
Holiday Cheeseball Wreath

2022 Christmas Apps & Drinks Cookbook



INGREDIENTS:

INSTRUCTIONS:

•1 pound cream cheese, at room temperature
•2 cups shredded firm cheese, such as Cheddar
•2 teaspoons Worcestershire sauce
•Kosher salt and freshly ground black pepper
•1 Container Crazy Fresh Diced Red Peppers
•1/2 cup fresh parsley leaves, finely chopped
•1/4 cup finely chopped fresh chives
•Crackers, sliced bread or crudites, for serving

•Line the inside of a small Bundt pan with plastic wrap. Process the cream cheese,  
    shredded cheese, Worcestershire sauce, 1/2 teaspoon salt and few grinds of 
    pepper in a food processor until smooth. Empty the mixture into a medium 
    bowl, and fold in all but 2 tablespoons of the diced red peppers.
•Spoon the cheese mixture into the prepared Bundt pan; pack it in, spread into 
    an even layer and cover. Refrigerate until chilled, at least 1 hour up to 2 days.
•Uncover and invert the cheese mold onto a serving platter. Sprinkle with the 
    chives and parsley to completely coat the wreath, and garnish with the reserved 
    2 tablespoons diced red peppers. 
•Serve with  crackers, sliced bread or crudites.

Holiday Cheeseball Wreath Holiday Party Pinwheels

prep: 15 min
total: 1 hour, 15 min.
servings: 16-20

Crazy fresh product:



Holiday Cheeseball Wreath Holiday Party Pinwheels Simple Cucumber Bites

INGREDIENTS:

INSTRUCTIONS:

•2  8 oz. packages cream cheese, softened
•1 package ranch dressing mix 
•Freshly ground black pepper 
•5 flour tortillas 
•1 container Crazy Fresh Tri-Color Peppers Diced
•1 cup Crazy Fresh Chili Mix

•Mix the cream cheese, ranch dressing and the black pepper together thoroughly.
•Spread the mixture on the tortillas, and then sprinkle with the Crazy Fresh 
    tri-color peppers and Crazy Fresh chili mix. Roll up tightly, wrap in plastic wrap 
    and refrigerate until party time (for at least 1 hour).
•Slice into small wheels and serve.

prep: 10 min
total: 1 hour, 10 min.
servings: 15

Crazy fresh product:



Holiday Party Pinwheels Simple Cucumber Bites

INGREDIENTS:

INSTRUCTIONS:

•1 Container Crazy Fresh Dill Dip

•3 Large Cucumbers

•1 Container small grape tomatoes

•Wash and slice cucumbers, slices should be about 1/2” thick.

•Pat dry both sides of cucumber slices and arrange on a serving platter.

•Spread each cucumber slice with Crazy Fresh Dill Dip.

•Top all slices with grape tomatoes.

prep: 10 min
total: 10 min.
servings: 12

Crazy fresh product:



Holiday Wreath Veggie Pizza Red Pepper and Feta Guacamole

2022 Christmas Apps & Drinks Cookbook

INGREDIENTS:

INSTRUCTIONS:

•(2) 8 oz tubes crescent roll sheets
•8 oz plain cream cheese
•2/3 cup sour cream
•1 oz dry ranch seasoning
•1/2 tsp dried dill
•1/2 tsp garlic power

•Pre-heat oven to 375°F.
•Place a bowl with 4-5 inch width on a cookie sheet with the bowl side facing down. 
    This will help guide creating the center of the wreath.
•Open the crescent roll dough and unroll. Fold the dough in half length-wise.
   Arrange each half around the bowl. Pinch the ends together to make a circle and press 
    the dough to flatten so it bakes evenly.
•Remove bowl and place baking sheet in the oven. Bake for 11-12 minutes.
•Remove dough from oven. Press the dough down in any areas it might have bubbles so the surface is even. 
•Allow dough to completely cool (about 30 minutes).
•While dough cools mix cream cheese and sour cream in a mixing bowl. Add the ranch seasoning, dill, and 
    garlic. Stir.
•Spread the cream cheese mixture evenly on the dough. Decorate with chopped veggies. 
•Serve immediately or store in the fridge till you are ready to serve.

prep: 15 min
total: 30 min.
servings: 15

Crazy fresh product:
•1 container (2 cups) Crazy Fresh Riced Brocolli
•1/2 cup chopped fresh cucumber
•1 6 oz. container Crazy Fresh Diced Red Peppers
•2/3 cup cherry tomatoes
•Fresh Red Bell Pepper
•Fresh Baby Tomatoes



•Line the inside of a small Bundt pan with plastic wrap. Process the cream cheese,  
    shredded cheese, Worcestershire sauce, 1/2 teaspoon salt and few grinds of 
    pepper in a food processor until smooth. Empty the mixture into a medium 
    bowl, and fold in all but 2 tablespoons of the diced red peppers.
•Spoon the cheese mixture into the prepared Bundt pan; pack it in, spread into 
    an even layer and cover. Refrigerate until chilled, at least 1 hour up to 2 days.
•Uncover and invert the cheese mold onto a serving platter. Sprinkle with the 
    chives and parsley to completely coat the wreath, and garnish with the reserved 
    2 tablespoons diced red peppers. 
•Serve with  crackers, sliced bread or crudites.

