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POTLUCK COOKBOOK





Dear Reader,

Peg Bracken, in her inimitable I Hate to Cook Book subtitled her chapter on Potluck Parties as “How to Bring the Water for the Lemonade.” If it were only that easy! Potluck parties do take some work, but they are so much fun.

I think that any occasion can be cause for a party. A job promotion, a birthday, the beginning of the school year, the end of the school year, the holidays, or just a need to relax and eat with friends are all excellent reasons for a party.

With the economy struggling and everyone feeling the pinch of rising prices, we need to get together with family and friends more than ever. But hosting a party can be very expensive, and it takes a lot of energy and work. The solution? A potluck party. One of the best lessons I’ve learned in my life is to always bring something to a party. It could be a friendly smile, stories to share, a bouquet of flowers for the hostess, or food. A potluck party can be anything from a wedding celebration to a bridge party for four people. The underlying theme is always fellowship.

I find myself throwing potluck parties more and more these days. Not only is everyone so busy, but also with food costs skyrocketing, feeding even a group of four people a good meal can easily top $100. And that doesn’t include all the time preparing the food.

Any way you choose to organize your party will be fine with your guests. With these tips, recipes, and information about throwing a potluck party, yours will be the best yet. Whether you ask guests to bring completed dishes or ask them to bring a few ingredients and cook together, you’ll find that an informal potluck party is just plain fun.
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Introduction

POTLUCK PARTIES SEEM OLD-FASHIONED; just the name evokes an image of ladies wearing hats and gloves clustered in the kitchen, unwrapping their creations to the “oohs” and “aahs” of the others. They evolved from “covered-dish” dinners usually held by churches, back in the nineteenth century when just putting food on the table every day was a struggle. No one could afford to feed a crowd of people! Having each guest bring his or her most treasured recipe was an easy way to entertain even in the hardest times.

This type of party does take more organizing on the part of the host, but with lists and some attention to the details, you can have a great time at your own party. And you’ll save money too.

There are two basic types of potluck parties: one where guests bring a completed or almost-completed dish, and one where guests bring individual ingredients and you cook together. Both are fun; choose the type that best fits your style of entertaining, temperament, and kitchen size.

And the party can be very free form; just ask guests to bring anything they want! You’ll run the risk of having four desserts and two main dishes, but that’s part of the fun. Or if you like to have more control, include the course or even the recipe you’d like the guest to bring along with the invitation.

A theme is important but not necessary for a potluck party. Some parties, especially those around the holidays, naturally evoke a theme. A Halloween party could revolve around pumpkin dishes and hearty meat stews, while a spring party could have a menu of cold salads, soups, and fruit muffins.

The most important part of a potluck party is making sure that the venue is clean and comfortable. Since you, as the host, don’t have to focus as much on the food, put that energy into decorating the dining room and making sure that the kitchen is a cozy and welcoming place. You don’t have to spend a fortune: a small lamp on the counter, some new dish towels and kitchen utensils, or a colorful rug on the floor add a warm and fresh feeling to any room.

Many of the recipes in this book are to be made ahead of the event, because that’s the best type of food to transport any distance. You’ll also find tips and hints for the best way to move food, and how to keep it safe. There are also last-minute recipes, just in case a guest’s recipe doesn’t turn out or if someone unexpectedly can’t attend. You’ll find ways to get organized, too, that will make the planning and execution of the party a breeze.

So join the crowd and make your next party a potluck. You’re guaranteed a good time!





CHAPTER 1
All about Potluck Parties

The word potluck literally means “food you are lucky to find.” A potluck party is a gathering where every invited guest brings something to the party. While rather an old-fashioned way of entertaining, potluck parties are becoming popular again. These parties are casual and informal. They give cooks and bakers a chance to shine, and even those who aren’t comfortable in the kitchen can participate.

Why a Potluck Party?

In these days of ever-increasing food prices, most of us aren’t even thinking about entertaining. Feeding our own families is becoming more difficult, so the thought of feeding six, eight, or more guests is quite daunting. The potluck party comes to the rescue! Not only are these parties fun, but they also spread the cost of food among all the guests. Potluck parties are quite the bargain. For the cost of one dish, each guest will be fed a meal worthy of any restaurant.

The Pluses of a Potluck

A potluck party is a wonderful way for experienced and new hosts to get together with friends. Parties don’t have to have a purpose, but if they do, there’s a built-in icebreaker. Coming to the door with a delicious dish in hand will help even the shyest guest feel involved in the party.


[image: ] If you’re feeling adventurous, try hosting a true potluck party. Just ask every guest to bring a favorite recipe . If you get five desserts and one main dish, so be it! You may want to have a backup plan of ordering pizza, just in case, but these types of parties are memorable and very fun.



Everyone is so busy these days. Just the thought of throwing a party can be exhausting. A typical party involves lots of planning, coordinating the menu, shopping for the food, cleaning the house, making all the recipes, serving, then cleaning up. Just the thought of that much work can put an end to entertaining. But a potluck party is different.

