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Get ready to embark on a delectable adventure as we
dive into the world of party appetizers, where
creativity knows no bounds, and flavors dance on your
palate. From classic crowd-pleasers to daring
innovations, our exploration of these mini masterpieces
will leave you craving more and eager to share them
with your loved ones.




Let your Party Begin!

e Join us in a celebration of flavor,
creativity, and togetherness as we delve
into the enchanting world of party
appetizers. These delectable bites are
more than just food; they're the heart and
soul of your gatherings, offering a
symphony of flavors and a stage for
culinary expression. Let your party begin
with a captivating appetizer overture and
embark on a culinary journey that delights
the senses and creates cherished
memories with friends and family. It's
time to explore, create, and savor life's
moments one delicious bite at a time.

Party appetizers are the unsung heroes of
any gatherings, infusing excitement,
flavor, and elegance into every event. As
the enticing overture to your culinary
symphony, they set the stage for a
memorable feast, elevating your
celebrations to new heights.

e Appetizers are more than just the first
course; they're the initial notes of a
harmonious melody that leads to a grand
culinary experience.

They create a sense of anticipation,
drawing your guests into the heart of your
event with each bite.

e These bite-sized marvels showcase the
ingenuity of chefs and home cooks,
offering a canvas for creativity that
combines tradition with innovation.

Each appetizer is a masterpiece that tells
a unique culinary story, from timeless
classics to avant-garde creations.

Difficulty scale

WO, Easy to do
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smoked

salmon crostini

10 | Cooking time: 5 minutes - Preparation time: 15 minutes

ingredients

> 1 baguette, thinly sliced

> 8 ounces smoked salmon

>4 ounces cream cheese,
softened

> Y4 cup sour cream

> 1 tablespoon fresh dill,
chopped

> 1 tablespoon capers,
drained

> 1 small shallot, finely
minced

> 1 lemon, zested and juiced

> Freshly ground black
pepper, to taste

> Fresh chives, for garnish

method

1.Preheat your grill or oven to 350°F (175°C).

2.Arrange the baguette slices on a baking
sheet and lightly toast them in the oven for
about 5 minutes or until they are crisp and
lightly browned. Alternatively, you can grill
the slices until they have grill marks and
are toasted.

3.In a small bowl, combine the softened
cream cheese and sour cream until smooth.
Stir in the fresh dill, capers, minced shallot,
lemon zest, and a squeeze of lemon juice.
Season with freshly ground black pepper to
taste. Mix until well combined.

4.Spread a generous amount of the cream
cheese mixture onto each toasted baguette
slice.

5.Top each crostini with a small piece of
smoked salmon, garnish with fresh chives,
and a drizzle of additional lemon juice if
desired.

Serve your delicious smoked salmon crostini
immediately.

Serves approximately 4 to 6 people

tip from the chef
Serve with Deviled Eggs on the side and extra
small slices of smoked salmon.

express
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EXpress

mini caprese
skewers with balsamic glaze

M | Preparation time: Approximately 15 minutes

method ingredients

1.Wash the cherry tomatoes and fresh basil > Cherry tomatoes
leaves. Drain an hem drv with a r > Fresh mozzarella balls
t‘(e)jvee;s ain and pat them dry wit bape > Fresh basil leaves

o > Balsamic glaze
2.Assemble your mini Caprese skewers by > Wooden toothpicks

threading one cherry tomato, one mozzarella
ball, and one fresh basil leaf onto each
wooden toothpick.

3.Arrange the assembled skewers on a serving
platter.

4.Drizzle a balsamic glaze generously over the
skewers. You can use store-bought balsamic
glaze or make your own by simmering
balsamic vinegar in a saucepan until it
thickens.

5.Serve immediately as an appetizer or snack.

Enjoy these delightful mini Caprese skewers
with the perfect combination of flavors and
a drizzle of rich balsamic glaze!

Serves 4 to 6 people

tip from the chef

Serve these Mini Skewers on top of a cheese
and salami platter with a basket of bread
sticks.
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bacon-wrapped
jalapeno poppers

I | Cooking time: 20-25 minutes - Preparation time: approximately 15 minutes

ingredients method
> Jalapefio peppers 1.Preheat your oven to 375°F (190°C) and
> Cream cheese line a baking sheet with parchment paper.

> Shredded cheddar cheese 2.Slice the ial _ in half
> Bacon slices (cut in half) ->lice the jalapeno peppers in ha

> Toothpicks lengthwise, then use a spoon to remove the

seeds and membranes. Be sure to wear
gloves or wash your hands thoroughly after
handling jalapefios to avoid irritation.

3.In a mixing bowl, combine the cream
cheese and shredded cheddar cheese until
well blended.

4.Fill each jalapefio half with the cheese
mixture, then wrap each stuffed jalapefio
with a half-slice of bacon. Secure with a
toothpick.

