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Recipes from CorTrust staff.



INGREDIENTS
• Half of one white onion, diced
• 2-3 serrano peppers, diced
• 3-4 garlic cloves, minced
• Cilantro
• 3-4 avocados
• 1  lime
• Salt and pepper
• 1 tomato, diced
• Tortilla chips

DIRECTIONS
1.  Place diced white onion and diced serrano peppers (be sure to remove    

 seeds and membrane) into a food processor. Add minced garlic gloves.
2.  Remove cilantro leaves from stems and place in food processor - about half a cup.
3.  Using the chop setting on the food processor, chop until the onion, serrano    

 peppers, minced garlic, and cilantro are well incorporated. Set aside.
4.  Remove avocados from case and dice. Place in a bowl.
5.  Within the same bowl, add juice from one lime, as well as salt and pepper  

 to taste. Using a fork, mash avocados and lime juice mixture until soft.
6.  Add the mixture from the food processor. Stir until combined. Top  

 with diced tomatoes and a few cilantro leaves.
7.  Serve with tortilla chips and enjoy!

Fresh Guacamole
Submitted by  
Hillary McQuade,  
Digital Marketing Officer 
at Sioux Falls, SD



Pickle Roll-up Dip Submitted by Suzanne Noor, 
Mortgage Specialist at Delano, MN

INGREDIENTS

• (2) 8 ounces cream cheese
• 1 tablespoon Worcestershire sauce
• 1/4 cup pickle juice
• 2 teaspoon onion flakes (optional)
• 2 packages of Buddig Corned Beef, diced
• 2 cups baby dill pickles, diced

DIRECTIONS

1.  Using a mixer, blend the cream cheese, Worcestershire sauce, pickle juice, and  
 onion flakes until soft.

2.  With a rubber spatula, mix in the corned beef and baby dill pickles  
 until well combined.

3.  Serve with your favorite crackers!

Cheesy Bacon Cups
Submitted by  
Sheila Aukes, Mortgage 
Servicing Specialist at  
Sioux Falls, SD

INGREDIENTS

• 3 packages mini phyllo shells
• 1 can Rotel tomatoes (drained)
• 1 bag real bacon bits

DIRECTIONS

1. Mix together the can of Rotel tomatoes, bacon bits, and mayo.
2. After well mixed, add shredded cheese.
3. Spoon into shells after all ingredients are combined.
4. Bake at 350 degrees for 15-20 minutes, and serve warm.

• 1 cup mayo
• Bag of shredded Colby Jack or  

Mexican 4-cheese blend



Skinny Baked  
Jalapeno Poppers
INGREDIENTS

• 12 jalapeno peppers, sliced in half lengthwise
• 8 ounces light cream cheese
• 5 medium scallions, green part only, sliced
• 2 ounces shredded low fat sharp cheddar
• 1/2 cup egg beaters or egg whites, beaten
• 1/2 cup panko crumbs
• 1/8 teaspoon paprika
• 1/8 teaspoon garlic powder
• 1/8 teaspoon chili powder
• Salt and fresh pepper
• Spray oil

DIRECTIONS

1.  Preheat oven to 350 degrees.
2.  Cut peppers in half lengthwise, and scoop out the seeds and membrane.
3.  Combine cream cheese, cheddar, and scallions in medium bowl.
4.  Combine panko, paprika, chili powder, garlic powder, salt and pepper    

 in another bowl.
5.  Fill peppers with cheese filling with a small spoon or spatula.
6.  Dip peppers in egg beaters.
7.  Place pepper in panko mixture, using a spoon to make sure all the     

 seasoning doesn’t fall to the bottom of the bowl.
8.  Spray a baking pan with oil spray. TIP: line pan with parchment paper    

 for easier cleanup.
9.  Lightly spray the peppers with a little more oil spray.
10. Bake in the oven for 20-25 minutes, until golden and cheese oozes     

 out. Remove from oven and serve immediately. Best served hot.

Submitted by 
McKinzie Hopkins, 
Senior Vice President 
at Brooklyn Park, MN

This recipe originally appeared on SkinnyTaste.com

This image originally appeared on SkinnyTaste.com



Sweet + Spicy 
Chicken Wings

Submitted by Darwin Van Den Oever,  
VP/Branch Manager at Vermillion, SD

INGREDIENTS

• 2 teaspoons kosher salt
• 1 teaspoon ground coriander
• 1/2 teaspoon freshly ground pepper
• 1/2 teaspoon ground cayenne pepper 

• 4 1/2 lbs large chicken wings, wing 
tips removed

• 3 tablespoons fresh lime juice
• 3 tablespoons hot chili-garlic sauce, 

such as Sriracha
• 2 tablespoons soy sauce
• 2 tablespoons honey
• 1 tablespoon unsalted butter

Rub Sauce

DIRECTIONS
1. In a small bowl, combine the rub 

ingredients. Pat the wings dry, and 
place them in one layer on a sheet 
pan. Sprinkle with the rub, working 
it in on both sides with your fingers. 
Refrigerate the wings, uncovered, to 
air dry for about 4 hours.

