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Entertaining with Friends


Are you looking for aromatic dishes for a cozy evening? Do you need a surprise menu for a special occasion, light bites for a party, or a rustic dish for a hearty meal? Then this book is just what you need with recipes for every occasion – to feast on and enjoy with your friends.


Try the fillet of beef with chestnuts, mediterranean chicken, prawns with salsa verde, as well as zabaglione and panna cotta. Our recipe suggestions will make entertaining friends an unforgettable experience.
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Foreword


Dining with friends is one of the most enjoyable ways to spend your free time. Whether getting together for a barbecue on a balmy summer’s evening or celebrating an occasion with an elegant dinner, such evenings are likely to remain with you as pleasant memories long after the event. This book contains a comprehensive selection of great recipe ideas which are bound to be a big hit with your guests. We have also included below a few suggestions designed to inspire you with creative ideas for decorating your table and hints on how to arrange your plates, glasses and cutlery correctly. A meal should, after all, be a feast for the eyes as well as the taste buds.


A few creative ideas can be turned to magical effect in just one or two simple steps. Candles are an absolute must when entertaining. They can be used in profusion, instantly creating a festive atmosphere. Tea lights, in particular, are ideal for producing a variety of simple candlelight arrangements: placed in a coloured glass vessel, such as a Moroccan tea glass, they will cast beautiful, coloured reflections over the table. They can also be used to decorate individual place settings. Alternatively, an elegant effect may be achieved by arranging these tiny lights in a line across the table or by simply dotting them romantically around the table.


Flowers, plants or foliage are also key elements in table decoration. Single petals scattered randomly over the table create a capricious, romantic effect whilst an autumn get-together could be celebrated with an arrangement of colourful, freshly gathered foliage and chestnuts. Herbs, with their wonderful Mediterranean scents and aromas, also make a delightful contribution to the dinner table.


Classic rules for setting the table


Each guest should be allocated around 80 cm of table space to be able to sit comfortably. You may wish to provide each place setting with a service plate on which the individual dishes pertaining to each course are placed during the meal. A side plate is placed to the left or above and to the left of the service plate.
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Traditionally, knives go to the right of the plate, with the blade edge facing inward. Forks are placed on the left, with the prongs pointing upwards. The cutlery should not lie flush with the lower edge of the plate, but approximately a thumb’s width above it. The arrangement of the cutlery reflects the sequence of courses on the menu. Accordingly, the cutlery needed for the starter is placed on the outside whilst the main course cutlery is situated on the inside. The soup spoon should be placed horizontally above the plate, with the dessert cutlery beneath it. The golden rule, therefore, is to start with the cutlery on the outside and, course by course, work your way inwards. The one exception to this is the bread knife, which should be placed across the side plate. The glass intended for use with the main course should be placed more or less above the main course knife. The water glass, which remains in use throughout the meal, should go just to the left of this and any glass to accompany the starter goes on the right.




Party snacks and finger food
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Gazpacho jelly


with olives
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Preparation time: 40 minutes (plus chilling time)


Per portion approx. 210 kcal/880 kJ


6 g P, 8 g F, 29 g CH


Serves 6


8 gelatine leaves


1 slice day-old white bread


4 tbsp olive oil


400 g tomatoes


1 green and 1 red bell pepper


300 g cucumber


4 spring onions


2 garlic cloves


2 tbsp sherry vinegar


salt


pepper


ciabatta


green and black olives


1 Soften the gelatine in cold water. Cut the crusts off the bread and soak in the olive oil. Wash the tomatoes, remove their stalks, then dice. Wash and dice the peppers. Peel and dice the cucumber. Slice the spring onions into rings. Purée all the ingredients to a smooth paste in a blender along with the peeled garlic cloves and vinegar, then season with salt and pepper.





2 Press the water out of the gelatine and dissolve in a saucepan over a low temperature. Stir the dissolved gelatine into the vegetable purée, then spoon the mixture into the compartments of a clean ice-cube tray and chill in the fridge until set.





3 Divide the ciabatta into slices, top each slice with a gazpacho cube and thread onto skewers with green and black olives.





Potato tortilla


with courgette and mushrooms
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Preparation time: approx. 30 minutes (plus frying and cooking time)


Per portion approx. 310 kcal/1300 kJ


8 g P, 25 g F, 12 g CH


Serves 6


500 g potatoes


1 onion


4 eggs


100 g mushrooms


1 courgette


150 ml olive oil


salt


pepper


slices of baguette, as desired


cherry tomatoes, halved


½ cucumber, sliced


1 Peel the potatoes and slice thinly. Peel the onion and slice in rings. Whisk the eggs, wipe and dice the mushrooms. Wash, dry and dice the courgette.





2 Heat 125 ml of the oil in a frying pan and fry the potato slices in batches. Remove them from the pan and season. Leave the oil in the pan and set aside. Heat the rest of the oil in a second pan and sauté the onion until transparent. Whisk the eggs once more and stir into the onion, mixing in the mushrooms and courgette. Season, then add the potato slices.





3 Reheat the oil set aside and cook the egg mixture in this for approx. 10 minutes. Turn the tortilla and cook for a further 4 minutes. Cut into squares, place on the baguette slices and secure with a skewer. Garnish with the halved cherry tomatoes and cucumber slices.





Stuffed mushrooms


with walnuts
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Preparation time: 20 minutes (plus grilling time)


Per portion approx. 229 kcal/961 kJ


8 g P, 21 g F, 12 g CH


Serves 4


4 sundried tomatoes, in oil


50 walnuts, chopped


115 g cream cheese


12 medium-sized mushrooms, stalks removed


50 g Manchego cheese, freshly grated


2 tbsp freshly chopped coriander


a few iceberg lettuce leaves


bay sprigs


olive oil, for greasing


1 Drain and chop the tomatoes. Roast the walnuts in a frying pan without fat, then mix the nuts with the tomatoes and cream cheese.





2 Clean the mushrooms and wipe with a damp cloth, then fill with the walnut mixture. Grease a baking tray with oil and arrange the mushrooms on the tray. Grill for approx. 7 minutes under a hot grill. Sprinkle the grated Manchego over the top and grill for a further 5 minutes. Sprinkle with coriander. Using a bay stalk, skewer the mushrooms to a slice of walnut bread topped with an iceberg lettuce leaf.





3 Alternatively, the mushrooms may be stuffed with a mixture of spinach, cream cheese and chopped pine kernels. For this variation, wash, blanch and chop the spinach. Mix with toasted pine kernels and cream cheese, then stuff and cook the mushrooms as described above. Thread the mushrooms onto slices of walnut bread, topped with iceberg lettuce leaves, using sprigs of bay or rosemary.





Cheese appetisers


with olives and capers




[image:  ]




Preparation time: 20 minutes (plus cooking and grilling time)


Per portion approx. 210 kcal/880 kJ


5 g P, 18 g F, 8 g CH


Serves 8


150 g cream cheese with herbs


8 tbsp olive oil


50 ml milk


salt


pepper


200 g broccoli florets


4 slices of toasted white bread, halved


4 black olives
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