5.Place the bacon-wrapped jalapefio poppers
on the prepared baking sheet and bake in
the preheated oven for approximately 20-25
minutes or until the bacon is crispy and the
peppers are tender.

tip from the chef

These bacon-wrapped jalaperio poppers are
perfect as a spicy and savory appetizer for
gatherings or game day snacks. Enjoy the
delicious combination of creamy cheese,
smoky bacon, and a hint of heat!
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EXPress

spinach and
artichoke dip stutted mushrooms

BB | Cooking time: 15-20 minutes - Preparation time: approximately 15 minutes

method ingredients
1.Preheat your oven to 375°F (190°C). Line a >12-16 large white
baking sheet with parchment paper. mushrooms

> 1 cup spinach and
2.Carefully remove the stems from the artichoke dip (store-bought

mushrooms, creating a hollow space in each or homemade)
cap. Finely chop the mushroom stems. > Y4 cup grated Parmesan
3.In a mixing bowl, combine the chopped cheese

> Fresh parsley, for garnish
> Olive oil for brushing

mushroom stems, spinach and artichoke
dip, and grated Parmesan cheese. Mix until
well combined.

4.Using a small spoon or your hands, stuff
each mushroom cap with the spinach and
artichoke dip mixture, mounding it slightly.

5.Place the stuffed mushrooms on the
prepared baking sheet. Lightly brush the tops
of the stuffed mushrooms with olive oil.

6.Bake in the preheated oven for
approximately 15-20 minutes or until the
mushrooms are tender and the filling is hot
and bubbly.

Serves 4-6 people

tip from the chef

These stuffed mushrooms are a delightful
appetizer with a creamy and savory filling.
Garnish with fresh parsley and serve them
warm for a crowd-pleasing treat!
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shrimp cocktail

with tangy cocktail sauce

10 | Cooking time: 2-3 minutes - Preparation time: approximately 10 minutes

ingredients

> 1 pound large shrimp,
peeled and deveined

> ' lemon, cut into wedges

> Fresh parsley, for garnish

For the Tangy Cocktail Sauce:

> Y% cup ketchup

> 2 tablespoons prepared
horseradish

> 1 tablespoon fresh lemon
juice

> 1 teaspoon Worcestershire
sauce

> Dash of hot sauce (adjust to
taste)

> Salt and freshly ground
black pepper, to taste

method
1.In a large pot, bring water to a boil and add

a pinch of salt. Once boiling, add the peeled
and deveined shrimp. Cook for about 2-3
minutes or until the shrimp turn pink and
opaque. Be careful not to overcook. Drain
the shrimp and transfer them to a bowl of
ice water to stop the cooking process. Drain
again and pat dry with paper towels.

2.Prepare the tangy cocktail sauce by mixing

the ketchup, prepared horseradish, fresh
lemon juice, Worcestershire sauce, hot
sauce, salt, and freshly ground black pepper
in a bowl. Adjust the hot sauce to your
desired level of spiciness.

3.Arrange the cooked and chilled shrimp on a

serving platter. Garnish with lemon wedges
and fresh parsley for a pop of color.

4.Serve the shrimp cocktail with the tangy

cocktail sauce on the side for dipping.

Enjoy this classic shrimp cocktail with tangy
cocktail sauce as a refreshing and elegant
appetizer. It's perfect for serving at
gatherings or special occasions!

Serves 4

tip from the chef
Make sure to have a basket of Ritz Crackers!

EXpress
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EXPress

bruschetta with

fresh tomato and basil

M | Cooking time: 5 minutes - Preparation time: 15 minutes

method ingredients

1.Dice the ripe tomatoes and place them in a >4-5 ripe tomatoes
> Y4 cup fresh basil leaves

bowl.
. . > 2 cloves garlic
2.Chiffonade the fresh ba§|l Ieayes (stack > 2 tablespoons extra-virgin
them, roll them, and thinly slice) and add olive oil
them to the tomatoes. > Salt and pepper to taste
3.Mince the garlic cloves and mix them with > Baguette or Italian bread

slices
> Optional: Balsamic glaze for
drizzling (optional)

the tomatoes and basil.

4.Drizzle the olive oil over the mixture and
season with salt and pepper. Mix everything
together.

5.Slice the baguette or ltalian bread into
Y2 inch thick slices and toast them lightly.
Spoon the tomato and basil mixture onto
the toasted bread slices. Optionally, drizzle
with balsamic glaze for extra flavor.

Enjoy your delicious bruschetta!

