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			Dedication

			
		
    To my beloved mother, Robin Hopkins,



Your unwavering love and support have been the guiding stars of my journey. Though you passed away in 2020, your spirit and teachings continue to light my path in every step I take. You taught me the value of perseverance, the beauty in kindness, and the strength in compassion.



This book, a labor of love and dedication, is a tribute to you - to the endless encouragement you showered upon me, and the belief you always had in my dreams. Your presence is missed every day, but your influence remains an integral part of who I am.



In every recipe, I see a reflection of the warmth and love you brought into our home. Your memory lives on in these pages, in the meals shared, and in the hearts of everyone you touched.



Thank you, Mom, for being my biggest cheerleader, my mentor, and my guiding light. Your legacy of love continues to inspire and drive me, and this creation is a testament to that enduring bond.



With all my love and gratitude,



Myria Hopkins
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Introduction
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Welcome to "Together at the Table: A Wedding Cookbook" - a collection where each dish tells a story of love, unity, and shared experiences. At its heart, this book celebrates the intimate relationship between food and life's most cherished moments.

Food, much like love, is universal yet deeply personal. In these pages, you'll find recipes that not only nourish the body but also speak to the soul. We believe cooking for your loved ones is one of the sincerest forms of expression. It's a dance of flavors, a tapestry of textures, and a palette of colors that brings us together, creating memories that last a lifetime.

As you embark on this culinary journey, remember, each recipe is more than a mere list of ingredients and steps. They are carefully crafted experiences, waiting to be a part of your own unique love story. From the first spark ignited over a shared appetizer to the sweet finale of a shared dessert, each dish plays a role in weaving the narrative of your relationship.

We've ensured clarity and simplicity in our instructions, making the recipes accessible whether you're a novice or a seasoned cook. Consistency in language and format will guide you smoothly from one dish to the next, while the concise steps eliminate guesswork, ensuring your culinary endeavors are joyful and stress-free.

Engage with our anecdotes and tips, which are sprinkled throughout, to add a dash of warmth to your cooking. These personal touches are the heartbeats of our recipes, shared in the hope that they resonate with your own experiences.

In celebrating global flavors, we've approached each cultural dish with respect and authenticity, inviting you to explore and embrace the diversity of culinary traditions.

Embrace the adaptability of these recipes - tweak the spices, substitute ingredients, or adjust cooking times to suit your palate. Cooking, after all, is about making a dish your own.

As you turn each page, you'll find not only a cookbook but a companion in your kitchen. It's a privilege to join you at your table, helping you celebrate love - one recipe at a time.

Welcome, and happy cooking!
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The Spark - Starters and Appetizers
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1. Classic Tomato Bruschetta

Ingredients:


	4 ripe tomatoes, diced

	1/4 cup fresh basil, chopped

	2 cloves garlic, minced

	2 tablespoons extra-virgin olive oil

	Salt and pepper, to taste

	1 baguette, sliced and toasted



Instructions:


	In a mixing bowl, combine diced tomatoes, chopped basil, minced garlic, and olive oil. Season with salt and pepper.

	Let the mixture sit for 15-20 minutes for the flavors to meld.

	Spoon the tomato mixture generously onto the toasted baguette slices and serve immediately.



Anecdote:

Tomato bruschetta, a dish steeped in Italian tradition, is much like new love - simple yet profound. It's a reminder that sometimes the most humble ingredients can create the most memorable moments.

2. Elegant Smoked Salmon Canapés

Ingredients:


	200g smoked salmon, thinly sliced

	1/2 cup cream cheese, softened

	2 tablespoons fresh dill, chopped

	1 tablespoon lemon juice

	Black pepper, to taste

	1 French baguette, sliced and toasted

	Lemon slices and extra dill, for garnish



Instructions:


	In a small bowl, blend the cream cheese with chopped dill, lemon juice, and black pepper.

	Spread the cream cheese mixture onto each toasted baguette slice.

	Top with a slice of smoked salmon, garnish with a small slice of lemon and a sprig of dill.



Anecdote:

Smoked salmon canapés bring a touch of elegance to any gathering, much like how certain moments uplift the journey of love. This dish, popular in French cuisine, symbolizes the blending of simplicity and sophistication.

