“COOKING WITH CLASS”

Food Demonstrations with Flair

Instructor:  Staci Joers
Website: www.cookingwithclass.us
Email: mjoers@prodigy.net
Easy and Semi-homemade for the Holidays
Are holidays "the most wonderful time of the year"; or are they times of stress--a hectic pace of endless shopping, wrapping, decorating, cooking, and cleaning? Who has not thought, "Oh, to be a child again" (especially at holiday times)? Christmas and Hanukah should be joyous seasons in which are made lifetime memories that connect loved ones without all the pressures. Holiday responsibilities are sometimes self-imposed and plans do not have to be "all or nothing". 

Abandoning the festivities is not the solution to reducing holiday stress; sharing the workload with a friends and family members and making simple, do-ahead recipes at leisure is. Below you'll find tips and do-ahead recipes and menus to help create lasting and fun-filled holiday parties.


Step 1 "Entertaining in Tandem" Sharing planning of menus, shopping for groceries, and dividing cooking duties with a friends and family who will be attending your holiday party can cut party-giving stress in half. Learn to say “yes” when someone offers to bring a dish. Keep a list of dishes you’re thinking of for the party by your phone or ask your guests to bring their specialty Appetizer or Dessert when they call to RSVP (and inevitably ask if they can bring something). 

Step 2---Selecting Do-Ahead Recipes---Careful selection of a menu that avoids difficult recipes, especially those having to be made the day of the party is a second stress reducer. Using freezable dishes for half the menu and choosing additional recipes that may be made the day before are two more great "tricks of party planning." Many dishes are better the next day because flavors meld. 

Step 3---Thinking in Terms of Moderation---Often the happiest holiday memories include simple meals. 
Serving one appetizer, an entree, a salad, and a side dish and buying the dessert and the bread will further simplify the party-giving and make the cooks true minimalists!

Furthermore, decorations can be streamlined each year. Drawing attention to a few beautiful focal points using in-home lighting instead of an abundance of knick knacks throughout the house and going overboard only on candles will create a relaxing atmosphere for the guests (as well as for the hostess).

The person who takes control of her party plans, rather than letting those plans take control of her can experience the childlike joy of the holidays. Using these simple tips will help everyone (family, friends, and hostess) enjoy the holidays while helping to create lasting memories (without all the stress).
Menus for Easy Holiday Entertaining

Mixed Greens with Tomatoes and Bleu Cheese

Prosciutto Wrapped Pork Cutlets

Wild Rice Pilaf or Jazzed-up Idaho Spuds
Fall Beans and Carrots

Chocolate Glazed Brownies

Pork cutlet menu Wine Recommendations:
Whites: Pinot Gris or Viognier

Reds: Pinot Noir or a dry Rose

Mixed Greens with Candied Walnuts & Creamy Italian Dressing

Roast Turkey with Lemon & Herbs

Jazzed-up Idaho Spuds

Classic Green Bean Casserole

Simple Fruit Trifle or Strawberries Romanoff

Roast Turkey menu Wine Recommendations:

Whites: Riesling or Gewurztraminer or for something more dry, an unoaked Chardonnay

Reds: Cranberry Wine, Beaujolais Nouveau or Pinot Noir

Mixed Greens with Tomatoes and Bleu Cheese

Beef Wellington

Wild Rice Pilaf or Jazzed-up Idaho Spuds

Fall Beans and Carrots or Baked Corn and Tomatoes

Chocolate Fondue with assorted dippers

Wellington menu Wine Recommendations:

Reds only: Syrah, Zinfandel or Cabernet Sauvignon
Mixed Greens with Candied Walnuts & Creamy Italian Dressing

Baked Ham with Orange Glaze

Jazzed-up Idaho Spuds

Classic Green Bean Casserole

Nantucket Cranberry Pie

Baked Ham menu Wine Recommendations:
Whites: a buttery Chardonnay, Pinot Gris or Viognier

Reds: Pinot Noir, Beaujolais Nouveau or Merlot. Rose, too!
Chocolaty desserts wine recommendations…

A jammy red Zinfandel or a Sweet Sparkling red wine (usually from Italy) such as Baccorosa or Rosa Regale. Also a ruby port or Von Stiehl Wineries Kirsche ( a cherry wine fortified with brandy)

Fruit Trifle or Strawberries Romanoff wine recommendations:
Moscato d’asti or a sweeter Riesling

Nantucket Cranberry Pie wine recommendations:

Symphony, which is a grape varietal that is a bit sweeter but has a nice lemon/citrus quality to it.


