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Chive Risotto Cakes

Brie Cherry Pastry Cups

Cheese Stuffed Dates with Prosciutto

Deviled Eggs with Curry

Crab and Avocado Crostini

Crispy Baked Red Chili Chicken Wings

Lamb Kebabs with Pomegranate-Cumin Glaze

Coconut Shrimp Beignets with Pepper Jelly Dipping Sauce

Smoked Mozzarella and Sun-dried Tomato Cigars Over Greens 

Jalapeno Cheddar Frittata

Chocolate Chunks with Pistachios and Cherries

Raisin and Almond Tartlets

Beverages:
· Manhattan
· Fiztgerald
· Balthazar French Martinis

· Cranberry Martinis
Chive Risotto Cake – 6 servings, Ina Garten

Ingredientsnoc
· Kosher salt 

· 1 cup uncooked Arborio rice 

· 1/2 cup Greek yogurt 

· 2 extra-large eggs 

· 3 tablespoons minced fresh chives 

· 1 1/2 cups grated Italian fontina cheese (5 ounces) 

· 1/2 teaspoon freshly ground black pepper 

· 3/4 cup panko (Japanese dried bread flakes) 

· Good olive oil 

Directions

Bring a large (4-quart) pot of water to a boil over medium-low heat and add 1/2 tablespoon salt and the Arborio rice. Cook, stirring occasionally, for 20 minutes. The grains of rice will be quite soft. Drain the rice in a sieve and run under cold water until cool. Drain well.

Meanwhile, whisk together the yogurt, eggs, chives, fontina, 1 1/4 teaspoons of salt, and the pepper in a medium bowl. Add the cooled rice and mix well. Cover with plastic wrap and refrigerate for 2 hours or overnight, until firm.

When ready to cook, preheat the oven to 250 degrees F. 

Spread the panko in a shallow dish. Heat 3 tablespoons of olive oil in a large skillet over medium-low heat. Form balls of the rice mixture using a standard (2 1/4-inch) ice-cream scoop or a large spoon. Pat the balls into patties 3 inches in diameter and 3/4-inch thick. Place 4 to 6 patties in the panko, turning once to coat. Place the patties in the hot oil and cook, turning once, for about 3 minutes on each side until the risotto cakes are crisp and nicely browned. Place on a sheet pan lined with parchment paper and keep warm in the oven for up to 30 minutes. Continue cooking in batches, adding oil as necessary, until all the cakes are fried. Arrange on a serving platter and serve hot. 

Brie Cherry Pastry Cups – yield 3 dozen, Marilyn McSween

Ingredients

· 1 sheet frozen puff pastry, thawed

· ½ cup cherry preserves

· 4 oz Brie cut into ½ inch cubes

· ¼ c. chopped pecans

· 2 Tbsp minced chives

Directions

Unfold puff pastry; cut into 36 squares.  Gently press squares onto the bottoms of 36 miniature muffin cups coated with cooking spray.

Bake at 375 for 10 minutes.  Using the end of a wooden spoon handle, make ½ inch deep indentation in the center of each.  Bake 6-8 minutes longer, or until golden brown.  With spoon handle, press squares down again.

Spoon rounded ½ teaspoon of preserves into each cup.  Top with cheese; sprinkle on nuts and chives.  Bake for 3-5 minutes or until cheese is melted.

Cheese-Stuffed Dates with Prosciutto – serves 4-6, Giada de Laurentis

Ingredients

· 1/4 cup (2 ounces) goat cheese, at room temperature 

· 1/4 cup (2 ounces) mascarpone cheese, a room temperature 

· 1/4 cup finely chopped fresh basil leaves 

· Kosher salt and freshly ground black pepper 

· 16 Medjool dates (12 ounces), pitted 

· 8 thin slices prosciutto, halved lengthwise 

Directions

Special equipment: 16 toothpicks or cocktail picks

In a small bowl, mix together the cheeses and basil and season with salt and pepper, to taste.

