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Blue Cheese-Stuffed Dates

By Ali Slagle
Updated December 4, 2025

Ready In 15 min

Rating * % %k Kk (71

For an elegant appetizer that’s so easy even a toddler could make it, stuff sharp and tangy blue

cheese inside caramelly dates, then press a candied nut on top. Sweet, salty, savory and

creamy, these three ingredients deliver everything you crave in a pre-dinner snack. The recipe

is adaptable to any size get-together: Scale it up or down, serve right away or assemble it

ahead and refrigerate in an airtight container for up to 2 hours. Let the stuffed dates come to

room temperature for 20 to 30 minutes before serving.

0
INGREDIENTS

Yield: 14 servings

14 Medjool dates

2 ounces semisoft {not crumbily)
blue cheese, such as Cambozola

14 store-bought or homemade
candied pecans or walnuts

L R
PREPARATION

Step 1

Cut a slit down the length of each date. Remove the pits. Use
a knife to fill the date with blue cheese (about 1 teaspoon per
date). Gently press a candied nut inio the blue cheese, then
press the date gently to adhere. Repeat with the remaining
ingredients.

Private Notes

Leave a Private Comment on this recipe and see it here.
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¢ 1 sheet puff pastry, thawed

o 2 tablespoons unsalted butter

e 1 tablespoon olive oil

e 3 large yellow onions, thinly sliced

e 2 teaspoon salt

e i teaspoon black pepper

e 1teaspoon fresh thyme leaves (or V-
teaspoon dried)

e 1cup Gruyere cheese, freshly
grated

e Vi cup heavy cream

e 1large egg

e 1teaspoon Dijon mustard

Optional Garnish

e Fresh thyme leaves or chopped

chivec




. v _',. % i p ¥
.1 ';V:J} LS 1 \\: LA L -\\- 1. ._-‘ . .
\ . Vo ! & e %
\ g .. 3 !
I

“adggtess  Mdd et faaawer o Al

el oved 4oV
S Jone oty St v/ Puuchunst e
'@ mdl Ratfec 3 ol 0] )7 far o~ i Lol per
add chicad priris b oprmkl w) batt

) ool omeis sty sy sisnsionatly ok
fheg ot (L«/\M?W 3 g;&&, PRorvpine.  alwdt 75.30 M

4‘) SpIC A= B 1avk (e ¥ T}’?*"‘"ﬁ Fhen g A
Aol 4o Cndt 65-2%7/’,/7 |

S) Ao W// PnF ﬂw/@ o0 QW&/W %«Md
wien fenite 12 0 & o AT o prdn Blead Oaity

m:ﬂ gl pot to wvf"flw ;
o | o LIt by (G
CMLL % Pﬁﬁ R% /fﬂr& ts WW qécg;;,,%dﬂf&[/m}

(é) n 4 }ww oo ke Wh/;//L ‘}ff’”‘#&l /ﬂ@(/‘/’i Cﬂzpm)
208 ad U] w1/ il (bl

7) W/ [Din) ong  yenty/ 1 ﬂa;%/q 3 sfo/wnéé
O A (fatrsss /ap " A bmJ.ér:_},, 'Df?)l?//&

Crtno nd il 6VL &/JWW |
§) Rzt pthetid ooon— o 18-22 st U
;P,f-),_,_ /:))mj» 1% b%],43/7 asd ‘é,/_»

s %ﬂrz,’f‘ 14 Y %Mﬁ‘f Iz,z%aﬂl W:wy

7) Alle ‘
AL Faede fhyros WAL o dive . Glite f

ok Wit~ e oA Jer



1/3/26, 1:04 PM Cranberry Brie Bites (with video) - The Country Cook

- Cranberry Brie Bites (with video)
2 fhAhd

% Cranberry Brie Bites are a super easy but beautiful appetizer. Made .
with crescent roll dough, brie, cranberry sauce and a sprig of |

B rosemary!
4 Course Appetizer
Cuisine American
Prep Time 10 minutes
Cook Time 15 minutes
Total Time 25 minutes
Servings 24
Calories 82kcal
Author Brandie Skibinski
Ingredients
o all-purpose flour (for dusting the dough and cutting board)
e 8 ounce crescent dough sheet (or crescent rolls)

8 ounce wheel of brie cheese
1 cup whole berry cranberry sauce (10! jellied)
fresh rosemary sprig (you will probably need about 2 - depending on how long they are)

Instructions
1. Preheat oven to 375°F degrees. Spray a 24 count mini muffin tin with cooking spray.
Spread a little all-purpose flour out onto your counter or cutting board. Then roll out 8
ounce crescent dough sheet. If using crescent rolls, pinch the seams together to make
one long sheet.