Wine Recommendations by:
Uncorkt ~ Wine All You Want
211 6th Street                     
Racine, WI 53403
Website:  www.uncorkt.com                                       
262-632-WINE (9463) 
Owner: Sherry Etes


Chocolate Glazed Brownies

  1
pan brownies -- good quality store-bought

  1        cup Cool Whip®

  2        ounces semisweet chocolate

Cut brownies into circles or other decorative shapes. Place on a cooling grid over a baking sheet.

Heat cool whip and Chocolate in a small saucepan over low heat, stirring until chocolate melts. Cool slightly and spoon over brownies, allowing to drip over the sides and cover completely. Refrigerate until firm.

Serve on a dessert plate that has been dusted with cocoa. Top with a dollop more of cool whip, if desired.

NOTES: Melt confectioners coating and pipe swirl designs onto a baking sheet lined with wax paper. Refrigerate until firm, peel off and tuck into cool whip as a decoration.  

Chocolate Fondue

  6        ounces unsweetened chocolate -- chopped

  1 ½
cups sugar
  1        cup half n’ half

   ½ 
cup butter
            Pinch salt
  3        tablespoons crème de cacao or liquor of your choice, optional
In a saucepan over low heat, melt chocolate. Add sugar, cream, butter and salt. Cook, stirring constantly, about 5 minutes or till thickened. Stir in liquor. Pour into fondue pot; place over fondue burner. Spear dipper with a fondue fork; dip in chocolate.

Serving Ideas: Serve with assorted fruits such as apples, bananas, strawberries, maraschino cherries, pineapple, mandarin oranges, pears, kiwi, melons, dates and also angel food cake, frozen mini cream puffs and marshmallows.

NOTES: This fondue can be made ahead, allowed to cool and refrigerated. Then, simply reheat over low heat or gently in the microwave and pour into your fondue pot and serve with assorted dippers. Great for holiday entertaining!

Chocolate Silk Pie

Chocolate Silk Pie

  1 ½ 
cups graham cracker crumbs

  2        tablespoons butter -- melted

  1        tablespoon water
  1        tablespoon sugar
  1        envelope unflavored gelatin

  ¼ 
cup cold water

  1        cup plain nonfat yogurt

  1        cup skim milk

  2        teaspoons vanilla
  1        package fat-free instant chocolate pudding mix -- 4 serving size

Combine graham cracker crumbs, melted butter, water and sugar. Press into a 9" pie plate and bake at 350 for 5-7 minutes or until golden brown.

In a small saucepan sprinkle gelatin over water, let stand 3 minutes to soften. 

Stir over low heat until gelatin is completely dissolved.

In food processor or blender combine gelatin mixture and remaining ingredients.  Process until well blended. Pour into crust and chill for several hours or up to 24 hours in advance.

Per Serving (excluding unknown items): 186 Calories; 5g Fat (22.0% calories from fat); 5g Protein; 31g Carbohydrate; 1g Dietary Fiber; 9mg Cholesterol; 354mg Sodium.  Exchanges: 1 Grain (Starch); 1/2 Non-Fat Milk; 1 Fat; 1 Other Carbohydrates.

Serving Ideas: Top with Light Cool Whip, if desired.

Strawberries Romanoff

  2        quarts strawberries -- sliced

 ¼ 
cup superfine sugar -- plus 1 tablespoon

 ¼        cup orange liqueur -- plus 1 tablespoon

  1        cup heavy cream -- chilled

  1        cans mandarin oranges


Ice Cream, orange flavored or your favorite

In a large bowl combine the strawberries with 1/4 cup sugar and 1/4 cup liqueur; toss well. Cover and refrigerate 1 hour.

In a chilled bowl, beat the cream until soft peaks form. Beat in the remaining 1 T. sugar and 1 T. liqueur; refrigerate up to 2 hours.

To serve, scoop some orange ice cream into 6 chilled dessert dishes. Spoon the strawberries around the ice cream. Drizzle some of the strawberry juices over the ice cream and garnish with the whipped cream and the oranges.

NOTES: Powdered sugar can be used in place of the superfine sugar.

Nantucket Cranberry Pie

  2 
cups cranberries -- raw

 ½        cup walnuts -- chopped

 1 ½     cups sugar -- divided

 ¾        cup butter
  2        large eggs -- beaten

  1        cup flour
  1        teaspoon almond extract

Preheat oven to 325.

Wash and dry cranberries. Sprinkle in the bottom of an ungreased 10" pie plate.

Sprinkle walnuts over the berries and then sprinkle 1/2 C. sugar over the nuts.

In a separate bowl, cream butter and remaining 1 cup sugar until light and fluffy. Add the eggs, flour and almond extract; mix well. Spoon batter over the berries in the pie plate using a spatula to spread the batter evenly.

Bake 40 minutes. Serve with whipped cream. 

NOTES: Can be made a day in advance; serve at room temperature.

Doubles well; bake in a 9 x 13” glass baking dish.

Simple Fruit Trifle

  2        pound cakes -- cubed

  1        large package instant vanilla pudding and pie filling

  1 ¼ 
cups milk
  8        ounces Cool Whip®

  2        (10 ounce) packages frozen raspberries in syrup

Arrange 1/2 of the pound cake in a large trifle bowl.

Prepare pudding mix by pouring milk into bowl. Beat in the pudding mix until dissolved and starting to thicken.  Fold in 1/2 of the Cool Whip until well combined.

Spread 1/2 of pudding over pound cake. Top with 1 package of fruit and juice and 1/2 of remaining cool whip. Top with remaining pudding, fruit and Cool Whip. Garnish with fresh raspberries, if desired.

NOTES: Any type of frozen fruit may be used. Blackberries or mixed fruit are especially yummy.

Classic Green Bean Casserole (Staci's version)

  1        can cream of chicken soup

 ½ 
cup milk
  1        tablespoon Worcestershire sauce

            Dash Tabasco sauce

            Freshly ground black pepper -- to taste

  1        pound frozen green beans -- French-cut, thawed and drained

  1 ½    cups French’s fried onions

Preheat oven to 350.

Pour coup into mixing bowl. Swirl milk in soup can to get every last bit of the soup out and then pour into the mixing bowl. Add Worcestershire, Tabasco and a generous amount of black pepper. Stir well to combine. Add green beans and combine well. Add half of the onions and stir just to combine.

Pour into a 3 qt. casserole dish and bake for 30 minutes or until bubbly. Top with remaining onions and bake 5 minutes more.

Fall Beans and Carrots

  2        tablespoons olive oil

 ½ 
small onion -- finely chopped

 ½        cup slivered almonds -- toasted

  1        pound frozen mixed vegetables -- beans and carrots

  2        tablespoons honey
  1        teaspoon dried dill

 ½        cup dried cranberries

            Salt and pepper -- to taste

Heat olive oil in a large sauté pan over medium high heat. Add onion and almonds and sauté until onion is translucent; 2-3 minutes. 

Add vegetables and cook until tender; approx 6-8 minutes.

Stir in remaining ingredients and serve.

NOTES: Use pomegranate arils in place of cranberries when in season.

Baked Corn and Tomatoes

  2        cups frozen corn -- thawed

  14      ounces canned tomatoes -- partially drained

            Salt and pepper -- to taste

  1        teaspoon sugar
  1        teaspoon Italian seasoning

 ½        cup bread crumbs

Preheat oven to 350. Coat a 2 quart casserole dish with non-stick cooking spray.

Combine all ingredients except for breadcrumbs. Pour into baking dish. Sprinkle with breadcrumbs and spray with a little non-stick spray. Bake, uncovered, for approx 30 minutes or until bubbling.

NOTES: Sometimes I sprinkle French’s French Fried Onions on top with the breadcrumbs. This adds wonderful flavor but, also, lots of salt and fat. Homemade croutons are also nice in place of the breadcrumbs.

