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  When I first heard about a “tasting” party, my mind immediately went to wine, cheese, and chocolate. But as tasting parties rise in popularity, the menus are also expanding. Similar to tapas in Spanish cuisine, tasting parties are an opportunity for a host to showcase a wide variety of culinary creations in smaller portions. Almost any dish—very basic to very elegant—can be scaled down and served as a taster. The purpose of this book is to show how, with a little basic knowledge and a few simple skills, anyone can host a great tasting party with their favorite foods!

  I’ve loved cooking for as long as I can remember, largely due to the fact that my mom is a great cook. Fresh, local, real ingredients: These are the keys to great cooking, whether you’re preparing large or small portions, cooking entire meals or simple snacks. The fresher your ingredients, the less skill, time, and cost are required to produce something delicious. Think about it: What’s simpler and more satisfying to the palate than a tomato picked straight from the garden, sliced, and served with a few basil leaves?

  Not everyone has direct access to a garden for fresh produce or a farm for fresh meat or dairy products, and so it is perfectly acceptable to use the freshest ingredients your budget and local grocery store or farmer’s market can provide. But there are a few ingredients that should never be substituted. Maple syrup, for example, should never be replaced with commercial maple-flavored syrups in these recipes. The results will be very disappointing. In the same vein, butter should never be replaced with margarine, and real vanilla extract will always yield noticeably better results than imitation vanilla extract. Other than that, don’t stress too much about substituting ingredients to fit your tastes or resources.

  The recipes here exhibit a mix of different foods and preparations with the hope of inspiring you to host your own tasting party. But don’t stop with what’s in this book—once you’ve explored these recipes, you should have a better sense of how any of your favorite dishes can be presented creatively in miniature form.

  While putting this book together, I was reminded that sometimes the most satisfying dishes are also the simplest. I’ve always believed that anyone with a little knowledge can prepare delicious, stunning food without needing fancy, expensive ingredients or cookware.

  I would like to thank my parents for their continuing support and love for me, and my mom for her love of cooking.

  I too would like to thank my wife, Abbey, for all of her love and support through the years—you’ve helped me more than you will ever know.

  Thanks also to the Lord God for His inspiration and opportunities in this venture!

  And finally, you, the reader of this book! I hope you find it inspiring.
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  When planning a tasting party, consider making it themed. Here are a few ideas:

  •   Seasonal Tasting: Feature a food or several foods that are at their seasonal peak. For example, a spring menu might include prosciutto-wrapped asparagus (page 33), artichoke dip in a bread bowl (page 68), bacon-wrapped dates with maple sauce (page 15), and chocolate covered strawberries (page 86).

  •   Dessert Tasting: Serve only desserts and accompany with a selection of coffees, teas, and homemade hot chocolate (page 122).

  •   International Tasting: For example, a Mexican tasting might include taco cups (page 67), salsa and guacamole with chips (page 66), black bean dip, and margaritas.

  When planning your menu, choose five to seven different dishes. If you do more than that, you’re likely to end up spending the whole party in the kitchen. A big point of hosting a tasting party is to enjoy the time with your friends!

  Presentation can make as big an impression on your guests as flavor. Serving food on plain white dishes will allow the tasters to really stand out, but you can also utilize cutting boards, cocktail napkins, glasses, or spoons to display tasters of various shapes and sizes. Garnish dishes with a drizzle of sauce, a fruit or vegetable carved into an interesting shape, or edible flowers such as nasturtiums or violets.

  You don’t have to do all the preparation yourself! Give your friends a chance to show off their culinary prowess by bringing a dish to share. Be sure to have extra serving dishes and oven space available in case guests bring food that needs to be plated or warmed up before serving.

