Fresh Frut
and Salsa
Creme Dp

1 cup marshmallow creme
1/2 - 1 jar STRAWBERRY “SWEET HEAT” SALSA

Mix well with mixer, then pour into a hollowed out
melon or pineapple (a bowl will do also). Center it on
a platter lined with lettuce. Surround with your
favorite fresh fruit pieces or fruit kabobs.
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Pork Chops

with glazed onions, apples, and

Strawberry Salsa

4 pork loin chops cut thick
2 tsp. oil
2 T. butter
1 large onion, thinly sliced
1 large apple, peeled and sliced
1/2 cup STRAWBERRY “SWEET HEAT” SALSA

Salt and pepper both sides of chops. In a large skillet, over
medium high heat, add oil and brown the pork chops on
both sides. Cook until done about 15 minutes. Remove to
warm oven to keep warm. In the same skillet, melt butter.
Cook onion and apples until tender about 5-8 minutes. Stir
in the salsa and heat through. Serve chops with the sauce
spooned over the top. Garnish with fresh parsley.
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shrimp Cocktall

1 Ib. shrimp, peeled and de-veined
1 1/2 cups fresh lemon or lime juice
1 cup red onion, diced
1 green onion, diced
1 avocado, pitted and diced
1 cucumber, peeled, seeded and diced
1/4 to 1/2 cup STRAWBERRY “SWEET HEAT” SALSA

Place shrimp, lime juice and red onion in a plastic bag
and set into a bowl. Refrigerate and let marinate for 2-4
hours. Drain the mixture and place into the bowl. Add
other ingredients and mix well. Serve in a pretty glass
bowl so your guest can see all the different colors.
Garnish with tortilla chips.
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Roasted Pork Loin
or Roasted Chicken

1 whole chicken or 4 chicken breasts
or 1 pork roast (loin or butt)

Salt and pepper the meat. Mix desired amount of STRAW-
BERRY “SWEET HEAT” SALSA with 1 T. mayonnaise. This
will keep the meat moist. Brush or rub this all over the
meat. Place in greased baking dish, bake uncovered at 350°
about 1 hour for the chicken and about 2 hours for pork.
Cover with foil then bake another 20-30 minutes to allow
the juices to collect. Remove the meat from pan.

Stir up the juices, mix with T-cup sour cream and serve
along side the meat. Garnish with fresh parsley or cilantro.
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