As the host, all you have to provide is a space for the party, and usually the main dish. The guests bring the rest! You can assign specific recipes to your guests, or just ask them to bring their favorite salad, potato side dish, dessert, appetizer, or whatever.

Spreading out the cost and the work this way is very efficient and, in these tough times, provides a way to get together with friends and family without prohibitive costs.

If you’re hosting the party, of course, you’ll need to have a presentable venue. But you don’t have to host a potluck at your house! A beautiful park, the beach, or even your backyard can be the setting for a wonderful party.


[image: ] There are two types of potluck parties: where guests bring finished dishes that may need to be baked or reheated, and where guests bring ingredients and everybody cooks . If you have a large kitchen, or an outdoor kitchen with lots of room, a cooking potluck party can be lots of fun.



“Many hands make light work” is a common saying, and it’s very true. You will probably find yourself hosting more parties if they are potluck parties, just because they are so easy. The communal experience of dining together is a basic part of every society, and it strengthens bonds between friends and family.

Finally, a potluck is a great way to save money. Because you don’t have to provide every course of a dinner, you can splurge and make something a bit more expensive. You can serve steaks, use exotic cheeses, or provide out-of-season items like strawberries in January.

If You’re the Host

As the host, you do still have the most responsibilities for the party. Make sure that the venue you choose is comfortable for all the guests, that you have serving pieces and eating utensils, and that there is enough food for everyone. But all of this effort doesn’t have to be difficult; it just takes some planning. When you’re prepared for the party, you can relax and enjoy it too.

The Theme

A theme always helps to get a party off the ground. It can be an obvious choice, like a birthday party or a holiday, or something more unusual, like a job promotion, housewarming, or the anniversary of an important date. If a theme doesn’t readily suggest itself, think about having a bridge party, or a “Night at the Movies” fling.


POTLUCK PARTY IDEAS

• Potluck picnic

• Dessert party

• Oscar’s party

• Big Game appetizer party

• Back-to-school gathering

• Celebrate summer party

• Wine and cheese party

• Housewarming

• Garden party

• Chocolate party



Other good ideas include a party to celebrate your nationality, where you bring a dish prepared in your grandparents’ homeland, or an All-American potluck, with a plethora of American dishes like macaroni and cheese, Caesar salad, and brownies.

The Plan

As with any project, a party needs to be carefully planned. Make lists—lots of lists! List the guests you’ve invited, what each person is bringing to the party, the serving utensils and equipment you’ll need, and a timetable for cooking.

It may help to keep all the information in a notebook or binder. You should have a guest list, the menu, shopping lists, timetable for cleaning and preparing the kitchen, and a plan for organizing the house as well as borrowing or buying any needed equipment.

When you’re planning the menu, consider the number of dishes you are serving as well as the number of your guests. Each recipe has a general yield. Serving sizes may vary, but this is a general guide. The more dishes at the party, the more people each dish will serve. This is just human nature: if you’re offered a choice of four entrees, you will take less than a regular serving size of each one.

SERVING SIZES AND AMOUNTS

[image: ]

Guest List

A potluck party can be a gathering of old friends, or it can be a way to introduce people to each other. Since the party has an automatic built-in ice breaker, you don’t have to worry about compatibility. There will always be something to talk about: the food!

Make sure that you don’t invite more people than your house or venue can comfortably hold. Take bathroom facilities, available seating, and kitchen space into consideration too.

Invitations

Invitations can be as casual as a phone call or e-mail, or as fancy as mailed, handwritten invitations. If you’re throwing a theme party, the invitations can match to set the stage. Handwritten invitations, especially when created and made by kids for a family party, can be very charming. You can include the food you’d like each participant to bring in the invitation.

Be sure to request a response, especially if you’ve asked that person to bring a specific dish. If you want control of the party, include one of the recipes from this book instead of requesting a general category of food.

Put It Together

Once you’ve settled on the theme, the guest list, and invitations, it’s time to start planning the meal. Sometimes the theme will suggest the menu, as in a Hawaiian party or a Christmas brunch. Other times, you may want to serve a special new dish you have created and have your guests bring accompaniments.

Compose your menu with your guests’ cooking skills in mind. If one of your guests is a great baker, ask him to bring a cake for dessert. If another loves to grill, ask her to bring a grilled appetizer. Be sure to balance the menu for color, texture, temperature, and flavors.


RECIPES FOR HEALTH-CONSCIOUS GUESTS TO BRING

• Vegetable salads

• Green salads

• Vegetarian main dishes

• Fruit desserts

• Whole-grain side dishes

• Fish and seafood main dishes

• Mediterranean dishes

• Low-fat soups and stews



Now you write, e-mail, or call your guests and tell them about the party. Make sure they can attend on the day of the party. Tell them the food you would like them to bring. Ask if they can make the recipe and if they’re confident in their abilities. And be sure to ask if they have any special dietary needs or food allergies. Your party is on the way!

