chardonnay ParmagianoReggiano,
Provolone

Pears, grapes, apples, figs,
dates, olives, sundried
tomatoes

Lighter Reds

Pinot Noir, Chianti, Brie, Havarti,
Merlot
Manchego, Asiago,
Port Salut, Fontina

Grapes, strawberries, melon,
almonds, pistachios, raisins,
roasted red peppers

Full-Bodied Reds

Shiraz, Sirah,
Zinfandel,
Cabernet, Malbec

Dessert Wines

Framboise, Asti
Baby Swiss,
Spumanti, Muscat, Mascarpone,
Muenster,
Port
Roquefort

Camembert, Danish Prosciutto,
Blue, Sharp
salami, ham
Cheddar, PecorinoRomano, Swiss

Accompaniments
Cherries, apricots, melon,
almonds

Pears, dried fruit, grapes,
walnuts, cashews

Raspberries, strawberries,
dark chocolate

Sandee Lembke from
www.theme-party-queen.com
invites you to visit her website
for more Recipes and
Theme Party Ideas.
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