2. Cut crescent roll dough into 24 equal-sized squares.
3. Place squares into muffin tin slots.

4. Cut 8 ounce wheel of brie cheese into small pieces and place inside the crescent dough
squares.

5. Top with a generous spoonful of whole cranberry sauce
6. Then add a small piece of fresh rosemary sprig to each one.

7. Bake until the crescent dough is a light golden brown (about 15 minutes). Then serve
warm!

Recipe courtesy of Brandie Skibinski at www.thecountrycook.net

https://'www.thecountrycook net/wprm_print/cranberry-brie-bites-with-video 112
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Pepperoni Pizza Rolls

They make the perfect party snack!

By Ree Drummond Updated: Jan 11, 2024

YIELDS: PREPTIME: TOTAL TIME;
16 - 20 servingtss 20 mins 1nr

See Nutritional Information v

Directions

1| Preheat the oven to
Ingredients 400°F.
D 1 ball refrigerated pizza dough (about
14-0z.), at room temperature 2 | On a floured
(] All-purpose flour, for sprinkling surface, roll out the
((}] 172 cup marinara sauce, plus more for plzza dough until it's
dipping a very flat, large
(] 172 cup grated parmesan cheese rectangle, about 11
(] 1/2tsp. dried oregano by 18 inches. Spread
the dough with the
(] 1/2tsp. kosher sait )
marinara
(] 10 slices part-skim mozzarella cheese sauce, leaving a 1-
(] 2oz sliced pepperoni, divided inch border all
(] 4 sticks mozzarella string cheese around. Sprinkle on
the parmesan,
/o oregano, and
® Keep screen awake i
- salt. Evenly top with
the mozzarella slices
DT W DR PN TR OMEN . COMToad -C0s . A 0Tipes/s SO 0SOB IO REI G Dirta tolg-rasipe) VARG, 400 B

Faye 1 of 3




NISSAN

YEAR END

S4LES EVENT

Lot evenee
VTG OO

inagirec nes LGRS menperant pirra

roiie.

and half of the
pepperoni.

Unwrap the string
cheese and arrange
each stick in a line
on one long edge of
the dough. Starting
from that long edge,
roll up the dough as
tightly as possible so
the string cheese
winds up in the
middle of the roll.
Pinch the seam of
the dough to

seal, then flip seam-
side down. Using a
serrated knife, slice
the roll into 1-inch
pieces and place
each piece cut-side
up in a greased 12-
inch round baking
dish or cast-iron
skillet. Tuck the
remaining pepperoni
into the folds of the
pizza rolls, leaving
just a little sticking
out. Allow the
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rolls to rise at room
temperature for 20
minutes.

4| Bake the rolls until
the crust is golden
and the filling is
bubbly, 20 to 25
minutes. Serve with
extra marinara
sauce for dipping.

prtpinww e oneervonan. confesd - coohingre o pas IS CE0R A peL R Dizsy roos razipes TLALAG, EIED M

Fage 3o 3




“Crostini - 2 - Ways -
Crostinl with Goat Cheése,
Prosciutto and Fig Jam

makes six crostini

1 fresh baguette

1/8 cup olive oil

seq salt or kosher salt

4 ounces goat cheese, plain, at room temperature
6 tablespoons fig jam

3 slices prosciutto, each cut in half

6 fres.h basil leaves

Preheat oven to 375 F degrees.

Slice six 1/2-inch slices of bread from the baguette. | slice mine slightly on the diagenal. Place
on a baking sheet and brush generously with the olive oil. Sprinkle a little salt on each slice.
Bake for about 10 minutes, or until crisp and not yet turning golden. Watch that they do not
burn. Remove from oven and cool slightly.

Spread some goat cheese on each crostini. Spread about a tablespoon of fig jam on top of the
goat cheese. Fold the half slices of prosciutto and place on top of each crostini. Lay a fresh basil
leaf o ch and serve.