3. Savory Stuffed Mushrooms

Ingredients:


	12 large mushrooms, stems removed

	1/4 cup finely chopped onion

	2 cloves garlic, minced

	1/2 cup breadcrumbs

	1/4 cup grated Parmesan cheese

	1/4 cup chopped parsley

	3 tablespoons olive oil

	Salt and pepper, to taste



Instructions:


	Preheat your oven to 375°F (190°C).

	In a bowl, mix together chopped onion, minced garlic, breadcrumbs, Parmesan, parsley, and 2 tablespoons of olive oil. Season with salt and pepper.

	Fill each mushroom cap with the breadcrumb mixture, pressing gently to pack.

	Place the stuffed mushrooms on a baking sheet, drizzle with the remaining olive oil, and bake for 18-20 minutes, until the mushrooms are tender and the tops are golden brown.



Anecdote:

Stuffed mushrooms are a delightful treat, reminiscent of cozy gatherings and shared laughs. A favorite at many gatherings, they represent the joy of bringing diverse flavors - and people - together.

4. Zesty Mini Shrimp Tacos

Ingredients:


	24 small tortillas

	1 lb (450g) shrimp, peeled and deveined

	1 teaspoon chili powder

	1 lime, juiced

	1 cup cabbage slaw

	1/2 cup sour cream

	1/4 cup cilantro, chopped

	Salt and pepper, to taste



Instructions:


	Season the shrimp with chili powder, lime juice, salt, and pepper.

	In a pan over medium heat, cook the shrimp for 2-3 minutes on each side, until pink and cooked through.

	Warm the tortillas in a dry pan for a few seconds on each side.

	To assemble, place a spoonful of cabbage slaw on each tortilla, top with shrimp, a dollop of sour cream, and a sprinkle of chopped cilantro.



Anecdote:

Mini shrimp tacos are a vibrant and flavorful dish, capturing the essence of a joyful celebration. This recipe, inspired by Mexican cuisine, is a testament to the beauty of combining simple ingredients to create something extraordinary.

5. Caprese Skewers with Balsamic Drizzle

Ingredients:


	24 cherry tomatoes

	24 fresh mozzarella balls

	24 fresh basil leaves

	2 tablespoons balsamic vinegar reduction

	1 tablespoon olive oil

	Salt and pepper, to taste

	24 small skewers



Instructions:


	Thread a cherry tomato, a basil leaf, and a mozzarella ball onto each skewer.

	In a small bowl, whisk together the balsamic reduction and olive oil. Season with salt and pepper.

	Drizzle the balsamic mixture over the skewers just before serving.



Anecdote:

Caprese skewers are a playful nod to the classic Italian salad. They're a symbol of how life's simple pleasures, like a shared meal, can create profound connections and memories.

6. Gourmet Cheese and Fruit Platter

Ingredients:


	A selection of 3-4 cheeses (e.g., Brie, Cheddar, Gorgonzola, and Goat Cheese)

	A variety of fresh fruits (e.g., grapes, apple slices, and berries)

	Assorted crackers and artisan breads

	Nuts and honey, for garnish



Instructions:


	Arrange the cheeses, fruits, and crackers on a large platter. Create a balance of colors and textures.

	Place small bowls of nuts and a jar of honey on the platter for added flavor.

	Serve with cheese knives and small plates for guests to help themselves.



Anecdote:

A gourmet cheese and fruit platter is not just about the flavors; it's a work of art. It represents the diversity and richness of life, much like a tapestry woven from different experiences and moments shared together.

7. Spinach and Feta Puff Pastry Pinwheels

Ingredients:


	1 sheet puff pastry, thawed

	1 cup spinach, chopped

	1/2 cup feta cheese, crumbled

	1/4 cup Parmesan cheese, grated

	1 egg, beaten

	Salt and pepper, to taste



Instructions:


	Preheat your oven to 400°F (200°C).

	Roll out the puff pastry on a lightly floured surface.

	Spread the chopped spinach evenly over the pastry, then sprinkle with feta and Parmesan cheese. Season with salt and pepper.

	Roll the pastry tightly into a log. Cut into 1/2-inch slices.

	Place the pinwheels on a baking sheet, brush with beaten egg, and bake for 12-15 minutes, until golden and puffed.



Anecdote:

These spinach and feta pinwheels are like little spirals of joy. Their Greek-inspired flavor profile reminds us that love, much like cooking, is about blending different elements to create something beautiful and harmonious.
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