Serves 4-6 people

tip from the chef
Serve with your favorite sliced prosciutto and
garlic bread.
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min1 meatball

sliders

BB | Cooking time: 15 minutes - Preparation time: 15 minutes

ingredients

> 1 pound ground beef (or
your preferred meat)

> 2 cup breadcrumbs

> Y4 cup grated Parmesan
cheese

> Ya cup milk

> Ya cup chopped fresh
parsley

> > teaspoon salt

> Ya teaspoon black pepper

> Y4 teaspoon garlic powder

> Mini slider rolls

> Marinara sauce

> Mozzarella cheese slices
(optional)

> Butter (for toasting)

method

1.1n a mixing bowl, combine the ground beef,
breadcrumbs, grated Parmesan cheese,
milk, chopped parsley, salt, black pepper,
and garlic powder. Mix until well combined.

2.Form the mixture into small meatballs,
about 1 to 1.5 inches in diameter.

3.Heat a skillet over medium heat and cook
the meatballs until browned and cooked
through, about 8-10 minutes. You can also
bake them in a preheated oven at 375°F
(190°C) for about 15 minutes.

4.While the meatballs are cooking, split the
slider rolls and lightly butter the cut sides.
Toast them in the oven or a toaster until
they are lightly browned.

5.Assemble the sliders by placing a meatball
on the bottom half of each roll, spooning
marinara sauce over the meatball, and
adding a slice of mozzarella cheese if
desired. Top with the other half of the roll.

Enjoy your mini meatball sliders!

Serves 4-6 people

tip from the chef
Serve with baked rigatoni or a pasta salad to
complement these meatball sliders!

19 >
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prosciutto

EXPress

wrapped asparagus bundles

B[] | Cooking time: 10-12 minutes - Preparation time: 10 minutes

method

1.Preheat your oven to 400°F (200°C).

2.Trim the tough ends of the asparagus
spears.

3.Take a slice of prosciutto and wrap it tightly
around 2-3 asparagus spears, starting from
the bottom and working your way up.

4.Place the prosciutto-wrapped asparagus
bundles on a baking sheet lined with
parchment paper. Drizzle olive oil over them
and season with salt and pepper.

5.Roast the bundles in the preheated oven for
10-12 minutes or until the asparagus is
tender and the prosciutto is crispy.

Optional: Sprinkle grated Parmesan cheese
over the bundles during the last few
minutes of roasting for extra flavor. Drizzle
with balsamic glaze before serving if
desired.

Enjoy your prosciutto-wrapped asparagus
bundles as a delightful appetizer or side dish!

Serves 4 people (3-4 bundles per person)

tip from the chef

The best wine to complement Prosciutto-
Wrapped Asparagus is an Austrian Griiner
Veltliner. Its peppery notes are perfect with the
unique flavor of the asparagus, and its crisp
acidity provides the perfect contrast to the
saltiness of the ham.

ingredients

> Fresh asparagus spears
(1 bunch, approximately
12-16 spears)

> Thinly sliced prosciutto
(12-16 slices)

> Olive oil

> Salt and pepper to taste

> Grated Parmesan cheese
(optional)

> Balsamic glaze for drizzling
(optional)
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mini crabcakes

with remoulade sauce

BB | Cooking time: 10 minutes - Preparation time: 20 minutes

ingredients

For Mini Crab Cakes:

> 1 pound lump crabmeat
> Y2 cup mayonnaise

> Ya cup breadcrumbs

>1 egg

> 1 tablespoon Dijon mustard
> 1 tablespoon Worcestershire

sauce

> Y cup chopped fresh
parsley

> Salt and pepper to taste

> Cooking oil for frying

For Remoulade Sauce:

> %2 cup mayonnaise

> 2 tablespoons Dijon
mustard

> 1 tablespoon capers,
chopped

> 1 tablespoon fresh lemon
juice

> 1 clove garlic, minced

> 1 teaspoon hot sauce
(adjust to taste)

> Salt and pepper to taste

method

1.In a bowl, combine the lump crabmeat,
mayonnaise, breadcrumbs, egg, Dijon
mustard, Worcestershire sauce, chopped
parsley, salt, and pepper. Mix gently until
well combined.

2.Form the crab mixture into small patties to
create mini crab cakes.

3.Heat cooking oil in a skillet over medium-
high heat. Carefully place the crab cakes in
the hot oil and cook for about 3-4 minutes
per side or until they are golden brown and
heated through. You may need to do this in
batches.

4.While the crab cakes are cooking, prepare
the remoulade sauce. In a separate bowl,
whisk together mayonnaise, Dijon mustard,
chopped capers, fresh lemon juice, minced
garlic, hot sauce, salt, and pepper. Adjust
the seasoning and spice level to your
preference.

5.Serve the mini crab cakes with the
remoulade sauce for dipping.

Enjoy your delicious mini crab cakes with
remoulade sauce!

