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			Grand Openings

			When guests walk into your home for the evening, set the stage with welcoming appetizers. Offer them just a few satisfying bites along with a glass of wine or your house cocktail. That way your friends and family will have plenty of room left to enjoy the main meal when it’s time to sit down at the table. Most of these appetizers take full advantage of supermarket shortcuts. Southwestern-inspired Tex-Mex Egg Rolls with shaved beef, frozen chopped vegetables, and two jarred sauces are assembled well ahead of time and finished just before your guests ring the bell. Butternut Squash Hummus uses already peeled and cubed squash along with canned chickpeas and jarred tahini. For the not-your-grandma’s D-I-Y Deviled Eggs, you can buy already hard-boiled and peeled eggs and spend your time on the eye-popping toppings. If time is short, wow your guests with a Nibble Board, composed entirely of sliced deli meats, cheeses, marinated or fresh vegetables, dried fruit, nuts, and breadsticks—you name it.

		

	
		Tex-Mex Egg Rolls

		
		[image: ]
		

		Dunk one of these Southwestern-inspired rolls into the zesty dipping sauce.  Take a bite.  You won’t believe how much deliciousness is packed into one appetizer.  The crispy wrapper, gooey cheese, beefy filling, and peppery cilantro all come together for an explosion of textures and flavors.

		Makes 10

		¾ cup plus ¼ cup taco sauce

		¼ cup Mayoracha Saucy Sauce

		2 teaspoons vegetable oil, plus more for deep-frying

		1  14-ounce package fresh shaved beef

		¾ teaspoon garlic salt

		¾ teaspoon freshly ground black pepper

		1 cup frozen chopped peppers and onions

		¼ cup chopped fresh cilantro leaves

		10 egg roll wrappers

		12 ounces Velveeta, cut into 1-inch pieces

		Whisk together ¾ cup taco sauce and the Mayoracha sauce in a bowl. Set aside.

		Heat 2 teaspoons oil in a skillet over medium-high heat. Add the beef, garlic salt, and pepper. Cook, stirring occasionally to break up the beef into smaller pieces, until the meat is cooked through and no longer pink, 4 to 5 minutes. Put the cooked beef in a bowl, leaving any juices in the skillet. Add the peppers and onions to the skillet and cook, stirring occasionally, until they are tender, 2 to 3 minutes. Stir the vegetables, the remaining ¼ cup taco sauce, and the cilantro into the bowl with the beef.

		Position 1 wrapper on a work surface like a diamond. Place 3 tablespoons of the beef mixture and 2 cheese cubes on the corner nearest you and spread it up the middle. Using a pastry brush, brush the edges with a little water. Fold the nearest corner up over the mixture, then fold the left and right corners toward the center and continue to roll. Brush the final corner with water to seal. Repeat with the remaining wrappers, cheese, and beef mixture.

		Clip a deep-frying thermometer to the side of a deep pot. Add 2 inches of oil and slowly heat it to 350ºF. Working in batches to avoid overcrowding, add the egg rolls and cook until golden brown, 3 to 5 minutes. Drain on paper towels. Serve hot with the sauce.

	
		Cheeseburger Hand Pies
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		Cheeseburgers are the classic American sandwich. All the beefy, cheesy goodness is captured in these handy hand pies. This treat is not complete without a dipping sauce. Mine is an easy blend of favorite toppings—mayonnaise, mustard, ketchup, and relish.

		Makes 8 servings

		8 ounces lean ground beef

		½ teaspoon kosher salt

		3 tablespoons plus 6 tablespoons pickle relish

		3 tablespoons plus 6 tablespoons ketchup

		2 tablespoons plus 1 tablespoon mustard

		6 slices American cheese, finely chopped

		1  14-ounce package refrigerated pie crust, at room temperature

		1 large egg, beaten

		1 tablespoon sesame seeds

		⅓ cup mayonnaise

		Heat the oven to 400°F. Line a sheet pan with parchment paper.

		Put the beef and salt in a skillet over medium heat. Sauté the meat, breaking it up with a spoon, until it is browned and crumbled, 4 to 5 minutes. Remove the meat to a bowl and discard any fat in the skillet. Stir 3 tablespoons pickle relish, 3 tablespoons ketchup, and 2 tablespoons mustard into the meat. Mix in the cheese. Let cool.

