


Bone Suckin’ Blue Cheege Biteg

Easy appetizer that you will want to make again and again!

Ingredients:
Bone Suckin’ Habanero Sauce, 1/2tsp  Blue Cheese, 1, 8 ounce container,
(add more for a little more kick, but crumbled
be carefull) Ungalted Butter, 1 stick, softened
French Baguette, 1, 1/2 inch slices Apricot Pregerveg, 1 jar

Directions:

In 2 medium bowl combine softened butter, blue cheese and Bone
Suckin’ Habanero Sauce. Spread the blue cheese/butter mix on slices
of baguette and broil for 5 minutes or until the cheese mixture is
beginning to brown. Remove from oven and top with a dollop of
apricot preserves. Serves 6.
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