Serves 4 people (about 12 mini crab cakes)

tip from the chef
A great side for these crabcakes is your
favorite corn chowder!
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eExXpress

=l deviled eggs

-

- with smoked paprika

]| Cooking time: 12-15 minutes (for boiling the eggs) - Preparation time: 15 minutes

method ingredients
1.Place the eggs in a saucepan and cover > 6 large eggs )
them with water. Bring the water to a boil, >2 tablespoons mayonnaise

. > 1 teaspoon Dijon mustard
then reduce the heat to a simmer. Cook the > 15 teaspoon white vinegar

eggs for 12-15 minutes. > Salt and pepper to taste
2.0nce the eggs are cooked, transfer them to > Smoked paprika for garnish
a bow! of ice water to cool for a few > Fresh parsley or chives

minutes. This makes them easier to peel. (optional, for garnish)

3.Peel the cooled eggs and slice them in half
lengthwise. Remove the yolks and place
them in a separate bowl.

4.Mash the egg yolks with a fork and add
mayonnaise, Dijon mustard, white vinegar,
salt, and pepper. Mix until well combined
and creamy.

5.Spoon or pipe the yolk mixture back into
the egg white halves. Sprinkle with smoked
paprika and garnish with fresh parsley or
chives if desired.

Enjoy your delicious deviled eggs with
smoked paprika!

Serves 3-4 people (12 deviled egg halves)

tip from the chef
Try adding radish slices on top or chopped
black or green olives for a delicious deviled egg.
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te rlyakl

hicken skewers

BB | Cooking time: 10-12 minutes - Preparation time: 15 minutes

ingredients

> 1 pound boneless, skinless
chicken breasts or thighs,
cut into bite-sized pieces

> Ya cup soy sauce

> 2 tablespoons honey

> 1 tablespoon mirin (rice
wine)

> 1 tablespoon sake (or dry
white wine)

> 1 clove garlic, minced

> Y2 teaspoon grated fresh
ginger

> Wooden skewers, soaked in
water for 30 minutes

> Sesame seeds and sliced
green onions for garnish
(optional)

method

1.In a bowl, combine soy sauce, honey, mirin,
sake, minced garlic, and grated ginger to
make the teriyaki marinade.

2.Place the chicken pieces in the marinade
and let them marinate for at least 15
minutes (or longer if you have time),
refrigerate.

3.Preheat your grill or grill pan to medium-
high heat.

4.Thread the marinated chicken pieces onto
the soaked wooden skewers.

5.Grill the chicken skewers for about 5-6
minutes per side, basting with the
remaining marinade, until they are cooked
through and have a nice char.

Enjoy your tasty teriyaki chicken skewers!

Serves 4 people

tip from the chef
Serve these skewers on top of a bed of white
rice with a drizzle of extra marinade.
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avocado and

black bean salsa

B | Preparation time: 15 minutes

method

1.1n a large bowl, combine the diced
avocados, black beans, diced tomatoes,
diced red onion, and chopped cilantro.

2.1f you want to add some heat, you can also
include diced jalapefio pepper.

3.Squeeze the juice of one lime over the
mixture to add a refreshing citrus flavor.

4.Gently toss everything together until well
combined.

5.Season with salt and pepper to taste.

Serves 4-6 people

tip from the chef

Enjoy your delicious avocado and black bean
salsa as a dip or a topping for various dishes
such as rice or a side dish with tacos!

ingredients

> 2 ripe avocados, diced

> 1 can (15 ounces) black
beans, drained and rinsed

> 1 cup diced tomatoes

> Y% cup diced red onion

> Y4 cup chopped fresh
cilantro

> Juice of 1 lime

> Salt and pepper to taste

> Optional: Jalapeiio pepper
for some heat (diced, to
taste)
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butlalo chicken

dip with tortilla chips

B | Cooking time: 20-25 minutes - Preparation time: 15 minutes

ingredients

> 2 cups cooked chicken,
shredded (rotisserie chicken
works well)

> 8 ounces cream cheese,
softened

> % cup buffalo sauce (adjust
to taste for spiciness)

> Y% cup ranch dressing

> 1 cup shredded cheddar
cheese

> Tortilla chips for serving

method

1.Preheat your oven to 350°F (175°C).

2.In a mixing bowl, combine the softened
cream cheese, buffalo sauce, and ranch
dressing until smooth.

3.Stir in the shredded chicken and half of the
shredded cheddar cheese into the mixture.

4.Transfer the mixture to a baking dish and
spread it evenly.

5.Sprinkle the remaining cheddar cheese on
top. Bake in the preheated oven for 20-25
minutes, or until the dip is bubbly and the
cheese is melted and slightly browned.

