
“Sweet Heat” Strawberry Salsa

Delicious Turkey 
or Ham Wraps

3 T. “Sweet Heat” Strawberry Salsa
4 oz. Cream cheese, softened.

Tortilla wraps, any flavor
Sliced turkey or ham
Crispy cooked bacon

Avocado, sliced
Red onion, thinly sliced
Lettuce, leaf or shredded

Mix together the cream cheese and “Sweet Heat” Strawberry
Salsa. Spread a generous layer on each tortilla wrap. Add meat
and other favorite ingredients. Fold over both sides of the wrap,
and then roll into log shape. Cut in half on the angle for pretty

presentation. Serve with fruit or chips. Serves 3-4

“Sweet Heat” Strawberry Salsa

Spicy Cheese Dip with Crab or Shrimp
1 lb. Crabmeat or cooked and chopped shrimp

1/2 cup “Sweet Heat” Strawberry Salsa
1/2 cup Monterey Jack cheese, shredded

2 T. Goat cheese
1/4 cup Asiago cheese, shredded

1/2 cup Mayonnaise
1 Garlic Clove, minced
2 T. Red onion, minced

2 T. Lemon juice
3 T. Parmesan cheese, grated

1 loaf French bread, sliced thinly

Preheat oven to 350 degrees. In a mixing bowl, combine all
of the ingredients except for the Parmesan cheese and

French bread. Put mixture into an oven-proof casserole.
Sprinkle with the Parmesan cheese. Bake for 20-25 minutes

until lightly brown on the top. Serve with toasted French
bread slices or crackers.
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Serving Suggestions for:

“Sweet Heat” Strawberry Salsa
Warm “Sweet Heat” Strawberry Salsa and pour over a 
wedge of warmed brie cheese. Sprinkle with chopped

pecans.  Serve with assorted crackers.

Use “Sweet Heat” Strawberry Salsa as a baste 
over chicken, pork or ham.

Warm “Sweet Heat” Strawberry Salsa and use as a dip 
for chicken fingers.

Pour “Sweet Heat” Strawberry Salsa over a block of softened
cream cheese. Top with sliced green onions and black olives.

Serve with crackers or corn chips.

Warm “Sweet Heat” Strawberry Salsa and serve with fresh
cooked asparagus.�

All proceeds help THE FUTURE BEGINS TODAY provide 
“Last Dollar Grants” for Troy, Ohio  students pursuing

post-secondary education goals.

P.O. Box 511, Troy, OH 45373
Ph:  937-332-0467    Fax: 937-335-7757     

www.TheFutureBeginsToday.org

Sold Locally Where You See the Signs
We can ship to the locations of your choice. Call 937-332-0467

“Sweet Heat”
Strawberry Salsa

Spread
2 (8 oz.) packages Cream cheese, softened

1 jar “Sweet Heat” Strawberry Salsa
1/2 cup Pecans, coarsely chopped

Mix the softened cream cheese and 1/4 cup of the
“Sweet Heat” Strawberry Salsa together. 

Spread this in the bottom of a glass or ceramic pie
plate. Spread remainder of the salsa over the cream

cheese mixture. Sprinkle with chopped pecans. 
Serve with crackers or corn chips.
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Salmon Patties with
Creamy “Sweet Heat”

Strawberry Salsa
Topping

Mix, then cook your favorite salmon patties recipe. 
Serve with this delicious topping.

1/2 cup Whipping cream
1/2 cup Sour cream

1/4 cup “Sweet Heat” Strawberry Salsa
Salt to taste

A handful of sliced green onion and chopped cilantro

Whip the cream in a mixer to form soft peaks. 
Fold in the sour cream and the “Sweet Heat” Strawberry

Salsa. Top each salmon patty with this cream and 
sprinkle with chopped onion and cilantro.

“Sweet Heat”
Strawberry Salsa
Chicken Breasts

3 T. Milk
3 T. Butter, melted

1/2 jar “Sweet Heat” Strawberry Salsa
Salt to taste

Combine milk, butter and “Sweet Heat” Strawberry Salsa
in a mixing bowl. Sprinkle salt on the chicken. 

Roll the chicken in the mixture and put in a greased 
baking dish. Sprinkle Parmesan cheese over the breasts.

Bake uncovered at 350 degrees for 30-35 minutes, 
until done. Serve with rice or potatoes.
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“Sweet Heat”
Strawberry Salsa
Dessert Spread

8 oz. Cool Whip
8 oz. Cream cheese, softened

1/2 jar “Sweet Heat” Strawberry Salsa

Beat cream cheese until smooth. Add “Sweet Heat”
Strawberry Salsa and Cool Whip and mix well. 

Refrigerate until ready to serve. Serve as a spread on bagels,
or as a dip with pretzels, fruit, or pieces of pound cake.
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Chicken Quesadillas
4 Large flour tortillas

1/2 cup Canned refried beans
1/2 cup “Sweet Heat” Strawberry Salsa

1/2 - 3/4 lb. Cooked chicken meat, chopped
4 Green onions, chopped

1 cup Cheddar cheese, shredded
1/2 cup Sour cream

2 cups Lettuce, shredded
2 Tomatoes, seeded and diced

Preheat broiler. Arrange tortillas on a cookie sheet, 
Spread the beans over the tortillas. Add “Sweet Heat”
Strawberry Salsa, then layer with chicken, onions, and

cheese. Place under broiler for 1 to 2 minutes 
until cheese melts and tortillas are crisp. Remove from 

broiler and serve with sour cream, lettuce, tomatoes, and
additional “Sweet Heat” Strawberry Salsa.
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“Sweet Heat”
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Salsa

Cheeseball
2 (8 oz.) packages Cream cheese, softened

1/3 cup “Sweet Heat” Strawberry Salsa
2T. Onion, chopped

Cheddar or Monterey Jack cheese, shredded

Cream together the first 3 ingredients and chill about 1 hour.
Shape into a ball, and then roll in the cheese. 

Keep chilled until ready to serve. You can make this 
up to 2 days ahead of time. Serve with assorted 
crackers, pretzels, bagel chips, or corn chips.
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PASTA WITH SHRIMP
OR SCALLOPS

2 T. Oil  —  2 T. Butter  —  4 T. Flour  —  2 + 3/4 cups Milk
4 T. “Sweet Heat” Strawberry Salsa

1/2 cup Asiago cheese, grated  —  1/2 cup Parmesan cheese, grated
Salt to taste  —  2 T. Butter

1 lb. Large Shrimp or Scallops
1 lb. Fettuccine pasta, cooked, drained and hot

Fresh lemon juice  —  Fresh tomatoes, seeded and diced
Fresh parsley, minced for garnish

Heat oil and butter in a large sauce pan. Whisk in the flour to
make a roux and cook 1 to 2 minutes. While whisking roux, 
drizzle in the milk to make a white sauce. Add the salsa and 
cheeses and continue to stir. The sauce should coat the back 

of the spoon. Season with salt to your taste.
In another sauce pan, heat 2 T. of butter. Place the scallops 

or shrimp in the pan and sear each side for 3 minutes.
Sprinkle with fresh lemon juice and remove from pan.

To serve, place the cooked fettuccine on a plate. Spoon some 
of the sauce over the pasta. Top with the seafood, and 

garnish with tomatoes and parsley. Serves 4.