If You’re the Guest

If you’ve been invited to a potluck party, get ready for a fun time! Dig out your best recipe for the food you’re asked to bring, or practice the recipe the host gives you. Always bring something else to the potluck too: a good mood and a willingness to have a good time.

What to Bring

Whether the host asks you to bring a specific dish or one that falls into a general broad category, stick with what you know. Unless you’re an experienced cook, make something you know turns out well and that you can make. This is not the time to experiment with a fancy new dish, especially if you’re preparing it just before the party.

Tried-and-true recipes are your best choice. And bring what you like! If your family loves one of your dishes, chances are others will too. Everyone enjoys food prepared with love and care.

Be Open to Suggestions

If you’re the guest at a potluck party, it’s important that you cooperate as much as possible. Throwing a party, even a potluck party, still takes a lot of effort and energy. Offer to help beyond just bringing a dish. Always offer to help clean up, and ask if you can bring anything like serving utensils, beverages, or cooking equipment.


[image: ] If you’re asked to bring a dish in a general category, pick your best recipe and serve it with pride . And be sure to bring the recipe, written out on several cards . Someone will be sure to ask for it . If the recipe is unusual or a family heirloom, be sure to make a note of that on the card.



Ask if you can bring serving dishes, utensils, even a grill if it’s a cook-out party. And do agree to the dish you’re asked to bring, unless you have a moral or physical objection to it. In fact, if you’re a good cook or have the time, ask if you can bring more than one dish.

Party Planning: Start Your Lists

Lists are essential to planning and organizing any event, and a potluck party is no exception. Make a list of the guests you invite, the food each person is bringing, what you have to provide, the shopping list, the cleaning list, and notes on how the party turned out.

One of the best lists to keep is a record of the party. After a few years of entertaining, you’ll find you have a notebook full of great gatherings and ideas that you can repeat if you’d like. Always write down how each dish was liked, if there were any problems you could solve for next time, and ideas for new parties.

Guests’ Likes and Dislikes

It’s important to know what your guests like and don’t like and what they will and won’t eat when planning any party. With a potluck, you can be a little more adventurous, since there will be quite a lot of food. Still, be sensitive to the needs of vegetarians, those who keep kosher, and those who just plain don’t like certain foods.

If a guest has a strong aversion to a food, seriously consider leaving it off the menu entirely. Some foods can upset people just with the aroma. The comfort and happiness of your guests is paramount.

Food Allergies

Most of all, be sure that you ask, every time, what food allergies your guests may have. These conditions can be life threatening, so if someone is allergic to peanuts, make sure that not only are peanuts or other nuts not on the menu, but that the food has been prepared in a peanut-free kitchen.


[image: ] If your party is fairly large, it’s a good idea to make labels for each dish, with a note of what’s in it . Be sure to make note of allergenic foods, which include nuts, wheat, milk, soy, seafood, and eggs, so those allergic to those ingredients can avoid it . Never use serving utensils to serve more than one food, to avoid cross-contamination.



If a guest is allergic to a food, be sure to ask about the severity of the allergy. That guest may want to bring more than one dish to be sure she has something she knows she can safely eat.

Choosing the Recipes

If you like to have lots of control, you can give a recipe to each guest and ask them to prepare it. Be sure to listen to your guests, though; a vegetarian wouldn’t enjoy preparing a meat dish, while someone on a strict diet because of a health condition won’t want to prepare a dish full of heavy cream and sugar.

Choose the recipes based on your tastes and on the types of dishes common to your area if you aren’t throwing an ethnic party. Be sure to match the dish to the cooking and baking expertise of the guest.

Who Brings What?

Chances are you know at least a little bit about the people on your invitation list. If you know that one friend loves baking and is known for her fruit pies, ask her to bring one or two. If another friend is an expert at the grill, ask him to bring a recipe of his famous marinated grilled salmon. People will be happier bringing something they know is good and that they can cook.

If you don’t know the kitchen experience of a guest, ask! If the guest says that she isn’t a cook, ask her to bring something other than food, or come prepared to help you set up or clean up. A potluck is all about participating.

Roles for Non-Cooks

And what about people who can’t cook or don’t like to cook? They can still participate in a potluck, and if you are one of them, you can still host a potluck. Ask these people to provide other party essentials to take even more of the financial burden off you. The non-cook can even buy some of the ingredients if you’re hosting a cooking potluck party.


CONTRIBUTIONS FOR THE NON-COOK

• Beverages

• Utensils and serving pieces

• Condiments

• Flowers for the table

• Party favors

• Food from the deli

• Serving on cleanup duty

• Bakery breads and desserts



Party and Cooking Techniques and Tips

It’s best to plan the party and food so that only one or two dishes needs last-minute attention in the kitchen. If you have a small kitchen, think about using an outdoor grill (yours or borrowed) to take some of the pressure off the kitchen.

If some of your guests are bringing make-ahead casseroles, try to plan so they all bake at the same temperature, or are cooked in a slow cooker that can be transported in the car.