Ceostint with
s Ple-tcmnamém am
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Saimon Cups (Two different kinds)

Filo cups (storebought or homemade)
Mustard Sauce (recipe below)

Fresh dill, rinsed and snipped
Mayonnaise, capers, lemon

SeaBear Pacific Smoked Salmon (12 ounces), flaked and mixed with a
small amount of mayonnaise and a squeeze of lemon, topped with a dollop
of mustard sauce, ¢apers, and a generous sprinkle of fresh dill

Atlantic Nova Salmon (8 ounces) cut to fit filo cups, then topped with a
dollop of mustard sauce, a few capers, and a generous sprinkle of fresh dill

Mustard Sauce

1/4 C. sugar

1/4 C. Dijon mustard

1 Ths. French’s mustard

1 Ths. wine vinegar

Pinch of salt, pepper, tarragon
1 C. salad oil

Thoroughly blend the first 5 ingredients, then slowly whisk in the oil so that
the sauce is much like mayonnaise.



Rotel Sausage & Cream Cheese Crescents

Dive intora heavenly blend of breaktast sdusage. creamy cheese, and zesty Rofel fomatoss wrapped in flaky

crescent rolls. A bite-sized burst of flavors in every crescent! Just four inorec s 10 gastronomic jov

3.80 from 58 votes

Course: Appetizer Cuisme: American  Prep Time: 10 minutes  Cook. Lime: 15 minutes

“Total Tinte: 25 minuies

¥ MAkeS — 22 BITES (Can BE DeuBLED To bl BiTes )

Mragients s e S S A T

8 oz cream cheese,
1 pound Jimmy Dean breakfast sausage, ~col=c arc drs ‘
1can, ! 2 ‘ZE 23 AIFEC

208!15, 8-ct refriagerated crescent roil doua

|. Preheat the oven to 375 degrees F. Line two baking sheets with parchment paper.

, oL Ina medium bowl, stir together the softened cream cheese, Rotel tomatoes, and cooked sausage.

3. Unroll the crescent roll triangles and cut them in half lengthwise to make two narrow triangles of
dough.

Lt} Using a small cookie scoop, scoop the sausage mixture onto the wide end of the dough then roll
up. Place the filled crescents onto the parchment-lined baking sheet.

8. Bake uncovered for 15 minutes until they are golden brown.

Sersie W.
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Mini Cheesecakes with Vanilla Wafers

Easy and so good for holidays, weddings, or whatever the occasion!

Submitted by Janice Reesman
@ Tested by Altrecipes Test Kitchen

Prep Time: 15 mins
Cook Time: 15 mins
Additional Time: 30 mins
Total Time: 1 hr
Servings: 48

Yield: 48 mini cheesecakes

Ingredients
1 {12 ounce) package vanilla wafers
2 {8 ounce) packages cream cheese
% cup white sugar
2 eggs
1 teaspoon vanilla extract

© 1{21 ounce) can cherry pie filling

Directions

Step 1
Preheat oven to 350 degrees F (175 degrees C). Line miniature muffin tins (tassie pans} with
miniature paper liners.

Step 2
Crush the vanilla wafers and place 1/2 tablespoon of the crushed vanilla wafers into the paper lined
miniature muffin tins.

Step 3

Cream together with an electric mixer the cream cheese, sugar, eggs and vanilla. Fitl each miniature

https:/fwww ailiecipes.comfrecipef3360/mini-cheesccakes-with-vanilla-wafers/%ptint= 12/3125, 1026 AM
Fage 1of 2




muffin liner with this mixture, almost to the top.

Step 4
Bake at 350 degrees F {175 degrees C} for 15 minutes. Cool and then top with a teaspoonful of
cherry {or any other flavor) pie filling.

Nutrition Facts

Per serving: 95 calories; total fat Sg; saturated fat 3g; cholesterol 18mg; sodium 54mg; total
carbohydrate 12g; dietary fiber Og; total sugars 3g; protein 1g; vitamin c Omg; calcium 12mg; iron
Omg; potassium 35mg

https: fiwww allrecines. comfrecipe/9300/mini-choespcake s-with-vantlla-wafers/?prini= 213125 10:26 AW
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