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Piña Colada Dip with Strawberries©
Ingredients:

6 Tbsp. Coco Lopez™ Coconut Cream, not milk
4 oz. cream cheese, room temperature
2 Tbsp. lemonade concentrate
2 Tbsp. rum
2 Tbsp. whipping cream
2 Tbsp. pineapple or apricot preserves
2 baskets fresh strawberries, whole, washed, stems removed

Method:
Mix all ingredients with the Magic Wand using the flat

blade. Serve in a bowl with the strawberries around on the
serving plate.

Hint:  Great with apple wedges, bananas or fresh pineapple.
Hint:  Great over a fruit salad.

Two for a Cocktail Buffet

Spicy Sugar Nuts©
Ingredients:

2 oz. Kerry Gold™ butter, melted
3 cups Mama Mellace’s™ Butter Rum Almonds or other
1 tsp. fajitas seasoning

Method:
Preheat conventional oven to 350˚, convection oven to 325˚.
Spray a cookie sheet with Pam™ and melt butter. Mix almonds with butter and stir until coated.

Sprinkle top with fajitas seasoning. Bake 3–4 minutes until
heated. Cool on cookie sheet and store in a container with
a tight fitting lid.

Hint:  Makes a great gift!