Organize Your Kitchen

Your kitchen has to be very organized with this type of party. The guests are probably going to see your entire kitchen, including inside the refrigerator and pantry. Clean out the oven, freezer, pantry, refrigerator, and drawers and cupboards before the party. Not only will this help you stock up on items you may be missing, but also you’ll feel more comfortable knowing there’s nothing to hide. Buy new dish towels and stock up on paper towels for easy cleanup.

Last-Minute Recipes

Just in case a recipe from a guest doesn’t turn out, make sure that you have all of the ingredients for a backup recipe or two. There are several last-minute recipes in this book. Read through them and stock all of the ingredients. If there is a flop or someone decides at the last minute that they can’t attend, you’ll be able to fill the hole in the menu.


LAST-MINUTE RECIPES

• Ham Creole (page 78)

• Chicken and Pasta in Cheddar Sauce (page 113)

• Chicken Hawaiian (page 118)

• Beef Mornay (page 95)

• Grilled Red Snapper with Fruit Salsa (page 134)

• Sugar Snap Spinach Salad (page 193)

• Potluck Pita Pizzas (page 36)

• Swiss Fondue (page 40)

• Best Ever Garlic Bread (page 59)

• Grilled Herb Cheese Breadsticks (page 63)



Main dishes are usually the recipes you’ll need to add at the last minute. Side dishes are easy: just boil some baby carrots and toss with butter, or put together a green salad. Have a bakery dessert or two on hand just in case.

Make-Ahead Tips

If you’re providing the main dish (or two), as is traditionally the case for the host, pick one that can be made ahead of time. Casseroles are easy and delicious, and can be completed and refrigerated until the party begins. You just bake or microwave it until hot and bubbly.

For a small house or kitchen, or a party venue that doesn’t have a complete kitchen, all of the food should be ready to eat, except for foods that can be grilled at the last minute. Make sure that the food stays cold or hot and that it’s well wrapped against the elements.

Food Safety

Food safety is really the most important factor in a potluck party; any party, for that matter. If the food makes people sick, you will feel terrible too! Stress keeping hot food hot and cold food cold. Be sure to tell your guests to either completely cook a recipe or just assemble it and cook at the party. Never partially cook meats, then chill to finish at the destination.

Transporting Food

Transporting food, whether it’s across the street or to another town, can be tricky. Follow suggestions in the recipes. If you’re traveling a long distance, it’s best to bring something that is done and can be served at room temperature, like a batch of cookies, roasted vegetables, bread or rolls, or a fruit pie.

If the host asks you to bring something like a hot dish or perishable appetizer, ask if you can bring a safe food instead. Or maybe there’s a food you can make at home, pack into an insulated container, and bake or grill at the party.

Keep It Hot

Keeping food hot is more difficult than keeping it cold. Be sure to follow this ironclad rule: perishable foods can only be out of refrigeration for two hours, one hour if the ambient temperature is above 80°F.

That means that if you bake a meatball casserole, it can be transported in your car, then served at the party, within two hours. Be sure to take that timing into consideration when you’re planning what to bring.


[image: ] What’s the danger zone in food temperature?

The temperature range you want to avoid is 40°F to 140°F. At these temperatures, bacteria can grow rapidly in perishable food . Even if you cook the food after it’s been sitting at this temperature you can still get sick because some bacteria produce toxins that heat will not destroy.



The best way to keep hot foods hot is to use an insulated carrier. Many hardware stores and kitchenware stores have a nice supply of these items. If not, wrap the hot food in layers of newspaper, then in kitchen towels to hold in the heat.

Keep It Cold

Cold food is a bit easier to handle. First make sure that the food is thoroughly chilled or frozen before you transport it. Ice chests with frozen gel packs or bags of ice cubes can keep food cold for four to six hours. Follow that perishable rule again: two hours max out of refrigeration.

Cooking Together

Cooking together is a challenge. But after all, most party guests tend to congregate in the kitchen. Giving them a task to do is a great ice breaker and takes some of the pressure off you. With some planning, you can create great food together and have a wonderful time too.

For your party, it’s best if you plan to have only one or two dishes that need to be baked or fried just before serving. Many dishes can be served cold or at room temperature. If possible, plan on a slow cooker dish, a refrigerated dish or two, one that should be grilled at the party, one finished on the stovetop, and one baked dish.

Basic Tips

Take a good look at your kitchen and decide how you can divide it up for the most efficiency. Even if you have a very small kitchen, you can designate one area for chopping, another for cleaning, and another for cooking. Then assign people to the areas, divide up the recipes, and get ready for fun.


[image: ] When you’re inviting people to a cooking party, have a few appetizers ready and waiting for them . People will arrive hungry, and it’s really nice to have some munchies and wine or other beverages available while they’re cooking . There’s nothing cozier than cooking in a nice kitchen, nibbling on snacks, and talking to friends.



Be sure that each cooking area has the recipe, utensils, tools, pots and pans, and ingredients all ready for the cooks. You don’t want people having to stop and search for an item when they’re getting into the swing of cooking.

