
Mocktail: The Small Palm

Appetizer:  Warm Crab Dip

Cocktail: The Palm 

In a large bowl mix together cream
cheese, sour cream, and
mayonaise until smooth.  Stir in
Parmesan, lemon juice, hot sauce,
dry seasonings, and crab.  Pour
into baking dish and sprinkle with
cheddar cheese.  Bake at 375 for
30 minutes or until golden and
bubbly.  Serve with your favorite
crackers or tortilla chips.

8 oz. cream cheese
1/4 c sour cream
1/4 c mayonaise
1 c Parmesan cheese 
1 tsp. hot sauce
1 lemon, juiced
1/2 tsp each salt, pepper, and old
bay seasoning
1 pound shelled crab meat (or use
Surimi from the seafood counter)
1 cup cheddar cheese, shredded

Make some refreshements to enjoy together during our Zoom meeting!

1 ounce Rum
Pineapple Juice (fills the remainder of the glass)
Slice of pineapple for garnish

In a Highball Glass filled with ice, pour:

Pineapple Juice (fills the remainder of the glass)
Slice of pineapple for garnish

In a Highball Glass filled with ice, pour:


