APPETIZERS & SALADS

Pineapple Cream Cheese Ball

2-8 OZ. PACKS CREAM CHEESE (ROOM TEMP.)
1-8 OZ. CAN CRUSHED PINEAPPLE (DRAINED)
1/4 CUP FINELY CHOPPED GREEN BELL PEPPER
2 TBSP. FINELY CHOPPED ONIONS

11/2 TSP. SEASONED SALT

1 CUP FINELY CHOPPED PECANS

Mix cream cheese, pineapple, bell pepper, onions,
salt, and pecans together with an electric mixer.
Form into a ball and wrap in plastic wrap. Chill
and serve with your favorite crackers.

Tammy’s Tip: To make a more attractive
cheeseball, once you form into a ball roll it in
chopped pecans before wrapping and chilling.

Easy Fruit Salad

6-7 FRESH STRAWBERRIES
1 ORANGE (PEELED AND CUT INTO WEDGES)
2 CANTALOPE WEDGES (1/8 OF CANTALOPE)
RASBERRIES OR OTHER FRESH FRUIT
1/8 CUP GOLDEN EAGLE TABLE SYRUP

OR HONEY
2 TBSP. POWDERED SUGAR

After cleaning and peeling fruit, cut fruit into bite
size pieces (leaving smaller berries whole). Place
in a bowl and drizzle syrup or honey over fruit and
mix well. Sift a little powdered sugar over fruit
before serving.

VOLUME FOUR COOKBOOK