You may want to divide up the recipes and ask each guest to bring a certain number of ingredients to defray the costs. This will require a lot of list making and double-checking to make sure all of the ingredients and utensils will be on hand.

How to Divide a Recipe

Take a look at a recipe, study it for a while, and you’ll see how it naturally divides into several tasks. For instance, in a stir-fry recipe, the meat has to be prepped, the marinade prepared, and vegetables or fruits peeled, chopped, or diced. Then everything comes together in a few minutes on the stove.

So have a station where the meat is prepared, another for measuring and mixing ingredients for the marinade/stir-fry sauce, another for preparing and cooking the rice, and a fourth for the vegetable preparation. Then you, or another guest, will be the stir-fry master just before you want to eat.


[image: ] You want to make sure that all of these cooks aren’t spoiling the broth . Tell everyone to wash hands before and after the preparation . Those working with raw ingredients like meats or eggs have to be very vigilant . Place containers of wet wipes around the kitchen so everyone keeps it clean.



Divide up the stations according to guest’s cooking skills and what they like to do. You wouldn’t give the task of cutting beef to a vegetarian, and a person with limited abilities because of arthritis perhaps wouldn’t be comfortable handling a knife.

Recipe Stations

Model your kitchen after a professional kitchen. Each area of the kitchen, and each chef, is designated to produce one part of the meal. If you’re preparing more than one dish, mix up the assignments so one person isn’t stuck doing all the potato or onion peeling.

Make sure that there is enough space between each station so people can move freely without bumping into each other. Bring some stools or small chairs into the kitchen if there’s room, so those who aren’t working can rest for a while.

And designate a space to put dirty utensils, pots, and pans. A large container full of soapy water can be placed out of the way. As people work, they just drop the utensils into that container.

The Party

It’s the day of your party! You should be excited and a little bit nervous, but very confident. You’ve planned well, and now it’s time to enjoy the fruits of your labor. No matter what, be flexible and open to change. Nothing, short of the house burning down, is a disaster, so roll with the punches.

TimeTable

The morning of your party, put the finishing touches on house cleaning. Get your family or friends to pitch in. Make sure that everything is ready well in advance of the starting time. The kitchen, especially, should be impeccably clean.

Do last-minute shopping for perishable items in the early afternoon. Read over your menu, check all of the food, and make sure that you have everything you need for the food you’re preparing, as well as items like candles, flowers, serving utensils, and condiments.


[image: ] A bulletin board is a great addition for any kitchen, and it can help you with a potluck party. Post all of your lists on the board, and check off tasks as they are accomplished . This will also help you keep track of the menu, so you see if there are holes and you have to bring in a last-minute recipe.



If you are preparing a make-ahead recipe, be sure to start it the night before if the recipe stipulates that. Many of the make-ahead recipes can be prepared a few hours before the party and spend time in the fridge before you bake or grill it to perfection.

Now take some time for yourself. Give yourself an hour or two to get ready: take a bubble bath, condition your hair, take a relaxing walk, or do something to pamper yourself. It’s always a good idea to be ready and waiting for your guests. Try to have everything done at least half an hour before party time so you can sit and relax before the fun begins. Enjoy your clean house and the aroma of food drifting through the rooms.

Your Role

As the host, your role is to make sure that everyone is comfortable and having a good time. That starts with you! If the host is nervous or upset, everyone else at the party will feed that vibe and you’ll have a big flop on your hands. If you’re happy and confident, everyone else will be too.

If there are any disasters, like a recipe not turning out or something burning, don’t panic. Just take it in stride and, if all else fails, just order in pizza and have a pizza party! The odds are that even if there’s a failure, the guests won’t even notice if you don’t make a big deal out of it.

Now relax and enjoy the party. Remember that the guests take their cues from you, so be happy and really have fun. You’ve planned well and organized the event to perfection. Let’s start cooking!





CHAPTER 2
Crowd-Pleasing Party Drinks


Lemon Sangria

Fruity Sangria

Pink Lemonade

Cranberry Daiquiri

Almond Smoothie

Mango Margarita

Raspberry Sparkle Punch

Orange Wine Cooler

Potluck Mocha Punch

Lemon-Lime Soother

Strawberry Cheesecake Smoothie

Tomato-Orange Cocktail

Champagne Punch

Fruited Tea Punch

Mulled Apple Cider

Grapefruit Cocktail

Hot Apricot Soother

Milk Punch

Coconut Eggnog

Banana-Orange Punch

Lemon Mint Punch

Frothy Hot Chocolate



Lemon Sangria

Sangria is usually made with red wine. This version is lighter and tastes just like a Lemon Drop cocktail, but it’s easier to make.


EASILY DOUBLES

INGREDIENTS | SERVES 10

1 (6-ounce) can frozen lemonade concentrate

1 cup cold water ¼ cup limoncello

2 (750-milliliter) bottles chilled sparkling white wine

2 tablespoons lemon juice

2 cups chilled lemon-lime soda

1 lemon, thinly sliced



1. In large pitcher, combine concentrate with water and limoncello; mix until concentrate dissolves. At this point you can refrigerate until ready to serve.

