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Joan asked me where the best blue cheese comes from.... The
three countries claiming to have the finest blue cheese are: from
France, Roquefort, from Italy Gorgonzola, and from Ireland, Cashel
Blue, all great cheeses indeed. Pasqualina’s is pleased to carry all
three.

There are many ways in which Blue Cheeses can be used: Salad
dressings can be made from a blend of any one of these fine blues,
yogurt and mayonnaise; a little Cashel or Gorgonzola is excellent
when grilled on top of steak, crumbled into salads, or used for stuffing
button mushrooms and celery sticks. =)
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Ingredients:

*120z artichokes hearts, chopped

1 cup mayonnaise

1 small clove garlic, minced

*2 tablespoons oregano

2 tablespoons grated onion

*2 cups Tipperary Irish Cheddar Cheese
grated

Directions:

Combine all ingredients and spoon the mixture

into an 8 in. bgking dish. * ingredients available at
Bake for 30 minutes at 300°F. Pasqualina’s
Serve with crackers, pita bread or tortilla chips

Ingredients:

2 eggs, beaten

1 can cream corn (1502)

2/3 cup milk

1 cup cracker crumbs (about 24 crackers)

1/2 cup chopped onion

1/2 cup chopped green pepper

*1 cup grated Tipperary cheddar cheese

1/8 tsp pepper

1/4 tsp salt

Directions:

1. Heat oven to 375 degrees F. Coat a 2-qt casserole with vegetable oil spray.
In a large mixing bowl, stir together the eggs, corn, milk,

cracker crumbs, onion, green pepper if using, cheese, salt and pepper.

2. Pour into casserole. Bake uncovered, for about 50 minutes, until the corn is
set in the middle and begins to pull away from the sides of the casserole.
SERVE & ENJOY
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