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Cary man’s SPAMento Cheese Baby Reds wins first place in the N.C. State Fair’s Great American SPAM Championship

	RALEIGH –SPAMento Cheese Baby Reds by Bill Kirk of Cary earned him first place and $150 in the N.C. State Fair’s Great American SPAM Championship.
	James Dyczewski of Raleigh took home second place and $50 for his Asian Spam Rolls. Third place and $25 went to Sara Brewer from Hillsborough for her Savory Spam Biscotti. 
	Sydney McCoy won first place in the youth category and $60 for her Teriyaki Spam Tropical Pepper Pops.
	Entries were judged on taste, creativity and presentation. 
	The winning recipe follows:

SPAMento Cheese Baby Red
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12 ounces Spam Classic, 1/4-inch dice
12 ounces Ruth’s Pimento Spread, whipped
24 baby red potatoes cut in half
1/2 medium red bell pepper, 1/4-inch dice
1 1/2 teaspoons salt
1 teaspoon black pepper
2 tablespoons olive oil
2 tablespoons chopped chives for garnish
1/2 teaspoon cayenne pepper
1 tablespoon butter


Preheat oven to 400 degrees. 
Cut the Spam into 1/4 inch dice. Fry Spam in butter on medium heat until brown, about 12 minutes. 
Drain on paper towel. Cut the red bell pepper into1/4-inch dice. Whip the pimento cheese in a blender until smooth. Remove pimento cheese from blender and put in a medium bowl. Add the cooked Spam, reserving 1/3 cup for garnish, and the red pepper. Mix with a spoon. 
Wash and clean the baby red potatoes. Cut in half and scoop out center with a spoon or Parisian scoop. Mix the olive oil and black pepper in a bowl. Coat the potato halves with the mixture, place on baking sheet cut side down, and bake at 400 degrees for about 25 minutes or until soft. Remove from oven and fill center with SPAMento cheese mixture.
Garnish the top of the filled potatoes with the Spam dice, chives and dusting of cayenne pepper. 
Serve immediately.
Makes 48 pieces.
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