  Most importantly, when planning and preparing a tasting party, have fun! Be creative and enjoy yourself.
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  Lobster and Fruit Cocktails

  Mini Lobster Rolls

  Shrimp Cocktail Glasses

  Avocado Shrimp Cups

  Fruit Kabobs

  Satay Chicken Skewers

  Bacon-Wrapped Dates with Maple Sauce

  Ravioli

  Fried Ravioli

  Homemade Crackers

  Baked Brie

  Bruschetta with Tomato and Basil

  Bruschetta with Eggplant and Goat Cheese

  Cheese-Stuffed Dates

  Cherry Tomato Caprese

  Sliced Flank Steak Crostini with Horseradish Sauce

  Chicken Salad Lettuce Cups

  Prosciutto-Wrapped Melon

  Cool Yogurt Shrimp

  Spiced Nuts

  Sugar-Glazed Nuts

  Sautéed Pear Slices with Pancetta and Gorgonzola

  Mini Quiches

  Toasted Apple Spinach Brie Bites

  Mini Muffins

  Baked Caramelized Onion and Goat Cheese Quesadillas
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  Lobster and Fruit Cocktails

  MAKES 8 TO 10 SERVINGS.

  Ingredients

  
    7 ounces (approximately 1 ½ cups or the meat of a 1 ¾ pound lobster) cooked and chopped lobster meat

    ½ cup cocktail sauce (store bought or homemade, see page 7)

    ⅔ cup frozen berries and fruit (such as blackberries, raspberries, blueberries, mango, and/or pineapple)

    2 teaspoons lemon juice

    Whole fresh strawberries

  

  Directions

  Mix fruit, lobster, and cocktail sauce. Place evenly into mini cocktail glasses. Garnish with fresh strawberries.

  

  Mini Lobster Rolls

  MAKES 10 TO 12 SERVINGS.

  Ingredients

  
    7 ounces (approximately 1 ½ cups or the meat of a 1 ¾ pound lobster) lobster meat, cooked and chopped.

    4 teaspoons mayonnaise

    2 teaspoons lemon juice

    2-3 fresh cilantro sprigs, diced

    Fresh cracked pepper to taste

    1 diced green onion (optional)

    Baguette

  

  Directions

  1.   In a bowl, mix all the ingredients.

  2.   Slice baguette into 2-inch thick slices. Carefully scoop out middle of baguette slices, making a bread “cup.” Fill each bread cup with the lobster salad.
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  Shrimp Cocktail Glasses

  Ingredients

  
    Large cooked and peeled shrimp (quantity can be any amount you desire)

    Cocktail sauce (store bought or homemade, see below)

    Cilantro sprigs

    Lemon wedges

  

  Directions

  1.   Fill cocktail glass ⅓ full with cocktail sauce and place three shrimp (or whatever number fits) around rim.

  2.   Garnish with cilantro sprigs. Serve with lemon wedges.

  HOMEMADE COCKTAIL SAUCE

  MAKES ABOUT 1 CUP (ENOUGH FOR ABOUT 2 POUNDS OF SHRIMP).

  Ingredients

  
    1 cup ketchup

    1 tablespoon horseradish

    1 teaspoon chili powder

    1-2 tablespoon lemon or lime juice

    1 teaspoon Worcestershire sauce

    ¼ teaspoon salt

    ¼ teaspoon pepper

    ¼ teaspoon cayenne

  

  Directions

  1.   Combine all ingredients and stir.

OEBPS/Images/cover.jpg





OEBPS/Fonts/MinionPro-BoldIt.otf


OEBPS/Images/5-1.jpg





OEBPS/Images/iii-1.jpg
Petite Eats

Appetizers, Tasters,
Miniature Desserts, and More

TIMOTHY W. LAWRENCE

Skyhorsc Publishing





OEBPS/Images/i-1.jpg
Petite Eats

Appetizers, Tasters,
Miniature Desserts, and More






OEBPS/Images/img2.jpg





OEBPS/Images/img1.jpg





OEBPS/Fonts/MinionPro-It.otf


OEBPS/Fonts/MinionPro-Bold.otf


OEBPS/Images/1-3.jpg





OEBPS/Images/1-4.jpg





OEBPS/Images/1-1.jpg





OEBPS/Images/2-1.jpg





OEBPS/Images/1-2.jpg





OEBPS/Fonts/MinionPro-Regular.otf


OEBPS/Images/6-1.jpg





