
New Year's Eve Recipes to End the Year Right
Looking for the perfect recipes to end the year on a delicious note? Look no
further! This article features a variety of dishes that are sure to impress
your guests and make your New Year's Eve celebration a memorable one.
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This classic appetizer is always a crowd-pleaser. It's easy to make and can
be served with a variety of dippers, such as tortilla chips, pita bread, or
crackers.

Ingredients:

1 (10-ounce) package of frozen chopped spinach, thawed and drained

1 (14-ounce) can of artichoke hearts, drained and chopped
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1 cup of shredded mozzarella cheese

1 cup of shredded cheddar cheese

1/2 cup of sour cream

1/4 cup of mayonnaise

1/4 cup of chopped onion

1/4 cup of chopped garlic

Salt and pepper to taste

Instructions:

1. Preheat oven to 350 degrees F (175 degrees C).

2. In a large bowl, combine all ingredients.

3. Spread mixture into a greased 9x13-inch baking dish.

4. Bake for 20 minutes, or until bubbly and hot.

5. Serve with tortilla chips, pita bread, or crackers.

Crab Cakes

These crab cakes are made with fresh crab meat and a variety of
seasonings. They're pan-fried until golden brown and served with a
remoulade sauce.



Ingredients:

1 pound of fresh crab meat, picked over

1/2 cup of bread crumbs

1/4 cup of mayonnaise

1/4 cup of chopped onion
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1/4 cup of chopped celery

1/4 cup of chopped red bell pepper

1 egg, beaten

1 tablespoon of Worcestershire sauce

1 teaspoon of Old Bay seasoning

Salt and pepper to taste

Instructions:

1. In a large bowl, combine all ingredients.

2. Form mixture into 12 crab cakes.

3. Pan-fry crab cakes in hot oil until golden brown on both sides.

4. Serve with remoulade sauce.

Bruschetta

Bruschetta is a classic Italian appetizer made with toasted bread, olive oil,
garlic, and tomatoes. It's a simple but delicious dish that can be customized
to your liking.



Ingredients:

1 baguette, sliced into 1-inch rounds

Olive oil

Garlic, minced

Tomatoes, diced
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Basil, chopped

Mozzarella cheese, shredded (optional)

Instructions:

1. Preheat oven to 350 degrees F (175 degrees C).

2. Brush baguette slices with olive oil.

3. Rub each slice with garlic.

4. Spread tomatoes over baguette slices.

5. Sprinkle with basil and mozzarella cheese (if using).

6. Bake for 10 minutes, or until cheese is melted and bubbly.

7. Serve immediately.

Shrimp Cocktail

Shrimp cocktail is a classic New Year's Eve appetizer. It's made with
cooked shrimp that are served with a cocktail sauce.
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Guide to Accounting Mastery
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"QuickBooks 2024 In Depth," the...
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