
All recipes are copyrighted by Ursula’s Cooking School, Inc., 2004
Duplications are prohibited unless Ursula’s Cooking School, Inc. gives written permission.

Hot and Spicy Dip for Before Going Out to Dinner©

Ingredients:
2 Tbsp. Colman’s™ Mustard Powder
2 Tbsp. cream style horseradish, drained
1 tsp. lemon pepper
6 oz. apricot preserves
4 oz. apple jelly

Method:
In a mixing bowl blend all ingredients together with the Magic Wand using the blade with the holes.

Put in a small serving bowl.

To Serve – Ingredients:
1 - 1.5 lbs. cure 81 ham, cubed
1 - 1.5 lbs. cheese (cheddar, provolone, Swiss, etc.), cubed
1 - 1.5 lbs. green grapes

Method:
On a round serving tray put the bowl with the dip in the center. Alternate the ham, cheese and grapes

like spokes on a wheel around the bowl. Cover with a wet paper towel and plastic and keep in the refrig-
erator until ready to serve. Serve with fancy toothpicks.

Hint:  This hot and spicy dip recipe is also good with meatballs, chicken nuggets or baked ham.