You can stir this together a day in advance; sprinkle the breadcrumbs on top just before baking.

Splenda can be used in place of the sugar.

Cauliflower Au Gratin

 ½ 
head cauliflower -- cut into flowerets

  2        tablespoons butter
  2        tablespoons flour
  1 ½    cups milk
  1        cup Swiss cheese -- shredded

  1        tablespoon dried dill

            Salt, white pepper and nutmeg -- to taste

 ½        sweet red pepper -- diced

 ½        cup fresh bread crumbs

            Durkee's French fried onions -- optional

Bring a large pot of water to a boil. Set up a large bowl of ice water. Preheat oven to 375.

Drop flowerets into boiling for 1-2 minutes to blanch. Cauliflower will take on a brighter, more translucent look.  Remove from boiling water and immediately drop into ice water to stop the cooking process. Drain well.

In a heavy bottomed saucepan, melt butter. When bubbling, add flour and cook over medium heat for 1-2 minutes. Pour in milk slowly, whisking constantly till mixture comes to a simmer. Continue stirring for 2 minutes. Add cheese and dill and cook till cheese melts. Season to taste with salt, white pepper and nutmeg.

In a large casserole, toss together cauliflower and red pepper. Pour sauce over the vegetables. (Can be made to this point up to 1 day in advance. Bring to room temperature for 1 hour before baking)

Sprinkle with bread crumbs and French fried onions. Bake, covered, in preheated oven for 25-30 minutes or until bubbling and golden brown.

NOTES: Blanching firm, dry vegetables (broccoli, cauliflower, carrots etc) before cooking softens them and raises their water content slightly so that they do not become tough and rubbery when baked or roasted etc.

Jazzed-up Idaho Spuds

  1 ¾ 
cups water
  3        tablespoons butter
            Salt and pepper -- to taste

            Nutmeg -- to taste

  1        cup milk
  2        cups potato flakes -- Hungry Jack or your favorite brand

  4        ounces cream cheese

  1 ½    cups French-fried onions -- divided

Preheat oven to 350. Spray a 3 qt. casserole dish generously with non-stick cooking spray.

Prepare potatoes according to package directions for 6 servings. (I use Hungry Jack and proportions above are for that brand. Proportions of water/flakes and other ingredients vary by brand.) Bring water, butter, salt, pepper and nutmeg to a boil in a saucepan. Lower heat to very low and add milk and potato flakes. Fold together until flakes are completely moistened. Cube cream cheese and fold into potatoes until mostly melted. Add 1 cup French-fried onions and fold gently.

Place potatoes into prepared casserole dish and top with remaining onions. (Potatoes can be prepared to this point up to 24 hrs in advance. Remove from fridge 1 hr. before baking to come back to room temp) 

Bake for 30 minutes or until golden and heated thru.

Healthy & Savory Roast Potatoes

 ¼ 
cup olive oil

  8        medium baking potatoes -- peeled and thinly sliced

  1        tablespoon fresh marjoram -- minced

            Salt and pepper -- to taste

  1
lemon

  1        cup chicken broth

Preheat oven to 350.

Brush olive oil in a 9 x 13” glass baking dish. Layer potatoes in dish and sprinkle with salt and pepper and marjoram. Squeeze juice of the lemon over the potatoes and add chicken broth (can be made several hours up to one day in advance, brought to room temp for 1 hour and then baked as directed).

Bake for 1 hour or until easily pierced with a fork. Unmold onto serving platter and garnish with more fresh marjoram.

NOTES: Add 2 t. minced fresh garlic for added flavor. 

Oregano is a good substitute for marjoram.

Wild Rice Pilaf

  2        tablespoons olive oil

  1        small onion -- finely chopped

  8        ounces mushrooms -- sliced

  1 ½    cups white and wild rice blend

  1        cans (14.5 oz) chicken broth

  1        teaspoon salt
            Pepper -- to taste

 ½        teaspoon ground sage

 ½        teaspoon dried thyme

  1        tablespoon fresh parsley -- for garnish

In a large, heavy saucepan, heat oil over med-high heat.

