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Cream Cheese, Pesto, And Sun Dried Tomato Terrine

Yields about 1 1/2 cups
INGREDIENTS

✦ 10 ounces cream cheese

✦ ¼ - ½   cup heavy cream

✦ Kosher salt and freshly ground black pepper

✦ 3 tablespoons basil pesto

✦ 5 oil packed sun dried tomatoes, drained and finely chopped

✦ ¼ cup pine nuts, toasted and coarsely chopped

✦ Extra virgin olive oil

✦ Thinly sliced bread or crackers for serving
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DIRECTIONS:

Line the inside of a 2 cup sharply sloping bowl (about 4 inches across the top) 
with plastic; let that ends extend over the sides a few inches.

In a mixing bowl, mash the cream cheese and 1/4 cup of the cream with a fork 
and season with 1/4 teaspoon salt and a few grinds of pepper; add more cream if 
the cheese hasn't softened.  Spoon about 1/3 cheese into the lined bowl and pack 
it into an even layer.  Spread the Pesto almost completely to the sides of the first 
layer of cheese.  Top with another third of the cheese, the sundried tomatoes, and 
all but 1/4 tablespoon of the pine nuts.  Top with the remaining cheese.  Packed 
down, fold the plastic over so the top is completely covered. Refrigerate for at 
least 60 minutes.

Half an hour before serving, take the bowl out of the refrigerator.  Pull on the 
edges of the plastic to loosen the terrain from the bowl.  Invert the terrain onto a 
plate, drizzle with a little olive oil, and let sit for 1/2 hour to warm up.  Sprinkle 
with the remaining pine nuts, season liberally with pepper, and serve with the 
sliced baguette.

This is one of those dishes that our friends love. I can’t remember a time that it 
hasn’t disappeared from the table within 15 minutes of serving! 
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Wild Mushroom And Artichoke Dip

Yields 5 cups

INGREDIENTS

✦ 1      teaspoon olive oil 

✦ 2      cups sliced shitake mushroom

✦ 1      6 oz.  package pre-sliced Portobello mushrooms, chopped

✦ ½    cup low fat mayonnaise

✦ ½    cup grated fresh parmesan cheese plus 2 tablespoons for topping

✦ ½    finely chopped celery

✦ ½    cup finely chopped onion
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✦ ½    cup thinly sliced green onions

✦ ¼    chopped fresh parsley

✦ 1      tsp. garlic powder

✦ 1      tsp. black pepper

✦ ¼    tsp. salt

✦ ½    tsp. cayenne pepper

✦ 1     (14 oz) can artichoke hearts, drained and coarsely chopped

✦ 1     (8 oz)  block 1/3rd less fat cream cheese

✦ 1     (8 oz) block fat free cream cheese

DIRECTIONS:

Preheat oven 350° F.  Heat the oil in a large nonstick skillet over medium high 
heat.  Add mushrooms, sauté 5 minutes or until tender.  Combine mushrooms 
and remaining ingredients in a large bowl, stirring until well blended.

Spoon mixture into a 2 quart casserole coated with cooking spray and bake at 
350° for 30 minutes. Sprinkle with 2 tablespoons of the parmesan cheese and 
bake for 5 more minutes or until cheese is melted.
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Hot Clam Dip

Serves 12

INGREDIENTS

✦ 1     6.5 ounce can minced clams, drained with juice reserved

✦ 3     tablespoon of lemon juice

✦ ¼   cup and 2 tablespoons seasoned bread crumbs

✦ 3     tablespoon of minced onion

✦ ½    teaspoon dried parsley

✦ ½    teaspoon dried oregano

✦         Dash fresh ground pepper
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✦ 1     clove garlic, pressed

✦ 3     tablespoons olive oil

✦ ¼   cup parmesan cheese

DIRECTIONS:

Preheat oven to 325° F.  In medium sauté pan over medium heat, sauté garlic 
until fragrant,  mix in seasoned bread crumbs, onion, parsley, oregano, black 
pepper, and approximately ¾ reserved clam juice. Add lemon juice and minced 
clams. Transfer to medium size baking dish.  Top with parmesan cheese. 

Bake for about 30 minutes or until heated through.
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Scungilli Salad With Shrimp And Calamari

Serves 8 -10

INGREDIENTS

✦ 1    16 oz can Scungilli, preferably LaMonica

✦ 1    lb. shrimp

✦ 1    lb. calamari

✦ 1    stalk celery with leaves

✦ 2   tbs. each red and green sweet bell pepper, diced

✦ ½  cup kalamata olives, halved

✦ 5    clove garlic, pressed
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✦       handful fresh parsley leaves chopped

✦       salt and pepper

✦ 1/8 teaspoon crushed red pepper

✦ 1/8  cup extra virgin olive oil or more to taste

✦ 1      lemon, juiced

DIRECTIONS:

Rinse Scungili and put aside.  Prepare shrimp and calamari (see below) cool to 
room temperature.  Mix all ingredients except lemon juice.  Refrigerate for at 
least 6 hours to marry flavors.  Add juice of one lemon and serve.

Shrimp and calamari: Add shrimp to boiling water and cook until just pink and 
curled. Remove and cool in a cold water bath. Repeat with calamari – do not 
overcook!

