ght ingredients”

] o
“Fr

carol@burlington-real-estate.ca 905-333-5000 www.burlington-real-estate.ca

FRANKOSFAVORITES

CRANDBERRY FETAFINWHEELS (Phyllis Brandon)

(_Combine 6 oz. dried cranberries, 9 oz. tub sPreadable cream cheese, 1
cup crumbled feta cheese and cup chopped green onions and mix well.
Divide and sPrcacl mix cvcnlg among 4 largc sPinach, whole wheat or P]ain
tortillas. Roll up tightlg and wrap in Saran WraP. Rcfrigcrate at least 1
hour. T oserve, cutinto 12 slices each. Makes 48 aPPctizcrs.

SPICY BLACK OLIVE AND FETA SFREAD (Marion

(areb)
Combinc Vi cup Pitted and Finclg choPPecl marinated black olives, 12 tsp.

gratcd lemon rind, 1 TbsP Frcsh]g squeczcd lcmonjuice, i clove minced
gar]ic, V2 tsp. dried oregano, Y+ tsp. hot Pepperﬂakes and ' tsp. dried
mint (oPtionaD. (_over and re]crigerate for up to 2 c}ags to infuse flavours.
UP to? dags before serving, mash 4 oz. crumbled feta cheese (rinsc
under cold running water i too salty) and 2 oz. cream cheese, at room
temperaure, until smooth. Blend in olive mixture. (Cover and reFrigerate.
Bring cheese to room temperature before serving. Flace in serving bowl
with sPreac!er and surround with sliced walnut or seeded bread. (sarnish

with mint leaves.