Add onions and mushrooms and sauté until onions are translucent and mushrooms release their liquid.

Add rice and sauté 2-3 minutes more.

Add broth, salt, pepper, sage and thyme. Bring to a boil, reduce heat to simmer, cover and cook 40-45 minutes or until rice is tender. Stir once or twice during cooking and check to see if additional water is needed. Garnish with chopped parsley and serve.

NOTES: A mixture of mushrooms such as cremini and shitake are nice for this.

Mixed Greens with Tomatoes and Blue Cheese

 ¾ 
cup extra virgin olive oil

 ¼        cup balsamic vinegar

            Salt and pepper -- to taste

  1
package (5 oz) mixed greens -- washed and dried

  4        medium tomatoes -- cored and cut into wedges

  6        ounces blue cheese -- crumbled

In a small bowl, combine the olive oil, vinegar and salt and pepper. Whisk until well blended.

Place the lettuce and tomatoes in a large bowl. Stir the dressing well, and add just enough to moisten the ingredients and toss to coat. Place on a platter or individual plates, sprinkle blue cheese over the top and serve.

Mixed Greens Salad with Candied Walnuts & Creamy Italian Dressing

                        Candied Walnuts:

 ½ 
cup sugar
  1        cup water
 ½        teaspoon vanilla
  2        cups walnuts
 ¼        cup sugar
            Pinch salt
 ½        teaspoon cayenne
                        Salad Dressing:

 ¾        cup creamy Italian salad dressing -- my favorite is Ken's Steakhouse Dressing

  2        tablespoons red wine vinegar

  1        teaspoon garlic powder

            Pinch crushed red pepper

                        Salad:

  6        ounces mixed greens

 ¼        cup dried cranberries or pomegranate arils, when in season
  1        cup red grapes -- halved

Preheat oven to 350. Spray a large baking sheet with non-stick coating.

Combine sugar, water and vanilla in a saucepan over medium heat and stir to dissolve sugar. Remove from heat and add walnuts. Let stand 10 minutes.

In a Ziploc bag combine sugar, salt and cayenne. Drain walnuts and toss in sugar mixture. Pour walnuts onto the baking sheet and bake 10 minutes. Remove from oven, nuts will be sticky, and allow to cool to room temperature. Stir every few minutes while cooling to prevent sticking. These can be made in advance and stored in the freezer for months.

Combine salad dressing ingredients and refrigerate for at least 30 minutes. Place in a nice serving bowl and hide the bottle of store-bought dressing so everyone thinks this was a totally homemade recipe!

Divide the greens evenly on 4 serving plates. Top each salad with 1 T. cranberries, 1/4 C. grapes and a generous sprinkling of walnuts. Pass the dressing at the table.

Prosciutto wrapped Pork Cutlets

  6 
slices prosciutto
  6        pork cutlets -- tenderized by butcher

            Salt and pepper -- to taste

  6        ounces goat cheese

 ¾        cup sun-dried tomatoes, oil-packed -- julienned

  6        tablespoons pesto sauce -- prepared

  2        tablespoons olive oil

Preheat oven to 375.

Lay prosciutto slices on work surface. Lay pork cutlets over prosciutto. Season pork with salt and pepper and then divide goat cheese, sun-dried tomatoes and pesto evenly over the cutlets. Roll cutlets tightly like a cigar and tie with butcher's twine.  

Heat olive oil in a large, ovenproof sauté pan. Brown cutlets on all sides and then transfer to the oven. Bake for 20 minutes.

Baked Ham with Orange Glaze

  5 
pounds ham, fully cooked bone-in, spiral sliced

  2        teaspoons whole cloves

 ¾        cup orange marmalade

  3        tablespoons dark rum

  1        tablespoon Dijon mustard

Preheat oven to 350.

Trim fat and rind from ham. Score outside of ham in a diamond pattern. Place ham on a roasting rack and bake for 1 hour.

Stud ham with cloves.

Heat marmalade over low heat until melted. Add rum and mustard. Brush ham with marmalade mixture and bake an additional 30 minutes or until meat thermometer registers 140 degrees, basting once during this time. Place ham on a platter and cover with foil. Let stand 10-15 minutes before slicing.