Serves 6-8 people

tip from the chef
Serve with Tortilla Chips and Sour Cream
on the side.
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min1 quiches
with spinach and cheese

B[] | Cooking time: 20-25 minutes - Preparation time: 20 minutes

method ingredients
1.Preheat your oven to 375°F (190°C). Grease > 1 sheet of refrigerated pie
a muffin tin or use silicone muffin liners for crust or homemade pie

| dough
easy removal. > 1 cup fresh spinach,

2.Roll out the pie crust or homemade pie chopped
dough and use a round cookie cutter or a > Y cup shredded Swiss
glass to cut out circles that fit into the cheese

muffin cups. Press the circles into each > % cup grated Parmesan
cheese

muffin cup to form the quiche crusts. >3 large eges
3.In a bowl, combine the chopped spinach, > cup milk
shredded Swiss cheese, and grated > Salt and pepper to taste
Parmesan cheese. Divide this mixture
evenly among the prepared crusts.
4.1n another bowl, whisk together the eggs,
milk, salt, and pepper. Pour this mixture
over the spinach and cheese in each muffin
cup, filling them almost to the top.
5.Bake in the preheated oven for 20-25
minutes or until the quiches are set and
lightly golden on top. Allow them to cool for
a few minutes in the muffin tin before using
a knife to gently remove them.

This recipe serves approximately 6 people,
with each person enjoying one mini quiche.
Enjoy your spinach and cheese mini quiches!

Serves approximately 6 mini quiches

tip from the chef
Serve with a side of mixed fruit.
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cucumber and

hummus cups

1O | Preparation time: 15 minutes

ingredients

> 2 large cucumbers

> 1 cup hummus (store-
bought or homemade)

> Cherry tomatoes, sliced (for
garnish)

> Fresh parsley leaves (for
garnish)

> Paprika (for garnish,
optional)

method

1.Wash the cucumbers and cut them into
thick slices, each about 1.5 inches (4 cm)
in width.

2.Use a melon baller or a small spoon to
gently scoop out the seeds and create a
hollow center in each cucumber slice,
forming little cups.

3.Fill each cucumber cup with a dollop of
hummus.

4.Top each cucumber and hummus cup with
a sliced cherry tomato, a fresh parsley leaf,
and a sprinkle of paprika (if desired).

5.Arrange your cucumber and hummus cups
on a serving platter and serve as a delightful
and refreshing appetizer or snack.

Enjoy your cucumber and hummus cups!

Serves 4 people

tip from the chef
Serve with carrot and celery sticks
alongside a bowl of crispy Pita Toasts.
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beet shders

with caramelized onion

I | Cooking time: 20-25 minutes - Preparation time: 15 minutes

method ingredients
1.Heat the olive oil in a skillet over medium- > 1 pound ground beef (85%
low heat. Add the thinly sliced onions and lean) o
. \ > 1 large onion, thinly sliced
cook, stirring occasionally, for about 15-20 > 1 tablespoon olive ol
minutes or until they become caramelized > Salt and pepper to taste
and browned. Season with salt and pepper. > Slider buns
Remove from the skillet and set aside. > Optional toppings: Cheese
2.While the onions are caramelizing, divide slices, lettuce, tomato, and
the ground beef into 4 equal portions and condiments of your choice
s g ) (e.g., ketchup, mustard,
shape them into mini burger patties. mayonnaise)
3.Season the burger patties with salt and
pepper.
4.Heat the skillet over medium-high heat.
Cook the burger patties for about 3-4
minutes per side for medium-rare, adjusting
the time for your desired level of doneness.
5.Assemble your beef sliders by placing each
patty on a slider bun, topping with
caramelized onions, and any other desired
toppings like cheese, lettuce, tomato, and

condiments.

Enjoy your delicious beef sliders with
caramelized onions!

tip from the chef
Serve with homemade french fries or sweet
potato fries for the perfect combination.
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stutled mini

peppers with cream cheese

10 | Cooking time: 15-20 minutes - Preparation time: 20 minutes

ingredients

> 12-15 mini sweet peppers

> 8 ounces cream cheese,
softened

> Y2 cup shredded cheddar
cheese

> 2 green onions, finely
chopped

> Y4 teaspoon garlic powder

> Salt and pepper to taste

> Fresh parsley or chives for
garnish (optional)

method

1.Preheat your oven to 375°F (190°C).

2.Cut the tops off the mini peppers and
remove the seeds and membranes. Rinse
them under cold water and set them aside.

3.In a mixing bowl, combine the softened
cream cheese, shredded cheddar cheese,
finely chopped green onions, garlic powder,
salt, and pepper. Mix until well combined.

4.Fill each mini pepper with the cream cheese
mixture, using a spoon or a piping bag.

5.Place the stuffed peppers on a baking sheet
and bake in the preheated oven for 15-20
minutes or until the peppers are tender, and
the filling is lightly browned.

Optional: Garnish with fresh parsley or
chives before serving.

Enjoy your stuffed mini peppers with cream
cheese as a delightful appetizer!