Gently pull the dates apart and stuff with about 1/2 teaspoon of the cheese mixture. Close the dates around the filling. Wrap a piece of prosciutto around each date and secure with a toothpick. 

Arrange the stuffed dates on a platter and serve.

Deviled Eggs with Curry – serves 6, Bon Appetit

Ingredients

· 6 large hard-boiled eggs, shelled 

· 1/4 cup mayonnaise 

· 1 tablespoon minced green onion 

· 3/4 teaspoon curry powder 

· 1 tablespoon minced fresh parsley 

· Niçois olives

Directions

Cut hard-boiled eggs lengthwise in half. Scoop yolks into medium bowl. Mash yolks with fork. Add mayonnaise, minced green onion and curry powder; mix well. Season yolk mixture to taste with salt and pepper. Divide filling among egg halves, mounding slightly. Arrange eggs on platter. Sprinkle with minced parsley. (Can be prepared 8 hours ahead. Cover and refrigerate.) Garnish eggs with Niçois olives, if desired, and serve. 

Crab and Avocado Crostini – serves 6, Brian Boitano

Ingredients

· 1 loaf ficelle or thin French baguette 

· 3 tablespoons olive oil, plus 1/4 cup 

· 1 Meyer lemon, juiced 

· Salt and fresh ground black pepper 

· 1 yellow pepper, seeds removed and diced 

· 1 avocado, halved, pitted and flesh diced 

· 1 shallot, finely diced 

· 8 ounces lump crabmeat 

Directions

Preheat the oven to 400 degrees F. 

Slice the bread into 1/2-inch thick slices. Lightly brush the bread slices with the 3 tablespoons of olive oil. Arrange the bread on a baking sheet fitted with a rack and bake until lightly toasted, about 8 minutes. Remove from the oven and let cool before topping with the crab mixture. 

In a large bowl whisk together the lemon juice, 1/4 cup of olive oil and salt and pepper, to taste. Set aside.

Add the yellow pepper, the avocado, shallot and the crabmeat to the lemon vinaigrette and toss gently, so as to not break up the crabmeat. Top the bread slices with about a tablespoon of the crab mixture and arrange on a serving platter. 

Crispy Baked Red Chile Chicken Wings – serves 12, Melissa Rubel Jacobson

Ingredients

· 4 pounds chicken wings 

· 2 tablespoons vegetable oil 

· Kosher salt and freshly ground black pepper 

· 1 tablespoon plus 1 teaspoon ancho chile powder 

· 1 tablespoon plus 1 teaspoon chile powder 

· Pinch of cayenne pepper 

· 1 1/2 cups sour cream 

· 3 pickled jalapeños, seeded and minced, plus 3 tablespoons jalapeño pickling liquid from the jar 

· 3 tablespoons coarsely chopped cilantro leaves 

Directions

Preheat the oven to 425°. In a large bowl, toss the chicken wings with the vegetable oil and season liberally with salt and black pepper. Sprinkle the chicken wings with the ancho powder, chile powder and cayenne and toss to coat. Transfer the wings, skin side up, to 2 large rimmed baking sheets and bake them for about 45 minutes, until they are crisp. 

Meanwhile, in a medium bowl, mix the sour cream with the minced jalapeños, the jalapeno pickling liquid and the chopped cilantro and season the dip with salt. Transfer the baked wings to a serving platter and serve at once with the jalapeño–sour cream dip.

Lamb Kebabs with Pomegranate-Cumin Glaze

· Ingredients
1 teaspoon cumin seeds 

· 1/4 cup pomegranate molasses* 

· 1/2 cup extra-virgin olive oil 

· 3 garlic cloves, pressed 

· 1 teaspoon dried oregano 

· 1 teaspoon salt 

· 1/2 teaspoon ground black pepper 

· 1/2 teaspoon ground cinnamon 

· 1 pound trimmed boneless leg of lamb, cut into twenty-four 3/4-inch cubes 

· 1 large red bell pepper, cut into twenty-four 3/4-inch squares 

· 24 small metal skewers or bamboo skewers, soaked in water 30 minutes, drained 

· *Available at some supermarkets, at Middle Eastern markets, and online from adrianascaravan.com. 

