SAUSAGE, CHILI AND CHEESE TARTLETS

YOU WILL NEED:  

3 LBS SWEET ITALIAN SAUSAGE, CASINGS REMOVED 

16 OUNCE BOTTLE OF MEDIUM HOT SALSA – NOT CHUNKY STYLE

4 CUPS SHREDDED CHEDDAR AND MONTEREY JACK CHEESE BLEND

2 (4 OUNCE) CANS DICED GREEN CHILIS

CANOLA OIL OR OLIVE OIL SPRAY

2 PACKAGES WONTON WRAPPERS, ABOUT 50 PER PACKAGE

SOUR CREAM FOR GARNISH

CHOPPED GREEN ONIONS FOR GARNISH

PREHEAT OVEN TO 350 DEGREES.  COOK SAUSAGE IN A LARGE SKILLET OVER MEDIUM-HIGH HEAT UNTIL NO LONGER PINK, CRUMBLE WITH A FORK.  DRAIN OFF FAT AND COOL SLIGHTLY AND CHOP UP ANY LARGE PIECES WITH A KNIFE.  PUT SAUSAGE BACK INTO THE SKILLET AND ADD THE CHEESES, SALSA AND GREEN CHILIES.  SIMMER UNTIL MIXTURE THICKENS, ABOUT 5 MINUTES.  COOL COMPLETELY.  MIXTURE CAN BE MADE AHEAD OF TIME UP TO THIS POINT.  PREPARE AT LEAST 2 MINI MUFFIN TINS WITH CANOLA OIL OR OLIVE OIL SPRAY.  PRESS (LINE) ONE WONTON WRAPPER INTO EACH MUFFIN CUP.  FILL EACH WRAPPER WITH A HEAPING TEASPOON OF SAUSAGE MIXTURE AND BAKE UNTIL WONTON WRAPPER EDGES BEGIN TO BROWN, ABOUT 10 – 15 MINUTES.  GARNISH WITH SOUR CREAM AND GREEN ONIONS.  

THIS RECIPE WILL MAKE ABOUT 100 PIECES.  IT’S GREAT FOR A LARGE COCKTAIL PARTY AND THEY FREEZE WELL.  RECIPE CAN BE CUT IN HALF.  

RECIPE FROM JOANNE FAGAN OF FOX HILL GOURMETAS SUBMITTED TO THE DKH WOMAN’S BOARD “SHARING OUR BEST” COOKBOOK.  

NEXT WEEK:  SAUTEED SHRIMP AND BLACK BEANS
