
Cheesy Artichoke Pulls 
 

¼ c. sour cream/ mayonnaise 

8 oz. cream cheese, warmed 

1 c. Mozzarella, shredded 

1 c. Parmesan/Romano 

2 cloves garlic, minced 

¼ t. black pepper 

1 tin artichoke hearts, drained and chopped 

(1 tin water chestnuts, drained and chopped) 

 

I can of dinner rolls  

Olive oil for oiling the skillet 

 

Roll dough into 12 rolls, then tie in knots. Make a ring around an oiled iron skillet with the ties 
facing inward (these will help scoop the cheese later). Cover with plastic wrap and set aside. Heat the 
cheeses just until smooth, then add the seasonings. Brush knots with a little olive oil. Bake at 400°, 
just until the knots are browned. Cool a little before serving 
 

Cheesy Garlic Pulls 
 

½ c. sour cream 

8 oz. cream cheese, warmed 

1 c. Mozzarella, shredded 

½ c. Parmesan/Romano 

3 cloves garlic, minced 

¼ c. fresh basil  

 

½ t. red pepper 

¼ t. black pepper ½ c. butter, melted 

3 cloves garlic, minced 

 ¼ c. fresh parsley 

 

I can of dinner rolls or pizza dough 

Olive oil for oiling the skillet 
 

Roll dough into 12 rolls, then tie in knots. Make a ring around an oiled iron skillet with the ties 
facing inward (these will help scoop the cheese later). Cover with plastic wrap and set aside. Heat the 
cheeses just until smooth, then add the seasonings. Mix the butter with the remaining garlic and 
parsley, and brush the tops of the knots. Bake at 400°, just until the knots are browned. Brush with 
any remaining butter, and cool a little before serving. 
 

Cheesy Spinach Pulls 
 

¼ c. sour cream/ mayonnaise 

8 oz. cream cheese, warmed 

1 c. Mozzarella, shredded 

1 c. Parmesan/Romano 

2 cloves garlic, minced 

¼ t. black pepper 

1 package chopped spinach, thawed and 

   squeezed dry  

1 tin water chestnuts, drained and chopped 

 

I can of dinner rolls  

Olive oil for oiling the skillet 
 

Roll dough into 12 rolls, then tie in knots. Make a ring around an oiled iron skillet with the ties 
facing inward (these will help scoop the cheese later). Cover with plastic wrap and set aside. Heat the 
cheeses just until smooth, then add the seasonings. Brush knots with a little olive oil. Bake at 400°, 
just until the knots are browned. Cool a little before serving. 
 

 



Chicken Fingers Dip 
 

½ c. mayonnaise 

2 T. Dijon mustard 

2 T. honey/maple syrup 

2 T. BBQ sauce 
 

Just mix and serve with chicken fingers or fish sticks. 
 

Pizza Dip (Crustless Pizza) 
 

½ c. milk 

6 oz. cream cheese 

1/2 c. Mozzarella 

½ c. Parmesan/Romano 

 

1 c. tomato sauce 

Pepperoni or bacon, chopped fine 

3 cloves garlic, minced 

1 t. basil 

¼ c. Parmesan/Romano 
 

Melt the milk and cheeses in a pot. Spread hot cheese on a pie plate, then top with tomato sauce, 
pepperoni, and some garlic and basil, then more cheese. Bake at 425° just until bubbly, then serve 
with sliced Italian bread. 
 

Shrimp Cocktail Sauce 
 

1 c. ketchup 

1 t. lemon juice 

1 t. horseradish 

 

 

Just mix and serve with cooked shrimp garnished with cut lemon. 

 

Taco Dip 
 

½ c. milk 

6 oz. cream cheese 

1 c. Monterey Jack cheese 

 

½ lb. ground beef 

1 t. chili powder 

½ t. salt 

¼ c. chopped pepper 
 

Fry up the ground beef with the seasonings, and put aside. Melt the cheese with some milk, then mix 
in the beef and pepper, and serve with tortilla chips. 
 

The Loaded Potato 
 

1 c. sour cream 

8 oz. cream cheese, warmed 

1 c. old cheddar, shredded 

 

1 t. onion powder 

¼ t. black pepper  

4 strips crisp bacon, crumbled 

3 green onions, chopped 
 

Mix the sour cream and cheese until very smooth, then mix in the onion powder, bacon and green 
onions. Serve on baked potatoes or potato chips. 


