Fhotos: bruce Gibaan

ﬁ Dinner in a glass

4/#;/3/@ and ézﬁx//éﬁ ways t %em/pf your Oﬂ,a%z‘é

By Sebastien Centner

i,
Champagne trast

DA'S TR WT ESE
Colpurful wini soups - Posly shinp - Gootioned appelizers « Tippable er’:ﬁr%
< Stommed swgels - tnigue gfm;vww@

50 | MomErRONTSHRIG 2011

Use glassware unexpectedly. Search cupboards for
shot glasses and champagne flutes in which to serve
your appetizers

{

Sebastien’s suggestions

Entertaining picks up where the holidays left off when
spring arrives, and I love to unveil colourful new

reations
to my guests this time of the year. The menu for my

first spring cocktail party focuses on light texture:
packing fresh flavours into smaller cup-sized portions.

@ Chilled tomato chili and carrot tangerine soups
are topped with cucumber salsa and créme fraiche.

Poached shrimp updates this classic dish using
chimichurri pesto instead of traditional seafood sauce.

© Creamy buratia, prosciutto, speck, salami, olina

@ Beet puree and peppery applesauce topped with
micro salad is finished with a skewered pork tenderloin
brochette.

© To maximize space and create “wow” for your guests,
set up an appetizer station by arranging your edibles
on a tiered display such as the cireular acrylic design
shown here. This also speeds up the serv

@ Dark chocolate mousse with cassis macerated
raspherries is presented in disposable flower holders
@ A classic dessert in a cup: strawberry shortcake
with vanilla whipped cream and pi ut praline.

Visit www.homefrontmagazine.ca for full recipes.
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