		Unroll the pie crusts. Cut each one into 4 triangles. Spoon about 3 tablespoons of the beef mixture into the center of each triangle. Brush the edges of the pastry with the beaten egg. Fold each in half to create a triangle pocket, then tightly press and seal the edges with a fork.

		Arrange the hand pies on the prepared pan. Brush the top of each hand pie with the beaten egg. Sprinkle with the sesame seeds. Bake until golden brown, 20 to 22 minutes.

		While the hand pies are baking, whisk together the mayonnaise and the remaining 6 tablespoons relish, 6 tablespoons ketchup, and 1 tablespoon mustard in a bowl. Serve the sauce with the warm hand pies.

	
		Bacon-Wrapped Chicken Bites with Barbecue Dipping Sauce
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		Pieces of boneless chicken breast are dusted with ranch seasoning, then wrapped in bacon and given a second sprinkling of ranch. Air-frying these appetizers is the only way to get that crispiness we all love. Whisk together some sour cream, barbecue sauce, and a bit more ranch seasoning for dipping.

		Makes 20

		½ cup sour cream

		¼ cup bottled barbecue sauce

		1 tablespoon plus ½ cup plus 1 teaspoon ranch seasoning & salad dressing mix

		¼ teaspoon plus ½ teaspoon freshly ground black pepper

		1½ pounds boneless, skinless chicken breast, cut into 1-inch pieces

		10 bacon slices, halved

		Vegetable oil spray

		Whisk together the sour cream, barbecue sauce, 1 tablespoon ranch seasoning mix, and ¼ teaspoon pepper in a bowl. Set the sauce aside.

		Place ½ cup ranch seasoning mix and the chicken pieces in a bowl and toss to coat. Wrap each chicken piece in bacon and secure with a toothpick. Sprinkle the remaining 1 teaspoon ranch seasoning mix and ½ teaspoon pepper on the wrapped chicken pieces.

		Set the air fryer to 400°F. Spray the frying basket with vegetable oil spray. Put the chicken bites in the frying basket and cook until the bacon is crisp and the chicken is cooked through, 23 to 28 minutes. Shake the basket 2 or 3 times while air-frying. Serve hot with the dipping sauce.

	
		Baked Brie in a Bread Bowl
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		Trust me, everyone is going to ask you for this recipe after the first bite. Hollow out a round bread and save the bread chunks to toast for dipping. Spread fig jam on the inside, then nestle a Brie wheel in the center and top with another layer of jam. The entire “dish” is baked and served right out of the oven. Once your guests devour the toasts, encourage them to tear apart the bread and enjoy every morsel of this warm deliciousness.

		Makes 6 to 8 servings

		1 round sourdough bread, at least 7 inches in diameter

		2 tablespoons extra-virgin olive oil

		¼ cup plus ¼ cup fig jam

		1  8-ounce double- or triple-cream Brie cheese wheel

		1 tablespoon chopped fresh chives

		Heat the oven to 350°F. Line a sheet pan with aluminum foil.

		Using a serrated knife, slice off ½ to ¾ inch from the top of the bread. Cut the top into wedges and set aside.

		Center the Brie on top of the bread. Cut around the Brie to hollow out the bread so the cheese will fit snugly inside. Continue to hollow out the bread, taking care not to cut all the way through the bottom or the sides. Brush the inside of the bread with the oil. Spread ¼ cup fig jam on the bottom of the bread bowl. Carefully tear the hollowed-out bread into 1-inch pieces. Trim off and discard the top rind of the Brie wheel. Place the Brie, cut side up, inside the bread and transfer it to the prepared pan. Top the Brie with the remaining ¼ cup fig jam. Arrange the wedges and pieces of bread on the sheet pan to toast as the Brie melts.

		Bake until the Brie is completely melted, 30 to 35 minutes, and the bread pieces are toasted. Sprinkle with chives before serving.

	
		Party Cheese Ball
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		Cheese balls have long been a favorite party appetizer. Keep one on hand for last-minute gatherings or holiday festivities. In this recipe, cream cheese, two kinds of Cheddar, and large bacon pieces are blended and shaped into a ball. Just before serving, roll the ball in corn chips finely ground in a food processor for a nice crunch. Arrange on a platter surrounded by crackers, pretzels, and crudités. Pass glasses of Rosé Summer Spritzers.