Beef Wellington

  2 
tablespoons vegetable oil

            Salt and pepper -- to taste

  2 ½    pounds beef tenderloin -- whole, tied if needed

  2        tablespoons unsalted butter

  8        ounces mushrooms -- very finely minced

  1        onion -- very finely minced

  1        cup Madeira
  1        cup beef broth

  1        tablespoon cornstarch -- dissolved in 1 T. water

 ½ 
package (17.3 oz) puff pastry sheets -- (1 sheet)

  1        egg -- beaten with 1 T. water

 ½        pound pate de foie gras -- optional

Preheat oven to 425.

Heat vegetable oil in a cast iron skillet over med-high heat. Season beef tenderloin generously with salt and pepper and sear in skillet for 5 minutes. Turn tenderloin roast over and place in preheated oven until internal temperature reaches 130F, approx 25 minutes. Remove tenderloin from pan, place on a chilled platter and place platter over a bed of ice to stop the cooking process rapidly. Refrigerate at least 1 hour but can be done 24 hours in advance. 

While tenderloin is roasting, melt butter in a large non-stick skillet and sauté mushrooms and onion until they are tender and all liquid is evaporated. Set aside to cool completely (can be prepared 24 hours in advance). 

Place the pan from the tenderloin back on the stove and deglaze with the Madeira. Allow to reduce by 1/4. Add the broth and again allow to reduce by 1/4. Combine cornstarch and water. Stir into simmering wine mixture and cook for 2-3 minutes. Sauce may be prepared and refrigerated. Reheat gently before serving Wellington.

Thaw the puff pastry sheet at room temperature for 30 minutes. Preheat oven to 425.

Unfold pastry on lightly floured surface. Roll into a rectangle 4" longer and 6" wider than beef. Brush with egg mixture. Spoon mushroom mixture onto pastry to within 1" of edges. Place beef in center of mushroom mixture. Spread with pate, if using. Starting at long sides, fold pastry over beef. Trim ends, if needed and fold in. Press edges to seal. Place seam side down on baking sheet and brush with egg mixture. Decorate with shapes cut from any extra pastry and brush those with egg mixture. Refrigerate 30 minutes to 2 hours or up to overnight. (If refrigerating overnight, bring back to room temp for 1 hour before baking)
Bake for 25-30 minutes or until golden brown and thermometer reads 140. Rest 5 minutes and serve with sauce.

NOTES: Madeira is a fortified wine and is traditionally the wine used for the sauce for the Wellington but Cabernet Sauvignon is a good substitution if Madeira is unavailable.

Roast Turkey with Lemon and Herbs

  8 
pounds turkey breast, meat/skin, R-T-C

            Salt and pepper -- to taste

 1
cup fresh herbs, assorted, your choice

            Paprika -- to taste

  2        lemons

  2        cups chicken broth -- divided

  6        carrots -- coarsely chopped

  1        medium onion -- coarsely chopped

  2        large shallots -- finely diced

 ¾        cup dry white wine -- divided

 ¼
cup flour -- combined with 1 C. of the divided chicken broth

Preheat oven to 375.

Rinse turkey thoroughly, inside and out, with cool water then dry it with paper towels. Remove any lumps of fat from inside of cavity near the tail opening.

Salt and pepper cavity and stuff in the fresh herbs. Cut one lemon into 1/4's and stuff into cavity giving each section a little squeeze as you put them in. Place in a roasting pan on a roasting rack.

Season entire outside of turkey with salt, pepper and paprika. Cut remaining lemon in half and squeeze over turkey. Add 1 cup chicken broth to roasting pan.

Place in oven and roast for 1 hour. Add carrots and onion and baste with pan juices. Roast an additional 45 minutes to 1 hour, basting frequently with pan juices, until juices run clear and temperature in thickest part of breast registers 165 degrees on an instant read thermometer. When done, remove turkey from rack and set on a cutting board to rest for 15 minutes before carving.

While turkey is resting, make a deglazing sauce in roasting pan…

Set a stainless steel strainer over a saucepan and pour pan juices thru to strain out the onions and carrots. Set vegetables aside and keep warm for serving. 