Directions

Heat small skillet over medium heat. Add cumin and stir until aromatic and lightly toasted, about 2 minutes. Grind cumin in mortar or spice mill. Mix pomegranate molasses, olive oil, garlic, oregano, salt, pepper, cinnamon, and cumin in 1-gallon resealable plastic bag. Add lamb; chill at least 1 hour and up to 4 hours. 

Remove lamb from marinade. Thread 1 lamb piece and 1 red pepper piece on each skewer; place on baking sheet. Do ahead Can be made up to 2 hours ahead. Cover and refrigerate. 

Prepare barbecue (medium-high heat) or preheat broiler. Sprinkle kebabs with salt and pepper. Cook, turning often, about 4 minutes for medium-rare. 

Coconut Shrimp Beignets with Pepper Jelly Dipping Sauce – serves 8, Allison Vines and Slade Rushing

Ingredients

· One 10-ounce jar red pepper jelly 

· 1/4 cup Creole mustard or grainy mustard 

· 1 tablespoon Champagne vinegar or white wine vinegar 

· Vegetable oil, for frying 

· 2 cups all-purpose flour 

· 3 scallions, thinly sliced 

· 1 cup unsweetened shredded coconut 

· 1 tablespoon baking powder 

· 1 tablespoon sugar 

· 2 teaspoons salt 

· 1 teaspoon freshly ground pepper 

· One 12-ounce bottle amber beer 

· 1 large egg, lightly beaten 

· 1 1/2 pounds large shrimp, shelled and deveined, tails left on 

Directions

In a bowl, whisk the pepper jelly with the mustard and vinegar until smooth. 

In a large saucepan, heat 1 1/2 inches of vegetable oil to 350°. In a bowl, mix the flour with the scallions, coconut, baking powder, sugar, salt and pepper. Whisk in the beer and egg to form a thick batter. 

Working in batches, dip the shrimp in the batter (don’t shake off the excess) and fry over moderate heat, turning once, until golden and crisp, about 3 minutes. Using a slotted spoon, transfer the shrimp to paper towels to drain. Serve with the pepper jelly sauce. 

Smoked Mozzarella and Sun-dried Tomato Cigars Over Greens – serves 4, Giada de Laurentis

Ingredients

· 6 sheets phyllo dough 

· 4 tablespoon butter, melted 

· 8 ounces smoked mozzarella, sliced 1/4-inch thick 

· 8 ounces sun-dried tomatoes, drained 

· 1/2 cup extra-virgin olive oil 

· 1/4 cup Prosecco 

· 2 tablespoons cider vinegar 

· 1 teaspoon kosher salt 

· 1 teaspoon freshly ground black pepper 

· 6 cups field greens 

Directions

Preheat the oven to 325 degrees F. 

Lay a sheet of phyllo dough on a clean dry work surface. Use a pastry brush to brush the phyllo sheet with melted butter. Fold the phyllo sheet in half lengthwise, resulting in a 12 by 8-inch rectangle. Brush the top of the phyllo with melted butter. Place a few slices of smoked mozzarella at a narrow end of the phyllo rectangle, leaving 1-inch on each side. Top the cheese with a few pieces of sun-dried tomatoes. Carefully roll up the phyllo dough into a cigar shape starting with the cheese and tomato end. About half way through the rolling, tuck in the 1-inch ends of the phyllo dough, and continue rolling. Place on a foil-lined baking sheet, seam side down, and brush the top with butter. Continue rolling the 5 remaining cigars. Bake until golden, about 25 to 30 minutes. 