		Makes 8 servings

		½ pound bacon (about 8 slices), cut into 1-inch pieces

		1  8-ounce package cream cheese, at room temperature

		½ cup (2 ounces) shredded sharp Cheddar

		½ cup sharp Cheddar cheese spread, at room temperature

		¼ teaspoon freshly ground black pepper

		½ cup finely ground corn chips

		1 tablespoon chopped fresh flat-leaf parsley leaves

		Cook the bacon in a skillet over medium heat until crisp, 12 to 15 minutes. Drain the bacon on a paper towel–lined plate and discard the fat.

		Put the bacon, cream cheese, Cheddar, cheese spread, and pepper in a bowl. Using a spatula, mix until evenly incorporated. Line a small bowl with plastic wrap. Spoon the mixture into the plastic and close it tightly to shape the mixture into a ball. Refrigerate for 4 hours or freeze for 1½ hours, until the ball is firm.

		Combine the crushed corn chips and parsley on a plate. Remove the plastic wrap, then roll the ball in the chip-parsley mixture to coat evenly all over, pressing firmly so the crumbs stick. To serve, arrange on a cutting board.

	
		Butternut Squash Hummus
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		Since peeled and cubed butternut squash is now available year-round, you can serve this dip anytime. Sweet, nutty squash is roasted, then puréed with traditional hummus ingredients—chickpeas and tahini. A dusting of cayenne on the top gives the hummus a zippy kick and a pop of color. Surround the bowl with apple and pear slices, pita wedges, or colorful vegetable chips.

		Makes 3 cups

		1  1-pound package butternut squash pieces (if large, cut into 1½-inch pieces)

		1 tablespoon plus ¼ cup plus 2 tablespoons extra-virgin olive oil

		½ teaspoon plus ¾ teaspoon kosher salt

		¼ teaspoon plus ½ teaspoon freshly ground black pepper

		1  15.5-ounce can chickpeas, rinsed and drained

		3 garlic cloves

		⅓ cup fresh lemon juice

		¼ cup tahini

		⅛ teaspoon cayenne

		Heat the oven to 400°F. Line a sheet pan with aluminum foil.

		Put the squash, 1 tablespoon oil, ½ teaspoon salt, and ¼ teaspoon pepper in a bowl and toss to coat. Arrange the squash in a single layer on the prepared pan. Bake until tender when pierced with a fork, 40 to 45 minutes. Set aside to cool.

		Put the cooled squash, chickpeas, garlic, lemon juice, tahini, ¼ cup oil, ¼ cup water, and the remaining ¾ teaspoon salt and ½ teaspoon pepper into a food processor. Pulse until creamy or to the desired consistency.

		Spoon the hummus into a serving dish, then drizzle on the remaining 2 tablespoons oil and sprinkle with the cayenne before serving. The hummus is best when just made, but it can be covered and refrigerated for 2 days and brought to room temperature before serving.

	
		Nibble Board
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		For effortless entertaining, nibble boards are game changers. This bountiful board starts with rolled-and-sliced pinwheels of roast beef and American cheese. Then add hollowed-out and filled cherry tomatoes, all prepared ahead. Everything else is unwrapped or spooned from a jar and arranged on a big cutting board, platter, or even a sheet pan. Fill in the gaps with crackers, bowls of dips, breadsticks, olives, grapes…you name it. There are just two rules: The more, the better, and leave no space empty on your nibble board.

		Makes 6 to 8 servings

		⅓ cup horseradish sauce

		8 slices roast beef

		8 slices American cheese

		12 cherry tomatoes

		6 tablespoons garlic-and-herbs spreadable cheese

		2 tablespoons crushed potato chips

		8 ounces Gouda, cut into bite-size pieces

		8 ounces sliced salami

		1 cup roasted, salted shelled pistachios

		1 cup dried apricots

		Spread about 2 teaspoons of the horseradish sauce on a slice of roast beef. Top with 1 slice of American cheese. Roll into a log and then slice it into 5 pieces. Repeat with the remaining roast beef, horseradish sauce, and American cheese. Cover and refrigerate until needed.

		Cut a thin slice off the tops of the cherry tomatoes. If necessary, cut off a thin slice on the bottom so the tomatoes sit without rolling. Using a small spoon, scoop out and discard the tomato pulp and seeds. Place the hollow tomatoes upside down on a paper towel to drain for 10 minutes. Spoon ½ tablespoon of the spreadable cheese into each tomato and sprinkle with some of the crushed potato chips. Cover and refrigerate until needed.

		Arrange the Gouda, salami, pistachios, apricots, pinwheels, and stuffed tomatoes on a large platter or cutting board.
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