Serves 4-6 people (as an appetizer)

tip from the chef
Serve With Buffalo Cauliflower Bites
and Ranch Dressing.

express
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eExXpress

pigs 1n a blanket
with mustard dip

B | Cooking time: 12-15 minutes - Preparation time: 15 minutes

method ingredients
1.Preheat your oven to the temperature >1 package (8 ounces)
specified on the crescent roll dough refrigerated crescent roll

. dough
package (typically around 375°F or 190°C). >2?1u§ocktail-sized sausages

2.Unroll the crescent roll dough and separate or mini hot dogs
it into triangles along the perforated lines. > Y4 cup Dijon mustard
3.Place a cocktail-sized sausage or mini hot > Y4 cup honey

dog at the wide end of each crescent roll > Cooking spray

triangle and roll it up, tucking in the sides
as you go to encase the sausage completely.
Repeat for all sausages.

4.Place the wrapped sausages on a baking
sheet lined with parchment paper or
greased with cooking spray.

5.Bake in the preheated oven for 12-15
minutes or until the crescent roll dough is
golden brown and the sausages are heated
through.

While the pigs in a blanket are baking, you
can prepare the mustard dip:

.In a small bowl, combine the Dijon mustard
and honey. Mix until well blended.

fu—y

Serve the pigs in a blanket with the mustard
dip for a delicious appetizer or snack. Enjoy!

Serves approximately 4-6 people

tip from the chef

Baked Beans: The smoky and slightly sweet
flavors of baked beans make them an ideal
partner for pigs in a blanket.
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mini tacos

with guacamole

] | Cooking time: 10-12 minutes - Preparation time: 15 minutes

ingredients

> 1 pound ground beef (or
your choice of ground meat)

> 1 packet taco seasoning
mix (or homemade
seasoning)

> Mini taco shells or soft
tortillas

> Guacamole (store-bought or
homemade)

> Optional toppings:
Shredded lettuce, diced
tomatoes, shredded cheese,
sour cream, and chopped
cilantro

method

1.1n a skillet, cook the ground beef over
medium-high heat until it's browned and
cooked through, breaking it into crumbles
as it cooks.

2.Drain any excess grease from the cooked
meat and then add the taco seasoning mix
(follow the packet instructions for water or
other required ingredients). Stir well to
combine, and let it simmer for a few
minutes until the flavors meld.

3.While the meat is cooking, warm the mini
taco shells or tortillas in the oven or
microwave according to the package
instructions.

4.Assemble your mini tacos by placing a
spoonful of the seasoned meat in each
shell, followed by a dollop of guacamole.

5.Add your choice of optional toppings, such
as shredded lettuce, diced tomatoes,
shredded cheese, sour cream, and chopped
cilantro.

Serve your mini tacos with guacamole as a
delicious and customizable appetizer or
snack. Enjoy!

Serves 4-6 people (approximately 12 mini tacos)

tip from the chef
A side of yellow rice and refried beans makes
a great pairing for these mini tacos.
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sweet potato

fries with sriracha mayo

I | Cooking time: 20-25 minutes - Preparation time: 15 minutes

method

1.Preheat your oven to 425°F (220°C) and
line a baking sheet with parchment paper.

2.In a bowl, toss the sweet potato fries with
olive oil, paprika, salt, and pepper until they
are evenly coated.

3.Spread the fries in a single layer on the
prepared baking sheet.

4.Bake in the preheated oven for 20-25
minutes, flipping the fries halfway through,
or until they are crispy and golden brown.

5.While the fries are baking, prepare the
Sriracha mayo dip by mixing mayonnaise,
Sriracha sauce, lime juice (if using), salt,
and pepper in a small bowl. Adjust the
Sriracha sauce to your preferred level of
spiciness.

Serve your sweet potato fries with Sriracha
mayo dip as a delicious side dish or snack.
Enjoy!

tip from the chef

Sweet potato fries pair perfectly with beef
patties, fresh vegetables, and condiments as an
alternative to regular french fries.

ingredients

For Sweet Potato Fries:

> 2 large sweet potatoes,
peeled and cut into fries

> 2 tablespoons olive oil

> Y2 teaspoon paprika

> Salt and pepper to taste

For Sriracha Mayo Dip:

> %2 cup mayonnaise

> 1-2 tablespoons Sriracha
sauce (adjust to taste)

> 1 teaspoon lime juice
(optional)

> Salt and pepper to taste
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pesto tortellini
skewers

B | Cooking time: 5-7 minutes (for tortellini) - Preparation time: 15 minutes

ingredients method
> 1 package (9 _ot_mces) 1.Cook the cheese tortellini according to the
cheese tortellini (fresh or package instructions until they are al dente.

frozen) .
> 15 cup pesto sauce (store- Drain and allow them to cool.

bought or homemade) 2.1n a large bowl, toss the cooked tortellini
> Cherry tomatoes with pesto sauce until they are well coated.
> Fresh basil leaves 3.Thread the pesto-coated tortellini, cherry

> Wooden skewers, soaked in

tomatoes, and fresh basil leaves onto the
water

wooden skewers, alternating the ingredients.
4.Repeat this process until you have
assembled all the skewers.
5.Serve your pesto tortellini skewers as an
appetizer or a light meal. Enjoy!