Meanwhile, in a small ball jar or in a plastic container with a tight-fitting lid combine the extra-virgin olive oil, Proseco, cider vinegar, salt, and pepper. Shake well. Toss the Proseco vinaigrette with the field greens. Place the dressed greens on a serving platter or on individual serving plates. 

Slice the cigars into 2-inch pieces. Place atop the dressed field greens. Serve immediately. 
Jalapeno-Cheddar Frittata -24 servings, Bon Appetit

Ingredients

· Nonstick vegetable oil spray 

· 1 pound extra-sharp white cheddar cheese, grated (about 4 cups) 

· 1 cup chopped drained pickled jalapeño chilies from jar, 5 tablespoons liquid reserved 

· 3/4 cup chopped drained oil-packed sun-dried tomatoes 

· 1/2 cup (packed) chopped fresh basil 

· 18 large eggs 
Direction s

Preheat oven to 350°F. Spray 15x10x2-inch glass baking dish with nonstick spray. Sprinkle cheese evenly over bottom of dish. Sprinkle chilies, sun-dried tomatoes and basil over cheese. Using electric mixer, beat eggs in large bowl until pale and slightly thickened, about 8 minutes. Beat in reserved 5 tablespoons jalapeño liquid. Pour egg mixture into dish. 

· Bake frittata until firm, about 30 minutes. Cool slightly. Cut into 24 squares. Cut each square diagonally in half. (Can be made 1 day ahead. Cover; chill. Reheat in 350°F oven 10 minutes.) Serve warm. 

Chocolate Chunks with Pistachios and Cherries – serves 6, Katie Brown

Ingredients

· 12 ounces bittersweet Baker's chocolate, chopped 

· 1/2 cup whole milk 

· 3 tablespoons of unsalted butter 

· 1/4 teaspoon salt 

· 1 cup shelled pistachios 

· 1 cup dried tart cherries
Direction s

1. In a large microwaveable bowl, combine chocolate, milk, butter, and salt. Place bowl in microwave and heat on high for 3 minutes, stirring every 30 seconds. Remove and whisk until combined and smooth. (If chocolate is not completely melted after whisking, return to microwave for 1 minute and repeat step.) 

2. Stir in pistachios and cherries. Line the bottom and sides of a 9 x 9-inch pan with plastic wrap. Pour chocolate mixture into pan, scraping bowl, and smooth out evenly. Refrigerate until firm, about 1 hour. 

3. Remove pan from refrigerator and invert chocolate mixture onto a cutting board. Remove plastic and cut chocolate with a knife into desired shape and size. Serve at room temperature. 

Ingredients

· FOR TART CRUST

· 2 cups all purpose flour 

· 1 teaspoon coarse kosher salt 

· 3/4 cup (1 1/2 sticks) chilled unsalted butter, cut into 1/2-inch cubes 

· 3 tablespoons (or more) ice water 

· 2 tablespoons chilled whipping cream 

· FOR FILLING

· 1/2 cup raisins 

· 1/4 cup medium-dry Sherry (such as amontillado) 

· 2 tablespoons water 

· Pinch of salt 

· 1/2 cup whipping cream 

· 2 large eggs 

· 1/2 cup sugar 

· 1 tablespoon plus 1 teaspoon extra-virgin olive oil 

· 1/4 teaspoon ground cinnamon 

· 1/4 teaspoon vanilla extract 

· 30 whole almonds, toasted 

· Coarse sea salt 
Raisin and Almond Tartlets – makes 30, Bon Appetit

Directions
FOR TART CRUST

Blend flour and salt in processor. Add butter; using on/off turns, cut in until mixture resembles coarse meal. Add 3 tablespoons ice water and cream. Process just until moist clumps form, adding more ice water by teaspoonfuls if dough is dry. Gather dough into ball; flatten into disk. Wrap in plastic; chill 1 hour. (Can be made 2 days ahead. Keep chilled. Soften slightly at room temperature before rolling out.) 