Holiday Wreath Veggie Pizza Red Pepper and Feta Guacamole Savoury Deviled Eggs

•1 container (2 cups) Crazy Fresh Riced Brocolli
•1/2 cup chopped fresh cucumber
•1 6 oz. container Crazy Fresh Diced Red Peppers
•2/3 cup cherry tomatoes
•Fresh Red Bell Pepper
•Fresh Baby Tomatoes

INGREDIENTS:

INSTRUCTIONS:

•1 container Crazy Fresh Authentic or Spicy Guacamole

• 1 container Crazy Fresh Diced Red Peppers

• 1 container Feta cheese

•Scoop Crazy Fresh Guacamole into a bowl or onto a serving platter

• Top with crumbled Feta cheese and Crazy Fresh Diced Red Peppers

• Serve with Gorilla Chips, crudites, or veggies!

prep: 5 min
total: 5 min.
servings: 6-8

Crazy fresh product:



Red Pepper and Feta Guacamole Savoury Deviled Eggs Holiday Pico de Gallo Bruschetta

•Mix the cream cheese, ranch dressing and the black pepper together thoroughly.
•Spread the mixture on the tortillas, and then sprinkle with the Crazy Fresh 
    tri-color peppers and Crazy Fresh chili mix. Roll up tightly, wrap in plastic wrap 
    and refrigerate until party time (for at least 1 hour).
•Slice into small wheels and serve.

INGREDIENTS:

INSTRUCTIONS:

•12 eggs

•1 container Crazy Fresh Pico De Gallo

•1 container Crazy Fresh Guacamole

•6 strips bacon, cooked, crumbled

•Boil the eggs, remove shells, cut in half length wise. Remove yolk, discard.

•Place a small scoop of Crazy Fresh Pico De Gallo into egg halves.

• Top PicoDe Gallo with a guacamole.

• Garnish with bacon crumbles.

• Arrange on platter and serve!

prep: 10 min
total: 1 hour, 10 min.
servings: 15

Crazy fresh product:



Savoury Deviled Eggs Holiday Pico de Gallo Bruschetta

•Wash and slice cucumbers, slices should be about 1/2” thick.

•Pat dry both sides of cucumber slices and arrange on a serving platter.

•Spread each cucumber slice with Crazy Fresh Dill Dip.

•Top all slices with grape tomatoes.

INGREDIENTS:

INSTRUCTIONS:

•12-18 Baguette Slices

•1 package shredded cheese, Monterey Jack or Cheddar

•1 container Crazy Fresh Pico De Gallo

•Preheat oven to 425°. Brush baguette slices with olive oil, and place on a 
   baking sheet. Bake 7 minutes or until light golden brown. Remove from oven; 
   sprinkle evenly with cheese, and bake 1 minute or until cheese is melted.

•Spoon Crazy Fresh Pico De Gallo onto bread slices. 

•Serve immediately.

prep: 10 min
total: 18 min
servings: 12-18

Crazy fresh product:



Pomegranate Brie Cups Cranberry Moscow Mule

•Pre-heat oven to 375°F.
•Place a bowl with 4-5 inch width on a cookie sheet with the bowl side facing down. 
    This will help guide creating the center of the wreath.
•Open the crescent roll dough and unroll. Fold the dough in half length-wise.
   Arrange each half around the bowl. Pinch the ends together to make a circle and press 
    the dough to flatten so it bakes evenly.
•Remove bowl and place baking sheet in the oven. Bake for 11-12 minutes.
•Remove dough from oven. Press the dough down in any areas it might have bubbles so the surface is even. 
•Allow dough to completely cool (about 30 minutes).
•While dough cools mix cream cheese and sour cream in a mixing bowl. Add the ranch seasoning, dill, and 
    garlic. Stir.
•Spread the cream cheese mixture evenly on the dough. Decorate with chopped veggies. 
•Serve immediately or store in the fridge till you are ready to serve.

INGREDIENTS:

INSTRUCTIONS:

•2 packages pre-made phyllo dough cups
•1 container Crazy Fresh Pomegranate Arils or Crazy Fresh Pomegranate Salsa
•1 jar fig jam
•1 package brie
•1/2 cup chopped walnuts

•Place 12 mini phyllo shells on a baking sheet, and bake at 350º until toasted,  3-5 minutes.