This recipe can be easily adjusted to serve
more people by increasing the quantities of
ingredients.

Serves 4-6 people (as an appetizer)

tip from the chef
Serve these Skewers on top of a cheese and
salami platter or with a pasta salad.
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§ baked brie

with cranberry chutney

B[] | Cooking time: 15-20 minutes - Preparation time: 10 minutes

method ingredients
1.Preheat your oven to 350°F (175°C). > 1 wheel of Brie cheese

2.Place the Brie cheese wheel on a baking (8-10 ounces)
heet fe dish > 2 cup cranberry chutney
sheet or oven-sate dish. (store-bought or homemade)

3.Spread the cranberry chutney on top of the >4 cup chopped pecans or
Brie. walnuts
4.Sprinkle the chopped nuts over the chutney. > 1 tablespoon honey

> Crackers or baguette slices

5.Drizzle honey on top of the nuts. Bake in i
(for serving)

the preheated oven for 15-20 minutes or
until the Brie is soft and gooey.

Serves 4-6 people as an appetizer

tip from the chef

Serve your baked Brie with cranberry chutney

alongside crackers or baguette slices for a =
delightful appetizer. -
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mini chicken

and walflle bites

] | Cooking time: 10-15 minutes - Preparation time: 15 minutes

ingredients

> Mini waffles (store-bought
or homemade)

> Chicken tenders or nuggets

> Maple syrup

> Cooking oil (for frying)

> Toothpicks or small skewers

method

1.Heat the cooking oil in a pan over medium-
high heat for frying.

2.While the oil heats up, cook the chicken
tenders or nuggets according to package
instructions until they are crispy and golden
brown.

3.Toast the mini waffles until they're warm
and slightly crisp.

4.Cut the cooked chicken tenders/nuggets into
bite-sized pieces.

5.Assemble the mini chicken and waffle bites
by skewering a piece of chicken onto a
toothpick, then add a mini waffle on top.
Drizzle with maple syrup.

Serves 4-6 people as appetizers

tip from the chef

Serve these bites with a side of extra maple
syrup for dipping, and don't forget to serve them
warm for the best flavor and texture. Enjoy your
delicious mini chicken and waffle bites!

eExXpress
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mediterranean

platter with olives and feta

O] | Preparation time: 15 minutes

method

1.Arrange the cubed feta, Kalamata olives,
cherry tomatoes, cucumber slices, and
thinly sliced red onion on a large platter.

2.Place a bowl of hummus in the center of
the platter.

3.1f desired, lightly toast pita bread or provide
crackers as a side.

4.Drizzle olive oil over the feta and
vegetables, and season with salt and
pepper.

5.Garnish with fresh oregano or basil, if
available.

Enjoy your Mediterranean platter with olives
and feta, perfect for sharing with friends or
family!

Serves 4 people

tip from the chef
Add some carrot and celery sticks
to this plate for extra color!

ingredients

> Feta cheese, cubed

> Kalamata olives

> Cherry tomatoes

> Cucumber, sliced

> Red onion, thinly sliced

> Hummus

> Pita bread or crackers
(optional)

> Olive oil

> Fresh oregano or basil
(optional, for garnish)

> Salt and pepper to taste
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tomato
mozzarella tartlets

B[] | Cooking time: 15-20 minutes - Preparation time: 20 minutes

ingredients method
> Puff pastry sheets 1.Preheat your oven to 375°F (190°C).
> Fresh mozzarella cheese, 2.Roll out the puff pastry and cut it into

sliced :
> Cherry tomatoes, sliced squares or rectangles to fit your tartlet
> Fresh basil leaves molds.
> Olive oil 3.Place a slice of mozzarella, a slice of cherry
> Balsamic glaze (optional) tomato, and a fresh basil leaf on each

> Salt and pepper to taste pastry square.

4.Drizzle olive oil over the tartlets and season
with salt and pepper.

5.Bake in the preheated oven for 15-20
minutes or until the pastry is golden and
the cheese has melted. Drizzle balsamic
glaze over the tartlets if desired.

Serve these delicious tomato mozzarella
tartlets as an appetizer or light meal for 4
people.