2. Add wine, lemon juice, soda, and sliced lemon and stir gently. Serve immediately.

Limoncello

Limoncello is an Italian liqueur made from water, alcohol, lemon peel, and sugar. It’s usually a gorgeous yellow color and has a fresh taste. You can find it at most liquor stores. If you can’t, just add another 2 tablespoons lemon juice and 3 tablespoons vodka to the sangria.

 

Fruity Sangria

For the best flavor, this sangria should be made well ahead of time. You can use any fresh fruits you’d like!


EASY

INGREDIENTS | SERVES 12

½ (12-ounce) can frozen orange juice concentrate

½ cup water

3 tablespoons sugar

½ cup peach schnapps

3 tablespoons lemon juice

2 bottles rose wine

1 cup pitted Bing cherries

1 peach, peeled and chopped

1 orange, thinly sliced

1 lime, thinly sliced

2 cups ginger ale



1. In large pitcher, mix concentrate, water, sugar, schnapps, and lemon juice and stir until concentrate and sugar dissolve. Stir in wine, cherries, peach, and orange and lime slices. Stir well, then cover and refrigerate overnight.

2. When ready to serve, stir in the ginger ale. Add ice cubes if you’d like, and serve immediately.

 

Pink Lemonade

Pink lemonade is perfect for a ladies’ lunch or a child’s birthday party. Float more raspberries in the lemonade for a nice garnish.


HEALTHY

INGREDIENTS | SERVES 8

1 cup sugar

1 cup water

1 cup raspberries

1 lemon, thinly sliced

1 cup lemon juice

3 cups chilled sparkling water

4 cups cold still water



1. In small saucepan, combine sugar, 1 cup water, and raspberries. Bring to a boil. Reduce heat to low and simmer, stirring frequently, until sugar dissolves.

2. Add lemon slices to syrup and stir; let stand until cool. Cover and chill until cold.

3. When ready to serve, strain syrup and place in large pitcher. Add lemon juice, sparkling water, and 4 cups plain water. Stir well and serve immediately.

 

Cranberry Daiquiri

These pink daiquiris look like strawberry, but the taste is much more tart. Garnish with sugared cranberries.


EASY

INGREDIENTS | SERVES 8

2 tablespoons lime juice

1/3 cup sugar

7 cups ice

2 cups cranberry juice cocktail

¼ cup lime juice

½ cup sugar

1 cup light rum

1 cup ginger ale



1. Dip the tops of eight daiquiri glasses in 2 tablespoons lime juice, then dip into 1/3 cup sugar to coat. Place on serving tray.

2. Combine remaining ingredients in blender. Cover and blend until smooth. Pour into prepared glasses and serve immediately.

 

Almond Smoothie

Smoothies are a great choice for a breakfast gathering, and they can also be served as a quick and healthy snack.


QUICK

INGREDIENTS | SERVES 4

2 cups almond milk

2 cups vanilla yogurt

½ cup powdered sugar

½ teaspoon cinnamon

¼ teaspoon nutmeg

2 cups ice



Combine all ingredients in blender or food processor. Blend or process until smooth. Pour into glasses and serve immediately.

Keep It Healthy

You can find low-fat versions of almond milk and vanilla yogurt if you’d like. They should be the same thickness and consistency as the full-fat versions, so the recipe will turn out the same. Almond milk is a cholesterol-free product that is lower in calories than cow’s milk.

 

Mango Margarita

These peach-colored margaritas are a nice change of pace from the traditional lime variety.


EASILY DOUBLES

INGREDIENTS | SERVES 6

1 (12-ounce) can frozen lemonade concentrate

12 ounces tequila

2 cups cubed mango

2 ounces triple sec

6 cups ice cubes



1. In blender, combine concentrate, tequila, mango, and triple sec; blend until smooth.

2. Add ice cubes and blend until smooth. Pour into freezer container and freeze. When ready to serve, stir, then pour into margarita glasses.

 

Raspberry Sparkle Punch

This beautiful punch has a nice flavor, and it’s not too sweet.


INEXPENSIVE

INGREDIENTS | SERVES 14

1 (12-ounce) can frozen pink lemonade concentrate, thawed

1 (16-ounce) package frozen raspberries, thawed

1 cup water

2 tablespoons lemon juice

1 (64-ounce) bottle apple raspberry juice

½ cup chopped fresh mint

3 (12-ounce) cans ginger ale

3 cups raspberry sherbet



1. In blender or food processor, combine lemonade concentrate with raspberries; blend until smooth.

2. Mix with water, lemon juice, and apple raspberry juice in large pitcher. Cover and chill over night.

3. When ready to serve, chop mint and place in punch bowl. Add chilled mixture and ginger ale; stir gently and top with dollops of sherbet. Serve immediately.

Sherbet

Sherbet is a type of ice cream that is fat free or very low in fat. It’s highly flavored and is the perfect ingredient to add to fruit punches. The sherbet keeps the punch cold and doesn’t dilute the punch as it melts, as ice cubes, crushed ice, and ice rings do.

 

Orange Wine Cooler

This wine cooler punch is fun to make and serve, and it’s really pretty too.


EASY

INGREDIENTS | SERVES 8

1 (12-ounce) can frozen orange juice concentrate

1 cup water

1 (750-milliliter) bottle white wine

1 (48-ounce) bottle club soda



1. Combine concentrate with water and mix well. Add wine. Pour into ice cube trays and freeze until solid.

2. When ready to serve, place the cubes in a punch bowl and pour club soda over. Stir and let punch stand for 20 minutes, then serve.

 

Potluck Mocha Punch

Mocha is the combination of chocolate and coffee. This easy and delicious punch is pretty too.


MAKE AHEAD

INGREDIENTS | SERVES 16

8 cups strong brewed coffee

1 cup sugar

1 (16-ounce) can chocolate syrup

2 teaspoons vanilla

1 quart whole milk

2 cups light cream

1 quart vanilla ice cream

1 quart chocolate ice cream



1. In large pitcher, combine coffee with sugar, syrup, and vanilla; mix well until sugar dissolves. Cover and chill for at least two hours.

2. When ready to serve, combine mixture in large punch bowl with milk and light cream; beat with wire whisk or eggbeater until smooth and frothy. Top with scoops of ice cream and serve immediately.

Keep It Healthy

You can use low-fat or no-fat ingredients in this punch to reduce calories. Use low fat vanilla and chocolate ice creams, nonfat light cream, and 1% or 2% milk. Chocolate syrup is already a low-fat food. If you like a strong mocha flavor, increase the amount of coffee and add 3–4 tablespoons of unsweetened cocoa powder in Step 1.

 

Lemon-Lime Soother

You can make this delicious drink alcoholic or not. Just leave the tequila out if you want to serve this to kids.


EASY

INGREDIENTS | SERVES 12

1 (12-ounce) container frozen lemonade concentrate

1½ cups water

¼ cup lime juice

2 tablespoons lemon juice

1 cup tequila, if desired

1 (64-ounce) bottle lemon-lime carbonated beverage

1 lemon, thinly sliced

1 lime, thinly sliced

1 quart lime sherbet



1. In large pitcher, combine concentrate, water, lime juice, lemon juice, and tequila; mix well. Cover and chill for at least 4 hours.

2. When ready to serve, pour into punch bowl and add lemon-lime beverage. Stir well, then float lime and lemon slices in punch and add scoops of sherbet. Serve immediately.

 

Strawberry Cheesecake Smoothie

This tastes like a strawberry cheesecake in a glass! You can substitute other frozen fruits; try peach or raspberry.


QUICK

INGREDIENTS | SERVES 8

1 (8-ounce) package cream cheese, softened

1 (14-ounce) can sweetened condensed milk

3 cups strawberry-flavored milk

1 (16-ounce) package frozen strawberries, thawed

2 tablespoons lemon juice



Combine all ingredients in large blender or food processor. Cover and blend or process until smooth. Serve immediately.

Party Fun

Garnish each glass with a strawberry for a fancy touch. Wash whole fresh strawberries with leaves and dry, then cut a small slit in the bottom. Pour the smoothie into the glass and balance the strawberry on the edge of the rim. Or you could make strawberry fans by slicing thin layers into the strawberry, keeping it whole at the leaves.

 

Tomato-Orange Cocktail

This super-refreshing cocktail is sweet, tart, and slightly spicy. It’s perfect for a summer party.


INEXPENSIVE

INGREDIENTS | SERVES 6

4 cups tomato juice

2 cups orange juice

2 tablespoons lemon juice

1 tablespoon honey

2 teaspoons minced red onion

¼ teaspoon salt

1/8 teaspoon white pepper



Mix together all ingredients and chill in refrigerator for 4–5 hours. When ready to serve, mix well, then strain and pour over crushed ice to serve.

 

Champagne Punch

Champagne punch is a great old-fashioned recipe.


EASILY DOUBLES

INGREDIENTS | SERVES 20

3 cups orange juice

1 cup lemon juice

4 cups pineapple juice

1 cup brandy

2 (750-milliliter) bottles champagne

1 (750-milliliter) bottle ginger ale

1 quart orange sherbet



1. In large pitcher, combine orange juice, lemon juice, pineapple juice, and brandy; mix well and chill for 4–5 hours.

2. Make sure champagne and ginger ale are chilled. When ready to serve, pour orange juice mixture into large punch bowl. Add champagne and ginger ale and stir gently. Top with scoops of sherbet and serve immediately.

Transport Tips

If you have a large pitcher with a tight, well-sealed top, you can transport this recipe to the party. Pack everything into a large cooler and add ice cubes in bags or frozen cooler packs. Be sure to bring the punch bowl, ladle, and cups. Assemble the punch at the party.

