
Spoon pimento cheese into the tart shell. Top with a dollop of pepper jelly and 
crumbled bacon.

Makes 16 bite-size tarts.

Preheat the oven to 350° F.

In a small saucepan over medium heat, melt butter with oil. Lightly brush 
mini-mu�n pans with butter-oil mixture. 

Layer 5 phyllo sheets, brushing each with the butter-oil mixture. Cut four, 4-inch 
squares from phyllo stack. Place phyllo squares in the pan. Carefully push phyllo 
into pan, leaving the points sticking up. Repeat process to make 24 shells.

Bake empty phyllo shells in the oven for 8 to 10 minutes or until golden brown. 
Cool for 5 minutes. Remove shells from pans.

Spoon about 2 tablespoons of �lling into each shell. 

Makes 24 appetizer portions.

Preheat the oven to 350° F. 

Arrange the baguette slices on two large rimmed baking sheets; brush both sides 
with oil, and season with salt and pepper.

Bake until golden, 15 to 20 minutes, rotating sheets halfway through (if undersides 
are not browning, turn crostini over once during baking). Let cool on baking sheets. 

Top crostini with a spoonful of hummus and serve.

Tip: For an extra layer of �avor, use a garlic- or herb-infused oil.

Makes 30 appetizer portions.

Preheat oven to 450° F.

Lightly brush the tenderloin with the olive oil. Season with salt to taste. Evenly 
season the tenderloin with the black pepper, pressing down lightly to make the 
pepper adhere on all sides.

Place the tenderloin in a shallow roasting pan coated with cooking spray. Bake at 
450° F for 40 minutes or until medium-rare or desired degree of doneness. Let stand 
10 minutes before slicing. Cut tenderloin crosswise into thin slices. Spread 
horseradish cream on bottom half of each roll; top each roll with a slice of beef and 
the top half of roll.

Makes 30 appetizer portions.

Preheat the oven to 350° F. 

Arrange the baguette slices on two large rimmed baking sheets; brush both sides 
with oil, and season with salt and pepper.

Bake until golden, 15 to 20 minutes, rotating sheets halfway through (if undersides 
are not browning, turn bread over once during baking). Let cool on baking sheets. 

Evenly spread a spoonful of pesto schmear over the top of each toasted bread slice.

Top each piece with one half each of the tomato and bocconcini. Drizzle each with 
some of the remaining tablespoon of oil and season with the salt and pepper to 
taste.

Makes 30 appetizer portions.


