
Recipes from LLI Manassas Happy Hour, September 16, 2019 

Shrimp Dip (Nancy Osborne) 
 

• 2 lbs of cream cheese    
• 1 tomato --chopped finely 
• 1 onion -- chopped finely  
• 3 cloves garlic - finely chopped 
• 3-4 jalapeno peppers --chopped 
• 2 lbs of frozen shrimp (cooked, peeled, and deveined with tails off) 

    
Put first 5 ingredients into a double boiler and mix.  Add frozen shrimp and 
stir until you have a smooth dip.  Serve with corn chips 
 
 
Mock Sangria (Nancy Osborne) 
 

• Chopped fruit -- I used apple, orange, lemon and lime slices.  
• ½ cup red grape juice 
• ½ cup mixed fruit juice purchased at Aldi 
• 1⅓ cups of freshly squeezed orange juice  
• ½ cup of carbonated grape flavored water 

 
Mix juices and flavored water 
Add chopped fruit 
Let stand for about 3-4 hours in refrigerator 
 
At the Happy Hour I added more grape juice, mixed juices, flavored water  
with ice to base that had been marinating.  ( I find punches are like soup, 
add whatever you like but keep tasting to get the results you want.) 
 
 
HIDDEN VALLEY OYSTER CRACKERS (Kathy Fowler) 
 

• 1 16-oz. box oyster crackers 
• ¼ cup  vegetable oil 
• 1 1-oz. packet Hidden Valley Original Ranch seasoning & salad dressing 

 
Place crackers in a gallon size Glad-Lock Zipper storage bag.  Pour oil over 
crackers; seal bag and toss to coat.  Add seasoning & salad dressing mix; seal 
bag and toss again until coated.  Bake on ungreased baking sheet at 250 
degrees for 15 to 20 minutes or until golden brown. 
 
Makes 8 cups. 
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SUGAR AND SPICE PECANS (Kathy Fowler) 
 

• ¾ cup sugar 
• 1 tsp Ground Cinnamon 
• ½ tsp. salt 
• ¼ tsp. ground nutmeg 
• ¼ tsp. ground allspice 
• ¼ tsp. ground cloves  
• 1 egg white 
• 2½ Tbsp water 
• 8 cups pecan halves 

 
Combine sugar, all spices, water, and the egg white in a bowl and mix 
well.  Add pecans and stir until they are well-coated.  Spread in a lightly 
greased foil-lined jelly roll pan.  Bake at 275 degrees for 50 to 55 minutes, 
stirring every 10 minutes.  Remove from the pan and allow to cool on wax 
paper.  When nuts have cooled, store in an airtight container. 
 
NOTE:  These are wonderful to give away during the holidays. 
 
 
VEGGIE PIZZA (Mary Pace) 
 

• 2 cans refrigerated crescent rolls 
• 1 cup mayonnaise 
• 8 oz. cream cheese, softened 
• 1 env. Original Ranch Dressing 
• 3 cups chopped veggies (broccoli, carrots, green pepper, cauliflower, 

etc) 
 
Flatten rolls on an ungreased baking sheet and seal the perforated edges 
together to make one big piece. Bake as directed on package. Let cool.  Mix 
mayonnaise, cream cheese, and ranch dressing mix and spread on cooled baked 
sheet. Sprinkle with veggies.  Press the veggies gently into the cream cheese 
mixture to result in a little less rolling off the plate when served. 
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CRANBERRY-PECAN PIE CRUST LEAVES (Kathy Fowler) 
 
https://homeiswheretheboatis.net/2012/11/23/cranberry-pecan-pie-crust-leaves/ 
 

• 1 15-oz. package refrigerated piecrust 
• ½ cup finely chopped pecans, toasted 
• ½ cup finely chopped dried cranberries 
• Optional:  ½ cup shredded cheddar cheese 

 
Unfold each piecrust and press out fold lines.  Sprinkle 1 piecrust with pecans 
and cranberries; top with remaining piecrust.  Roll into a 14-inch circle, 
sealing edges of the top and bottom piecrust together.  Cut into desired 
shapes with a 2 to 3 inch cutter. Place pastry shapes on a lightly greased 
baking sheet.  Reroll any leftover scrapes of dough, and repeat the 
procedure. 
Bake at 425 degrees F. for 8 to 10 minutes or until golden. 
 
 
Spinach Balls with Stove Top Dressing Karen Waltman 
 

• Two 10-ounce packages of frozen, chopped spinach 
• 1 package Stove Top Dressing   [With bread pieces, not cornbread. I 

use chicken or vegetable flavor.] 
• 4 beaten eggs 
• ¾ cup butter   
• 1 large onion, chopped fine  
• ½ cup grated Parmesan cheese 
• ½ teaspoon garlic salt 
• ½ teaspoon thyme 

 
Cooked and drain the spinach. Sauté the onion in butter. Beat eggs in large 
bowl and mix in all ingredients. 
Refrigerate 1 hour, at least.   Roll into balls and bake at 350 degrees for 20 
minutes.   
Can be made the day ahead and reheated.    
It’s difficult to find the 10-ounce boxes of frozen spinach now, it seems. Just 
buy packages of frozen spinach, and combine enough to make about 20 
ounces. Doesn’t have to be exact.  