2. In a small saucepan over medium 
heat on the stove, combine the sauce 
ingredients. Stir until the butter melts, 
and then remove from heat.

3. Prepare the grill for indirect cooking 
over medium heat (350-450 degrees).

4. Grill the wings over direct heat, with 
the lid closed, until browned on both 
sides, 10-15 minutes, turning once 
or twice. Then move the wings over 
indirect heat and cook, with the lid 
closed, until the meat is no longer  
pink at the bone and the skin is crispy,  
15-20 minutes more, turning once  
or twice and basting frequently with the sauce. Remove from the  
grill and brush with any remaining sauce. Serve warm or at  
room temperature.

This recipe originally appeared on Weber.com, created by Jamie Purviance



Cheesy Wonton 
Dill Pickle Wraps

Submitted by  
Mandy Boe,  
Branch Manager  
at Pierpont, SD

INGREDIENTS

• Pack of egg roll wonton wraps
• Brick of Havarti cheese
• Dill pickle spears
• 1 egg, slightly beaten
• Deep fat fryer or air fryer

DIRECTIONS

1. Lay wonton wrap flat. Brush the edges with egg wash. 
2. Cut Havarti into long 1/4 inch wide strips. Dry pickle spears with  

paper towel. Lay pickle spears and Havarti cheese diagonally on the 
wonton wrapper.

3. Roll wonton wrapper with cheese and pickle, folding in the edges as 
you wrap. Seal edges with additional egg.

4. Fry for approximately 5 minutes or until golden brown, being sure  
not to overcook, as the cheese will ooze out.

This image originally appeared on SarcasticCooking.com



Perfect Nachos Submitted by Isaac Schmeling,  
Vice President at Sioux Falls, SD

INGREDIENTS

• (1) 16 ounce block of Velveeta cheese
• 1 small bag of Mexican cheese
• (1) 8 ounce block of Velveeta pepper jack cheese
• 1 jar of cheese dip
• 2 lbs hamburger
• Jalapeno, chopped

DIRECTIONS

1. Combine the first four 
ingredients in a crock pot. Set 
to high for 3-4 hours or until 
completely melted.

2. Once the cheeses are melted, 
begin browning the beef. 
Remove excess grease. 

3. Add the jalapenos, onions, 
tomatoes, and red bell peppers 
to the beef, and cook until soft.

4. Season the mixture with Lawry’s 
seasoning salt, chopped garlic, 
and black pepper to taste.

5. Add the beef mixture with the 
melted cheese in the crock pot and combine until well mixed.

6. Enjoy with your favorite tortilla chips!

• 1 onion, chopped
• 2 tomatoes, chopped
• 1 red bell pepper, chopped
• Lawry’s seasoning salt
• 3-4 garlic cloves, chopped
• Cracked black pepper



White Chicken Chili
Submitted by  
Deb Ziemke, 
Mortgage Specialist 
at Sioux Falls, SD

INGREDIENTS

• 1 lb boneless skinless chicken breasts,  
chopped

• 1 medium onion, chopped
• 1 tablespoon olive oil
• 2 garlic cloves, minced
• (2) 14 ounce cans chicken broth
• (1) 4 ounce can chopped green chiles

• 2 teaspoons ground cumin
• 2 teaspoons dried oregano
• 1.5 teaspoons cayenne pepper
• (3) 14.5 ounce cans great northern 

beans, drained, divided
• 1 cup shredded Monterey Jack cheese
• Sliced jalapeno pepper, optional

DIRECTIONS

1. In a Dutch oven over medium heat, 
cook chicken and onion in oil until 
lightly browned. Add garlic; cook 1 
minute longer. Stir in broth, chiles, 
cumin, oregano, and cayenne; bring  
to a boil.

2. Reduce heat to low. With a potato 
masher, mash one can of beans until 
smooth. Add to Dutch oven. Add 
remaining beans. Simmer for 20-30 
minutes or until chicken is no longer 
pink and onion is tender.

3. Top each serving with cheese and, if 
desired, jalapeno pepper.

This recipe originally appeared on TasteOfHome.com
This image originally appeared on TasteOfHome.com



Rockstar Bob’s 
Pizza Burgers

Submitted by  
Robert Wagner, 
VP/Mortgage Servicing Operations 
Manager at Sioux Falls, SD

INGREDIENTS

• 1 lb. hamburger, browned
• 1 can Chef Boyardee pizza sauce
• 2 tablespoons parsley flakes
• 1 teaspoon sage
• 1 teaspoon oregano

• 1/2 teaspoon salt
• 6-8 ounces Velveeta
• 1 bag shredded mozzarella cheese
• 1 package hamburger buns

DIRECTIONS

1. Brown hamburger, and drain. 
Add pizza sauce, parsley flakes, 
sage, oregano, salt, and Velveeta 
cheese to hamburger. Heat to 
a boil. Reduce heat and simmer 
for 15 minutes.

2. Place bottom half of hamburger 
buns on a baking sheet. Scoop 
hamburger mixture onto the 
hamburger buns. Add mozzarella 
cheese on top. Bake 6-8 minutes 
in the oven at 400 degrees, until 
the cheese is melted. Enjoy!


