
sausage wonton wraps
1 lb ground sausage
2 oz chopped black olives
1 cup ranch dressing
1 cup shredded Colby & Monterey Jack cheese
1 package Wonton Wraps

1. Spray mini muffin pan with cooking spray
2. Insert wonton wrappers in the pan to form small cups
3. Bake for 5 minutes or until golden brown
4. Brown and drain the sausage
5. Combine the cheese, dressing, olives, and sausage
6. Fill the wonton wraps with mixtures; bake for 5 minutes
7. Serve warm!

Ingredients

Instructions

Sheilas favorite
Preheat oven: 350 

Tucker’s tasty treats
1. Classic Cheese Ball
2. Sausage Dip
3. Corn Dip
4. Homemade Queso
5. Parmesan Garlic Potatoes
6. Egg in the Hole

Appetisers, Sides and Snacks
1. Carrot Cake
2. Sopapilla Cheesecake
3. Chocolate No-Bake Cookies
4. Next-Best-Thing-to-Robert-Redford Pie

Dessert

1. Taco Pasta
2. Meatloaf
3. Meatloaf Muffins
4. Easy Ravioli Bake
5. Lasagna
6. Baked Spaghetti
7. Spaghetti Sauce
8. Sausage and Peppers Skillet
9. Cream Cheese Chicken Chili
10. Honey Ham Biscuits
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