Serves 4 people

tip from the chef
. Arugula Salad with cherry tomatoes and red
onions with a olive oil and balsamic

M&_ Dressing is a great side dish for these tartlets.
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spicy buttalo
cauliflower bites

B[] | Cooking time: 25-30 minutes - Preparation time: 15 minutes

method ingredients
1.Preheat your oven to 450°F (230°C) and > 1 head of cauliflower, cut
into florets

line a baking sheet with parchment paper.

. . % cup all-purpose flour
2.In a bowl, whisk together flour, water, garlic > /2 cup a-parp "

> Y2 cup water

powder, paprika, salt, and pepper to create > 1 teaspoon garlic powder
a batter. > 1 teaspoon paprika
3.Dip the cauliflower florets into the batter, > Y2 teaspoon salt

> Y4 teaspoon black pepper
> 12 cup hot sauce (e.g.,
Frank's RedHot)

letting excess drip off, and place them on
the baking sheet.

4.Bake in the preheated oven for 20-25 > 2 tablespoons melted butter
minutes until they start to turn golden (or a vegan butter
brown. substitute)

5.While the cauliflower is baking, mix the hot
sauce and melted butter. Once the
cauliflower is done, toss it in the spicy
buffalo sauce until well coated.

Serve these spicy buffalo cauliflower bites
as an appetizer or snack for 4 people.
Enjoy!

Serves 4 people

tip from the chef
Serve with dipping bowls of Ranch Dressing &
Blue Cheese Dressing and some celery sticks!




mini fruit
skewers with yogurt dip

B | Preparation time: 15 minutes

ingredients method
> Assorted fresh fruits 1.Wash and prepare the assorted fruits,
(strawberries, pineapple, cutting them into bite-sized pieces.

rapes, melon, etc. .
>5Vogden skewers ) 2.Thread the fruit pieces onto wooden

> Greek yogurt skewers, creating colorful and delicious
> Honey mini fruit skewers.
> Vanilla extract 3.In a small bowl, mix Greek yogurt, a drizzle

> Fresh mint leaves (optional,
for garnish)

of honey, and a dash of vanilla extract to
create a creamy yogurt dip.

4.Arrange the fruit skewers on a serving
platter or dish.

5.Garnish with fresh mint leaves, if desired.
Serve with the yogurt dip.

These mini fruit skewers with yogurt dip
make a refreshing and healthy snack for 4
people. Enjoy!

Serves 4 people

tip from the chef
Fluffy Marshmallow Dip is also great to serve
alongside these Fruit Skewers!
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loaded potato
skins with sour cream

I | Cooking time: 1 hour - Preparation time: 20 minutes

method ingredients
1.Preheat your oven to 400°F (200°C). Wash >4 large baking potatoes
and scrub the potatoes. > 2 cups shredded cheddar

. . . cheese
2.Rub the potatoes with oil or coat them with > 6 slices of cooked bacon,

cooking spray. Sprinkle with salt, and bake crumbled
for about 45-60 minutes until the skins are > Ya cup chopped green
crispy and the potatoes are tender. onions

> Y cup sour cream
> Salt and pepper to taste
> Cooking oil or cooking spray

3.Remove the potatoes from the oven, let
them cool slightly, and then cut them in
half. Scoop out the potato flesh, leaving a
thin layer inside the skins.

4.Fill each potato skin with cheddar cheese
and crumbled bacon. Place them back in
the oven for about 10 minutes or until the
cheese is melted and bubbly.

5.Top the loaded potato skins with chopped
green onions, a dollop of sour cream, and
season with salt and pepper. Serve while
they're still warm.

These loaded potato skins with sour cream
make a delicious appetizer for 4 people.
Enjoy!

Serves 4 people

tip from the chef
A side of Chili or buffalo chicken dip
is sure to spice up this appetizer!




62 > PARTY BITES

mini chocolate

fondue with dipping sauce

] | Cooking time: 10 minutes - Preparation time: 10 minutes

ingredients

>7 0z /200 g of your favorite
chocolate (dark, milk, or
white)

> Y2 cup heavy cream

> 1 teaspoon vanilla extract

> Assorted dippable items
(strawberries, banana slices,
marshmallows, pretzels,
etc.)

> Skewers or toothpicks for

dipping

method

1.Break the chocolate into small pieces and
place it in a heatproof bowl.

2.In a saucepan, heat the heavy cream over
medium-low heat until it just starts to
simmer. Do not let it boil.

3.Pour the hot cream over the chocolate. Let
it sit for a minute, then stir until the
chocolate is completely melted and the
mixture is smooth.

4.Stir in the vanilla extract for flavor.

5.Transfer the chocolate fondue to a fondue
pot or a serving bowl. Serve it alongside the
assorted dippable items for a fun dipping
experience.

Serves 4 people

tip from the chef

This mini chocolate fondue with dipping sauce
serves 4 people and is a delightful dessert or
snack option for sharing. Enjoy!

exXpress
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