CPS Holiday Party Recipes
Blue Cheese Dip
225 g cream cheese, room temperature

100 g Danish Blue cheese, crumbled

240 ml mayonnaise

240 ml sour cream

120 ml onion, minced

120 ml celery, minced

2 garlic cloves, minced

5 cc celery salt

5 cc ground black pepper

Beat all ingredients together until creamy. Chill dip at least an hour. It tastes better the longer it stands. Serve with vegetables, crackers, bread, pretzels, etc. Makes approximately 1 liter.
Ben’s Onion Dip
400 ml sour cream, room temperature

2 packets onion soup powder

fresh ground black pepper to taste

Mix sour cream and onion soup powder. Allow to chill at least an hour, overnight is better. Serve with vegetables, pretzels or potato chips. Makes 400 ml.
Shiso-Goma Dip

150 ml mayonnaise

75 ml sour cream

30 cc usukuchi soy sauce

30 cc shiso, chopped

15 cc sesame oil

15 cc toasted sesame seeds

15 cc rice vinegar

5 cc fresh ginger, minced
5 cc sugar

2 cc dry mustard

dash of cayenne pepper

Mix all ingredients together and allow to chill for at least an hour. Serve with vegetables. Makes approximately 250 ml.

Onion Toasts
(A classic 1950’s American recipe. “Party rye” is not available in Japan; I use whole-grain German rye and cut it onto quarters.)

150 g onion, chopped  (sweet onions like Vidalia work best) 

120 ml mayonnaise

12 slices party rye bread (or 3 slices German rye, cut into 1/4ths)

50 g freshly grated parmesan cheese

Mix the onion and mayonnaise together. Broil the bread on one side until lightly toasted. Turn the toast over and spread with the onion mixture. Sprinkle with a generous topping of parmesan and a dash of ground black pepper.

Broil again until the cheese on top is lightly brown. They take only a minute or two, so be careful not to burn them. Serve these while still warm. Makes 12 appetizers 

Tod’s  Ginger Cookies

 (I apologise for only having this recipe in American measures. 1 cup = 240 ml, 1 t= 5 cc)

3/4 c   
Shortening 

1     
Egg

1 c     
Sugar

1/4 c   
Molasses

2 c    
Flour

1 t     
Ginger

1 t     
Ground cloves

1 t    
Cinnamon

2 t     
Baking soda

1/4 t   
Salt

Combine the shortening, egg, sugar and molasses.  Add the dry ingredients. Chill for 1 hour.

Form the dough into 1" balls.  Roll the balls in sugar and arrange on an ungreased cookie sheet.  Sprinkle with a little bit of cold water to help keep cookies moist and to form cracks on top.  

Bake for a scant 8 minutes in a 350° F oven.  They will be very soft, but cooked through. They come off the cookie sheet much more easily if you let them sit for about a minute after they come out of the oven.

This recipe makes about 6 dozen, but you'll wish you had more.

From the kitchen of Kristen McQuillin
December 2000