Place pan juices on a burner and bring to a boil. 

Meanwhile, place roasting pan on another burner over med-high heat. Add shallots and stir until fragrant, about 30 seconds.  Pour in wine and heat rapidly to a simmer, scraping up all the browned bits in the pan. Strain into saucepan of simmering pan juices.

Combine flour with remaining 1 C. chicken broth until no lumps are visible.  Whisk into simmering sauce and stir vigorously until well blended with no lumps. Simmer for 5 minutes to thicken and cook the flour.  Season sauce with salt and pepper, if necessary.

Carve turkey and place on a serving platter. Drizzle a little sauce over and serve remaining sauce on the side.

NOTES: In the summer, when my herb garden is bursting, I stuff the turkey with a handful of fresh thyme, rosemary, sage and marjoram after I have seasoned the cavity with salt/pepper. Then I stuff in the lemons and proceed as directed.

After making the pan sauce, you may whisk in 2 T. butter just before serving to add richness and gloss.

Planning a Holiday Buffet
I. Holiday parties are more fun if you’re organized. Planning ahead is the key.

A. Several weeks in advance, plan your menu.

1. Make certain that your menu suits your guests’ tastes, but also your time and budget.

2. Remember to always mix color, taste and texture.

B. Devise two shopping lists to go with your menu.

1. One list for items that are non-perishable and can be bought in              

advance. This includes freezer items. Purchase them ASAP.

2. The other list should be for your perishable items such as meats and fresh produce. Shop for those items one to three days in advance.

C. Now, plan your cooking timetable.

1. Decide what items can be made ahead and frozen then prepare these items ASAP.

2. Decide what recipes can be made, all or in part, two to three days in advance.

3. Decide what recipes should be made the day of the event.

D. Then, lay out a timetable for the day of the event. 

1. example: 8 am-prepare Lemon Meringue Pie

                      9 am-marinate Tenderloin Roast

                      10am-begin last minute cleaning

                       Noon-gather all serving equipment

                       Etc etc right up to time of guest arrival

2.   Follow your event day timetable as much as possible. Be sure to       

      leave enough time to cover for unexpected problems.

E. One week in advance, look at your menu and decide on serving utensils.

1. Do you have enough platters and serving vessels, plates and china, cutlery, glasses, tables, chairs, linens etc? Do you need chafers for hot foods?

2. Purchase any missing items several days in advance and again take stock on what you have and if you’ve accounted for everything on your menu including beverage items.

3. Label serving platters and bowls so that on the day of the event there will not be any confusion as to what goes where. This is especially important if your guests love to help. 

                  F.   Several days in advance, decide on how you’d like to arrange  

                         your buffet tables. If you are planning an appetizer party, two to three

                         food stations and one beverage station is preferable. This will create more 

                         movement and mingling.  For a dinner buffet, one food stations and one 

                         beverage station is appropriate.   

1. People eat with their eyes first so be certain to allow plenty of 

room to serve and mingle. Overcrowded buffets are not at all 

appealing.

2. Choose beautiful table covers. They do not necessarily need to 

be identical, but colors should coordinate.

3. Choose beautiful plates and napkins, even if they are paper. 

Again, coordinate colors.

4. Choose beautiful centerpieces for your tables. Fresh floral

arrangements elevated in the center of the tables add an overall feeling of freshness to the food.

5. Be certain the trays you choose to serve on are large enough to 

accommodate the food you chose for the tray. Food should never be overcrowded. Allow enough room between finger foods so that someone can pick up an item without touching the ones next to it.

6. Choose different sizes and shapes of serving platters and bowls

in a variety of colors and patterns. I have a large collection of antique serving pieces. This adds interest and texture to your buffet in a way that matching china never could. 

7. Also, elevate some of your serving pieces to add a third 

dimension to your buffet. 

8. Attention to detail is key to a successful event. Never just 

plunk the food out and say “come and get it”. You’ve worked hard, now show it off!! 

II. Appetizer party specifics.

A. If you are having an appetizer only party, here are some general 

guidelines.