FOR FILLING AND TARTS

Lightly butter 30 mini-muffin cups. Roll out crust on lightly floured surface to 1/8-inch thickness. Using floured 2 3/4- to 3-inch round cookie cutter, cut out rounds. Gather dough scraps and reroll, cutting out additional rounds for total of 30. Press each dough round firmly over bottom and up sides of prepared mini-muffin cups. Freeze 20 minutes. 

Preheat oven to 350°F. Bake crusts until golden, occasionally pressing on bottom and sides of crusts with spoon if crusts bubble and slide down sides of cups, about 25 minutes. Transfer pans to rack and cool crusts in pans while making filling. Maintain oven temperature. 

Combine raisins, Sherry, 2 tablespoons water, and pinch of salt in heavy small saucepan. Bring to boil. Remove from heat; let stand uncovered until liquid is almost absorbed, about 10 minutes. Stir cream into raisin mixture; bring to boil. Remove from heat. Whisk eggs, sugar, 1 tablespoon oil, cinnamon, and vanilla in medium bowl to blend. Gradually whisk in hot raisin-cream mixture. Return mixture to saucepan. Stir constantly over medium-low heat until mixture thickens slightly to sauce consistency, about 6 minutes (do not boil). Spoon raisin custard into tartlet crusts, dividing equally. Bake tartlets until filling is just barely set but still moves slightly in center when pans are shaken gently, about 10 minutes. Cool completely in pans on rack. Run small sharp knife around crust edges to loosen; gently remove from pans. (Can be made 1 day ahead. Store airtight at room temperature.) 

Toss almonds with remaining 1 teaspoon olive oil in small bowl. Top each tartlet with 1 almond and sprinkle lightly with sea salt. Place tartlets on plates and serve.
Beverage Recipes:

Manhattan

2.5 oz. rye, bourbon or blended Canadian whiskey 

1 1/2 Tbs. sweet vermouth 

2 dashes Angostura bitters 

1 maraschino cherry, for garnish 

Directions:

Pour the whiskey, vermouth and bitters into a mixing glass two-thirds full of ice cubes. Stir well. Strain into a chilled cocktail glass. Garnish with the cherry.

Adapted from Williams-Sonoma Guides
Fitzgerald

1 1/2 oz. gin 

1 oz. simple syrup (see related tip at right) 

3/4 oz. fresh lemon juice 

2 dashes of Angostura bitters 

Ice as needed 

Lemon piece for garnish 

Directions:

In a cocktail shaker, combine the gin, simple syrup, lemon juice, bitters and ice. Shake, then strain into a rocks glass. Garnish with the lemon piece. Serves 1.

Adapted from The Craft of the Cocktail
Balthazar French martini
Ingredients:

1 oz. chilled vodka 

1 oz. pineapple juice 

1/3 oz. Chambord 

Ice cubes 

Directions:

In a cocktail shaker, combine the vodka, pineapple juice, Chambord and ice cubes. Shake vigorously to produce a frothy head and strain into a chilled martini glass. Serve straight up. Makes 1 martini.

Balthazar Restaurant, New York City
Cranberry Martini
Ingredients:

Ice cubes 

1 cup vodka 

1/4 cup dry vermouth 

1/2 cup cranberry juice 

8 cranberries, frozen 

4 lemon zest twists 

Directions:

Put 4 martini glasses in the freezer to chill for at least 30 minutes. 

Just before serving, fill a cocktail shaker half full with ice. Pour in the vodka, vermouth and cranberry juice. Cover with the lid and shake vigorously up and down for about 10 seconds. Strain into the chilled glasses, dividing evenly. Garnish each glass with 2 frozen cranberries and a lemon twist. Serve immediately. Serves 4. 

Adapted from Williams-Sonoma, Entertaining, by George Doles