•Fill each shell with 1/2 tsp. fig jam, a 3/4-inch cube of brie and some chopped walnuts.

•Return to the oven until cheese is bubbling, about 10 minutes.

•Top with Crazy Fresh Pomegranate Arils or, for a little extra kick, Crazy Fresh Pom Salsa.

prep: 5 min
total:15 min
servings: 12

Crazy fresh product:



Pomegranate Brie Cups Cranberry Moscow Mule Holiday Giggle Juice

•Scoop Crazy Fresh Guacamole into a bowl or onto a serving platter

• Top with crumbled Feta cheese and Crazy Fresh Diced Red Peppers

• Serve with Gorilla Chips, crudites, or veggies!

INGREDIENTS:

INSTRUCTIONS:

•8 oz vodka
•8 oz cranberry juice
•2 oz Crazy Fresh orange juice
•8 oz ginger beer
•Frozen cranberries, sprigs of rosemary, and orange slices for garnish

•Mix all of the ingredients together minus the garnishes.

•Add to a chilled copper mug filled with ice.

•Garnish with frozen cranberries, sprigs of rosemary, and orange slices.

Notes
•If you don't have copper mugs, use a chilled glass!
•Make this cocktail in a large batch for your next party!

Crazy fresh product:

prep: 5 min
total:5 min
servings: 4



Cranberry Moscow Mule Holiday Giggle Juice Christmas Cranberry Mimosa

•Boil the eggs, remove shells, cut in half length wise. Remove yolk, discard.

•Place a small scoop of Crazy Fresh Pico De Gallo into egg halves.

• Top PicoDe Gallo with a guacamole.

• Garnish with bacon crumbles.

• Arrange on platter and serve!

INGREDIENTS:

INSTRUCTIONS:

•2 cups strawberries
•1 lemon
•750 mL Moscato wine
•3 cups Crazy Fresh lemonade
•12 ounces lemon-lime soda
•1 cup vodka or citrus vodka
•sugar and fresh mint for garnish

•Start by prepping the fruit. rinse and strawberries and lemon and dry them. Then slice the 
   strawberries, discarding the stems. Cut the lemon in half and then slice to make half-moons. 
   Place the fruit into the bottom of a large pitcher.

•Pour in the wine, Crazy Fresh lemonade, soda, and vodka. Stir everything together. 
   Serve immediately or chill in the fridge until ready to serve.

•Dip the rim of a stemless wine glass into some water and then into a plate of sugar. 
   Carefully fill each glass with giggle juice (be sure to get some fruit in each glass) and add a 
   spring of mint for garnish.

Crazy fresh product:

prep: 10 min
total:10 min
servings: 8

 



Holiday Giggle Juice Christmas Cranberry Mimosa

•Preheat oven to 425°. Brush baguette slices with olive oil, and place on a 
   baking sheet. Bake 7 minutes or until light golden brown. Remove from oven; 
   sprinkle evenly with cheese, and bake 1 minute or until cheese is melted.

•Spoon Crazy Fresh Pico De Gallo onto bread slices. 

•Serve immediately.

INGREDIENTS:

INSTRUCTIONS:

•1 bottle (750 mL) sparkling wine

•1 ¼ cups (296mL) Crazy Fresh orange juice

•¼ cup (59mL) cranberry juice 100-percent pure

•fresh cranberries and orange slices to garnish

Crazy fresh product:

prep: 5 min
total: 5 min
servings: 4-6

 

•Combine the sparkling wine, orange juice, cranberry juice, and fresh    
    cranberries in a large pitcher, stirring lightly to combine.

•Pour into champagne flutes and serve immediately.



Grapefruit and Rosemary Sparkler

•Place 12 mini phyllo shells on a baking sheet, and bake at 350º until toasted,  3-5 minutes.

•Fill each shell with 1/2 tsp. fig jam, a 3/4-inch cube of brie and some chopped walnuts.

•Return to the oven until cheese is bubbling, about 10 minutes.

•Top with Crazy Fresh Pomegranate Arils or, for a little extra kick, Crazy Fresh Pom Salsa.

INGREDIENTS:

•1 bottle of chilled Crazy Fresh Grapefruit Juice

•1 bottle of chilled prosecco/champagne

•fresh rosemary sprigs

•sliced ruby red grapefruit

Crazy fresh product:

prep: 5 min
total: 5 min
servings: 4-6

 

•In an empty carafe, place a couple of  grapefruit wedges and rosemary 
    sprigs at the bottom.

•Pour half of the prosecco into the carafe.

•Pour almost all of the Crazy Fresh Grapefruit Juice. Mix

•Serve immediately and garnish with a thin grapefruit wedge and rosemary sprig.

•Cheers! So delicious!!!

INSTRUCTIONS:


