yZ RED PEFPFPER

2 7SP. FLOUR 0 ml

Yo rsP. THYME [ mt

Ya rsp. PePPER ! ml

! eGa, BeATEN

14-0z. cAN ARTICHOKES, DRAINED, 328 ml
CHOPPED

7-0z. CAN CRAB MEART, DRAINED 200 g

2 7SP. LemoN Juice 10 ml

32 wonro wrarrers (3/2"x3")

3 TBSP. GRATED PARMESAN CHEESE 45 ml

2 TBSP. CHOPPED CHIVES 30 ml

! TBSP. MARGARINE, MECTED /5 ml

ROAST PEPPER UNDER BROIER UNTIH CHARRED.
Pur N # PLASTIC BAG AND (T STAND FOR

10 MINUTES 7O STEAM. CooL, PEEL AND CHOP.
COMBINE FLOUR, TH'YME, PEPPER AND €66 IN #
Bowll AND STIR WELL. ADD CHOPPED PEFPPER,
ARTICHOKES, CRAB AND (eMON Juice. mix
THOROUGHLY. CORT 32 MINIATURE mMUFFAIN CuPS
Wit COOKING SPRAY. GENTLY PrReESS | wonToN
WRAPPER INTO £/CH CuP, ALLOoWING eNDS TO
EXTEND ABOVE EDGES OF CUPS. SPOON MIXTURE
EVENLY INTO wWrRAPPERS. SPRINKLE WiTH CHEESE
AND CHIVES. BRUSH EDGES OF WRAPPERS WiTH
MELTED MARGARINE. BAKE AT 350°F FOR 15-20
MINUTES, OR UNTIL MIXTURE /S SET AND EDGES
OF WRAPPERS ARE (IGHTLY BROWNED. caN B
PREPARED EARLY IN THE DAY, REFRIGERATED
AND BAKED JUST BEFORE SERVING. FREEzZING /IS
NOT RECOMMENDED. MAKES 32 TASTY BITES.
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