 

Fruited Tea Punch

Tea and fruit are so good for you, and when combined in this delicious punch they become a party in a glass.


HEALTHY

INGREDIENTS | SERVES 8–10

2 tablespoons loose tea leaves

2 cups boiling water

1 cup sugar

1 cup orange juice

½ cup lemon juice

2 oranges, thinly sliced

2 cups pitted Bing cherries

3 (12-ounce) cans ginger ale

6 cups cracked ice



1. Place tea leaves in bowl; add boiling water. Let steep for 3–4 minutes. Strain liquid into large pitcher; stir in sugar, orange juice, and lemon juice until sugar dissolves.

2. Add oranges and cherries; cover and chill for 4–5 hours. When ready to serve, pour into punch bowl. Add ginger ale and cracked ice and serve immediately.

 

Mulled Apple Cider

Mulling spices include cloves and cinnamon; they add a spicy heat to apple cider.


HEALTHY

INGREDIENTS | SERVES 10–12

10 cups apple cider

1 cup orange juice

¼ cup honey

2 cinnamon sticks

1 orange

12 whole cloves

2 tablespoons lemon juice



1. Combine cider, orange juice, honey, and cinnamon sticks in 4-quart slow cooker.

2. Roll the orange on the countertop to soften. Stick the cloves into the whole orange and add to slow cooker. Cover and cook on low for 3–4 hours or until flavors blended and hot. Stir in lemon juice and serve.

Party Fun

This punch is really delicious in the late fall, which is the season for tiny apples called Lady Apples. If you can find them, they make a wonderful garnish for the punch. Place them in the slow cooker at the end of cooking time, and arrange some around the slow cooker too.

 

Grapefruit Cocktail

Pineapple adds a sweet touch to grapefruit in this pretty and easy cocktail.


EASY

INGREDIENTS | SERVES 8

2 red grapefruit

5 cups grapefruit juice

1 (16-ounce) can pineapple tidbits, undrained

1/3 cup sugar

3 tablespoons lemon juice

2 cups ginger ale



1. Peel grapefruit and chop. Combine all ingredients except ginger ale in large pitcher; cover and chill for 2–3 hours.

2. Add ginger ale and stir. Strain into cocktail glasses and serve.

 

Hot Apricot Soother

Apricots have a sweet-tart flavor and beautiful deep orange-yellow color in this pretty and warming drink.


MAKE AHEAD

INGREDIENTS | SERVES 10

8 cups apricot nectar

2 cups water

2 tablespoons honey

4 whole cloves

2 canned apricot halves

1 cinnamon stick

2 tablespoons lemon juice



1. In 3-quart slow cooker, combine nectar, water, and honey. Stick cloves into the apricot halves and add to slow cooker along with cinnamon stick.

2. Cover and cook on low for 4–5 hours or until mixture is blended and hot. Stir in lemon juice and serve immediately.

Party Fun

You can serve this mixture or any hot punch with cinnamon-stick stirrers. Just add a cinnamon stick to each cup or mug. This will release more cinnamon flavor into the drink, and it looks pretty too. Or you can sprinkle the top of the soother with ground cinnamon just before serving.

 

Milk Punch

The combination of textures and flavors in this punch tastes like a Creamsicle, that favorite kind of Popsicle.


QUICK

INGREDIENTS | SERVES 18

1 (12-ounce) can frozen orange juice concentrate

6 cups cold whole milk

3 cups ginger ale

4 cups vanilla frozen yogurt

4 cups orange sherbet



1. In blender or food processor, combine concentrate with 1 cup milk; blend until smooth. Place in large punch bowl and stir in remaining milk.

2. Stir in ginger ale and mix, then add scoops of the frozen yogurt and sherbet. Stir gently and serve.

 

Coconut Eggnog

Eggnog can be served hot or cold; after cooking, this mixture can be chilled for 4–5 hours; beat well again before serving.


EASILY DOUBLES

INGREDIENTS | SERVES 12

1 (14-ounce) can cream of coconut

2 (14-ounce) cans coconut milk

1 (14-ounce) can sweetened condensed milk

2 cups whole milk

Pinch salt

¾ cup white rum

¼ cup bourbon

1 teaspoon vanilla

1 teaspoon cinnamon
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Food Perperson  Gservings  12servings 18 servings

Appetizers 3 20 36 48

Drinks 16 ounces 80 ounces 1820unces 289 ounces
Rolls 1 6 12 18

Main Dish 1cup 112 quarts 3 quarts 5 quarts
Salad 1oup 142 quarts 3 quarts 5 quarts
Vegetables Yecup 3cups 6cups 2 quarts
Potatoes 1cup 142 quarts 3 quarts 5 quarts
Pies Yipie 1pie 2 pies 3 pies
Cakes Yz cake 12 cake 1 cake 2cakes

Cookies 3cookies 18 cookies 3 dozen cookies 4 dozen cookies