1. Create a menu with at least 10-12 different choices of 

appetizers.

2. Be certain to include a fresh vegetable tray with dips, a 

fresh fruit tray and a cheese platter with a variety of crackers. These are filler foods and will help to fill up your guests so that they don’t eat a dozen mini-quiches each. 

3. Include hot and cold appetizers. More cold choices are 

preferable because many times they can be made in advance and are easier to serve. Serve hot choices in chafers.

4. Mix up color tastes and textures to keep your guests interested.

5. Take into account your guests eating habits. Are they on diets? Do they have food allergies? Are they sugar or sodium restricted? Do you have vegan or vegetarian guests?  All of these eating habits will directly affect the quantity of foods that you need to prepare.

6. General quantities for an appetizer only buffet would be 3-4 pieces per person of each appetizer on popular items such as meatballs, wings etc. 2-3 pieces per person on more unusual items such as goat cheese fingers etc.

7. Be certain to give your guests enough beverage choices as well as food choices. Red and white wine, liquors and mixers, non-alcoholic choices, coffee and tea.

8. Serving time is usually 2-3 hours on an appetizer buffet. Be sure your quantities and set up allow for this. 
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American Flyers

3
tablespoons light rum

¾         teaspoon lime juice

½         teaspoon sugar syrup

1          scoop crushed ice

            Champagne

Shake rum, lime juice and sugar syrup with crushed ice. Strain into chilled wine glass and fill with chilled champagne. 

Champagne Cooler

2         tablespoons brandy

2         tablespoons triple sec

           Champagne

Pour brandy and triple sec into chilled wine glass. Top off with chilled champagne and stir.

Citrus Punch

1         cans limeade, frozen concentrate

1         large can pineapple juice -- chilled

1         (2 liter) bottle ginger ale -- chilled

1         container sherbet -- your choice of citrus flavors

When ready to serve, combine first 3 ingredients. Stir well.

Drop scoops of sherbet on surface. 

Keep cool with fruited ice ring. Enjoy!

Do-Ahead Margaritas

1         cans limeade, frozen concentrate

1         can tequila (use the limeade can as your measuring device)

1         can Mountain Dew soda (use the limeade can as your measuring device)

4         ounces triple sec

           Ice

In a blender, place limeade, tequila, Mountain Dew and triple sec. fill rest of blender container with ice.

Cover and blend until ice is crushed. Pour into airtight container and freeze. Mixture will remain slushy.

Pomegranate Sparkler 
½ 
ounce Pomegranate Liqueur
5
ounces Dry Sparkling wine
Pour into chilled champagne glass and serve.
Bellini

1         ounce peach puree
5         ounces Prosecco (Italian Sparkling Wine or any sparkling wine)

Pour into chilled champagne glass and serve.
Lime Cooler

4         cups boiling water

8         cranberry-flavored tea bags

2         cups unsweetened apple juice -- chilled

2         cups lime-flavored sparkling water -- chilled

2         (12 ounce) cans white soda -- diet or regular

Pour boiling water over tea bags, cover and let steep 5 minutes. Discard tea bags, cover and chill tea.

Stir in apple juice, sparkling water and soda just before serving.

Serve over crushed ice with lemon and lime wedges or in a punch bowl with a fruited ice ring.

Yield: 11 cups
Raspberry Cooler

2         tablespoons raspberry vinegar

           Ice cubes -- to fill tall glass

8         fluid ounces 7-up®

Place vinegar in a tall glass, add ice cubes and fill with 7-up. Stir and enjoy!

NOTES: Sparkling water or ginger ale may be used in place of 7-up. Add a bit of sugar to the glass if using sparkling water.

Experiment with other vinegars and garnish glass with a bit of the fresh herb or fruit.

Mimosas

           Dry champagne

           Orange juice

Fill champagne glass half full with champagne. Fill to top with orange juice and serve.

Mimosas #2

2         tablespoons Cointreau

¾        cup orange juice

1 ½     cups champagne -- chilled

Chill 2 red wine glasses.

Add 1 T. Cointreau to each glass. Add 6 T. orange juice and fill to top with champagne. Stir gently and serve.
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