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				Introduction

				To celebrate is to eat; to eat is to celebrate. It may not be the most profound statement in the world, but it does sum up the way life should be — especially around the holidays! Every celebration we can think of includes a morsel of food or, at least, a glass of wine. And the “most wonderful time of the year” should be no exception.

				As your guests trickle into your home, you want to offer them the most delicious, appetizing, and tantalizing meals, snacks, and desserts possible to celebrate the holiday season and your precious time together.

				If you’re at all concerned about something turning out right, make it for yourself a few days ahead of time. That way you can tweak the ingredients or your technique when it really counts, plus you get a yummy dish all to yourself! And yes, there is no harm in using a good-quality store-bought French bread if you don’t have the time, space, or pans to make the real thing. Buy precleaned veggies or even precut salad greens. This will give you more time to attend to the important aspects of the meal and of the holiday.

				We’ve collected 25 recipes that best embody the joy and love of the holiday season. Some are simple. Some are old favorites. Some are exotic and complicated. But all of them are worthy of celebrations and celebrating — and worthy of your guests.

				Enjoy, and happy holidays!

	
				Wild Mushroom Puffs

				These bite-sized tarts are a festive accompaniment to cocktails before dinner. For large cocktail parties, the recipe can be easily doubled.

				Makes 24 pieces
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				Ingredients

				24 pieces frozen puff pastry hors d’oeuvre shells

				1 tablespoon unsalted butter

				2 cups (about 1⁄2 pound) assorted wild mushrooms, such as morels, chanterelles, oysters, shiitakes, and/or domestic and cremini mushrooms

				1⁄2 teaspoon salt

				2 sprigs fresh rosemary, leaves picked and chopped

				1⁄4 cup vegetable stock or water

				1 teaspoon cornstarch dissolved in 1 tablespoon cold water

				Freshly ground black pepper to taste

				Squeeze of lemon

				
						Bake puff pastry shells according to package directions and set aside.


						Melt the butter in a medium skillet over medium heat. Add the mushrooms and cook without stirring for 5 minutes, until nicely browned. Add salt and rosemary; cook 3 minutes more. Add the stock and cornstarch; stir until thickened and bubbling. Remove from heat; adjust seasoning with black pepper, a few drops of lemon, and salt to taste.


						Spoon 1⁄2 teaspoon of mushroom mixture into each shell. Serve piping hot.


				

				
				Get Puffed

				The bite-sized puff pastry shells are extremely inviting and can be presented simply on a silver platter. Party stores sell inexpensive silver and gold plastic platters in all shapes and sizes that work well. The best thing is that they can be used again and again. To dress them up even more, try using doilies.



OEBPS/images/ornament_leaf.gif





OEBPS/images/AdamsMedia.gif
Aadams





OEBPS/images/cover.jpg
PARTY
RECIPES

Delicious Ideas for Easy
Holiday Celebrations