  Page 10

If you enjoy these recipes, instead of passing on the PDF, would you be so kind as to

send your friends and family over to

 www.SolutionsWithStyle.com/Italian-Appetizers 

to get their own copy.   More special recipes to come!

http://solutionswithstyle.com/Italian-Appetizers
http://solutionswithstyle.com/Italian-Appetizers


Cocktail Meatballs With Ricotta

Serves 8

INGREDIENTS

✦ ¾  pound ground pork 

✦ ¾   pound ground turkey 

✦ 4     ounces (1/2 cup) whole milk ricotta 

✦ 1/3  cup minced flat-leaf parsley leaves

✦ 1/3  cup panko bread crumbs 

✦ ½   medium onion, grated (about 1/2 cup)

✦ 3    tablespoons finely grated pecorino

✦ 1    slice bacon, finely minced 
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✦ 2    large cloves garlic, minced 

✦ 2     tablespoons milk 

✦ 1    minced fresh thyme or lemon thyme

✦ 1    large egg, beaten 

✦ 2     teaspoons kosher salt 

✦ 2     dashes Worcestershire sauce (about 1/2 teaspoon)

✦       Freshly ground black pepper 

✦ 1    cup extra-virgin olive oil 

✦ 3    cups homemade or quality jarred marinara sauce 

✦       Small fresh basil leaves

DIRECTIONS:

Mix the ground meats with the ricotta, parsley, panko crumbs, onion, pecorino, 
bacon, garlic, milk, thyme, egg, salt, Worcestershire, and black pepper, to taste, in 
a large bowl. Mix until just combined; don't over mix. The mixture will be pretty 
soft. 

Using your hands, gently form mixture into small meatballs 1 tablespoon at a 
time (too firm a hand makes them dense and tough). Put them on a large plate or 
pan; cover and refrigerate at least an hour or up to 24 hours.

Heat the oil in a medium nonstick skillet over medium-high heat. Add about 1/3 
the meatballs and cook, turning occasionally, until well browned on all sides, 
about 6 minutes. Transfer the meatballs to a plate and repeat with the remaining 
meatballs.
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Drain off the oil and wipe out the skillet. Return the meatballs to the skillet and 
pour in the marinara sauce. Bring to a boil, lower the heat, cover, and simmer 
until the meatballs are cooked through, about 15 minutes. 

Serve the meatballs, skewered on a platter with a dollop of the sauce and a fresh 
leaf of basil. They can be served warm or at room temperature.
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Tomato And Olive Pizzettas

Yields 18

INGREDIENTS

✦ 1 lb     pizza dough

✦            extra virgin olive oil for brushing

✦ 2         teaspoons fennel seeds, coarsely chopped shredded mozzarella

✦ 14       pitted Kalamata olives, quartered

✦ 18       cherry or grape tomatoes, sliced

✦            crushed red pepper

✦ 1 ½     teaspoon sambuca or pernod
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DIRECTIONS:

Heat a gas grill to medium high or prepare a medium hot charcoal fire with the 
coals banked to one side to provide a cooler area on the grill.  

 On a well floured surface, roll out the pizza dough with a rolling pin until its 
1/8 inch thick.  If the dough is very elastic and resists rolling, cover it with plastic 
wrap and let it rest for about 5 minutes.  You may have to repeat this step a few 
times until the dough is relaxed and willing to roll.  Using a 3 inch cookie cutter, 
cut the dough into 18 rounds discarding any excess dough.  Brush the top of the 
rounds with oil and sprinkle with salt, pepper, and fennel seeds pressing gently 
to make sure they adhere.  Transfer the rounds to a baking sheet, fennel side up.

Working with half of the Pizzettas at a time, grill them fennel side down 
(covered on a gas grill, uncovered on a charcoal grill) for 1 minute.  Check the 
Pizzettas: if they have puffed up, flatten them with a spatula.  Brush the floured 
sides which should be facing up with oil.  Grill until the bottom is nicely 
browned and crisp, about another 1 minute.  Return the Pizzetta, grilled side up, 
to the baking sheet. (If using a gas grill, turn the heat down to medium.)

Working quickly, top each with a sprinkling of cheese, three olive pieces, three 
tomato slices, and a pinch of red pepper flakes.  Use a small spoon to sprinkle 
each Pizzettas with a few drops of sambuca or pernod.  

Return the Pizzettas to the medium heat or to the cooler side of the charcoal 
grill.  Continue grilling until the Pizzettas are crisp and the cheese is melted, 
about 2 minutes more. Nibble on these as you repeat with the remaining dough 
rounds.
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Prosciutto Wrapped Mozzarella And Basil

Serves 8

INGREDIENTS

✦ 8    thin slices prosciutto (preferably imported), halved lengthwise

✦ 8    large basil leaves, torn in half

✦ 8    small fresh mozzarella balls (about 1 inch), halved 

✦ 8    ripe grape tomatoes or cherry tomatoes, halved

✦       kosher salt and freshly ground black pepper

✦ 2    tablespoons  extra virgin olive oil
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DIRECTIONS:

Arrange eight slices of prosciutto flat on a cutting board and put a piece of basil 
on one end of each slice.  

Top each piece of basil with a piece of mozzarella and a tomato half, matching 
the cut sides to make a ball.  

Season very lightly with salt and generously with pepper and then roll up the 
balls in the prosciutto.  

Secure each with a toothpick and set on a platter.  Repeat with remaining 
ingredients.  

Drizzle with olive oil and serve.

These tasty little bites are full of the classic flavor in a single mouthful.
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Hungry for More?
How About Some Delicious Pasta Recipes?

Head on over to

 www.SolutionsWithStyle.com/Pasta    for your copy.

No optin required - just go there and download your copy today! 

Click HERE to Share with Your Friends on Facebook!
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