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READY IN CALORIES

©

93 kcal

CANTIPASTI) (STARTER) CSNACK) CAPPETIZER)

Ingredients

D 0.5 ounce deli ham smoked sliced cut in half thin

I:‘ 0.3 cup dijon mustard

20 kosher dill pickle chips

16 ounce pulled pork without the sauce fully cooked
40 ritz crackers

5 slices baby swiss cheese cut into quarters thin

20 frilled toothpicks
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20 frilled toothpicks
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Equipment

NN

baking sheet
paper towels
oven
toothpicks
aluminum foil

broiler

Directions
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Preheat broiler on HIGH. Set an oven rack about 5 to 6 inches from the heat source. Line a
large baking sheet with foil.

With two forks, break apart any large chunks of the packaged pulled pork.

Place the pork between several layers of paper towels and press, to get it as dry as possible.
(This will help prevent the cracker from softening before serving.)

Place 20 RITZ Crackers, flat side up, on the prepared baking sheet. Top each with
approximately 1tablespoon pulled pork. Next, fold a 1/2 slice of ham into thirds and place on
top of pulled pork. Then, top ham with the quarter-slices of baby Swiss cheese.

Place the baking sheet 6-inches under the broiler until cheese is melted and bubbly, 1to 2

minutes.
Remove from broiler.

Top each mini bite with a 1/2 pickle slice and about 1/2 tsp. mustard then top with remaining

crackers, flat side down.

Optional: Gently insert a fancy toothpick into the middle hole of the RITZ Cracker to help hold
it together.

Serve immediately.

Nutrition Facts
]

PROTEIN 20.34% W FAT 44.45% CARBS 35.21%

Properties



Glycemic Index:2.95, Glycemic Load:0.03, Inflammation Score:-1, Nutrition Score:1.9973913054589%

Nutrients (% of daily need)

Calories: 92.64kcal (4.63%), Fat: 4.62g (7.1%), Saturated Fat: 1.68g (10.52%), Carbohydrates: 8.23g (2.74%), Net
Carbohydrates: 7.89g (2.87%), Sugar: 3.93g (4.36%), Cholesterol: 14.14mg (4.71%), Sodium: 295.16mg (12.83%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 4.75g (9.51%), Calcium: 64.2mg (6.42%), Phosphorus: 46.77mg
(4.68%), Vitamin K: 4.28ug (4.08%), Selenium: 2.77ug (3.96%), Iron: 0.55mg (3.05%), Vitamin B1: 0.04mg (2.69%),
Manganese: 0.05mg (2.45%), Vitamin B12: 0.13ug (2.21%), Vitamin B2: 0.04mg (2.14%), Zinc: 0.27mg (1.78%),
Vitamin B3: 0.35mg (1.76%), Vitamin E: 0.26mg (1.71%), Vitamin A: 84.31IU (1.69%), Folate: 5.5ug (1.38%), Fiber: 0.34g
(1.37%), Magnesium: 4.66mg (1.17%)



