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    RECIPE LIST

	Snacks

    Frico

    Broiled Feta

    Spiced Nuts

	Seasoned Potato Chips

	Mini Cheese Biscuits

	Spiced Cream-Cheese Dips

	Potatoes with Mascarpone and Roe

	Edamame with Chile Salt

	Roasted Spiced Chickpeas

	Salty-Sweet Party Mix

	Salsas

	Radishes with Mixed-Herb Butter and Sea Salt

	Papaya, Mango, and Pineapple with Spiced Salt

	Seasoned Popcorn

	Shishito Peppers with Bonito Flakes

	Watermelon Wedges with Feta and Mint

	Prosciutto-Wrapped Asparagus and Breadsticks

	Honey-Roasted Salted Figs

	Warmed Olives

	Fried Stuffed Olives

	Olive Spreads



    
Starters

Gougères

Cheese Balls

Ricotta Crostini

Summer Crudités with Green Goddess Dip

Winter Crudités with Buttermilk Dip

Puff Pastry Cheese Straws

Arancini

Burrata with Hot Pickled Peppers

Shrimp Cocktail with Three Sauces

Guacamole

Croquettes

Hot Artichoke Dip

Bacon-Wrapped Bites

Glazed-Bacon Bites

Caramelized Onion and Bacon Dip

Pickled Shrimp

Grilled Brie with Tomato Jam

Provençal Onion Tart

Pureed Vegetable Dips

Beef and Asparagus Negimaki

Fried Sweet-Potato Ravioli

Queso Fundido with Chorizo

Artichoke, Fennel, and Lemon Fritto Misto

Spicy Shrimp Skewers

Mini Chicken Flautas

Steamed Artichokes

Hot-Crab and Pimiento-Cheese Spread

Southern-Style Cheese Straws

Sausage and Cheddar Balls

Spanakopita Triangles

Fried Stuffed Squash Blossoms

Warm Robiola Cheese with Pine Nuts, Olives, and Golden Raisins



Small Plates

Sliders

Antipasto

Wild Mushroom Pizzas

Chicken Wings

Pigs in Blankets

Tortilla Española

Pull-Apart Lobster Rolls

Bruschetta with Assorted Toppings

Mini Empanadas

Mezze

Quesadillas

Ham and Biscuits

Puff Pastry Tarts

Meatballs

Farm Stand Grand Aioli

Hand Pies

Summer Rolls

Dumplings

Fruits de Mer Platter



Stylish Bites

Potatoes with Caviar and Crème Fraîche

Smoked Salmon on Rye Canapés

Deviled Eggs

Slice-and-Bake Crackers

Egg-and-Caviar Dip

Cucumber and Endive Salad Bites

Blini with Crème Fraîche and Caviar

Mini Quiches

Croque-Monsieur Bites

Crepe Roll-Ups

Tostones with Crab Salad

Classic Canapés

Grilled Eggplant with Feta, Basil, and Pine Nuts

Roasted Polenta Squares with Fontina and Wild Mushrooms

Ceviches

Stuffed Mushrooms

Mini Crab Cakes

Pureed Vegetable Soups

Chicken-Salad Tartlets

Cherry Tomato BLTs

Latkes

Fried Macaroni-and-Cheese Bites

Pan Tomate



Sips

Sidecar

Ramos Gin Fizz

Lemon Ouzo-Ade

Ginger Caipirinha

Gin-and-Grapefruit Fizzes

Tequila-Thyme Lemonade

Mint Julep

Margaritas

Vodka and Pear-Nectar Cocktails

Pimm’s Cups

Negroni Swizzle

Pisco Spritzes

Chicago Fizz

Piña Coladas

Summer Bloody Mary

Lillet-Basil Cocktail

Meyer Lemon Drop

Manhattan

Pom Sunrise

Dirty Martini

Celery French 75

Rye Derby

Plum Blossom

Cranberry Sparklers

Orange Wheat Shandies

Sour Cherry Mojitos

Apple-Cider Sangria

Arnold Palmers with Bourbon

Mulled Blood-Orange Punch

Pineapple-Mint Daiquiris






Foreword

   

In 1984 we published Hors d’Oeuvres, a lovely, useful book of recipes and entertaining ideas that enabled anyone to throw a great cocktail party with food that looked great, tasted delicious, and included many unique and unusual small bites. In 1999 we went a few steps further and published Martha Stewart’s Hors d’Oeuvres Handbook, a much larger volume ﬁlled with new recipes, tips, building blocks, drinks, and party ideas that picked up where the ﬁrst book had left off.

Now we’re pleased to bring to you a new collection of recipes that reflects the new “casualness” we are all witnessing in home entertaining, a welcome relaxed approach to the serving of pre-dinner snacks, appetite enhancers, and small plates, accompanied by an interesting panoply of festive, flavorful cocktails that are easy to make and fun to serve.

This book, simply called Appetizers, is divided into five sections that are easy to understand and carefully designed to make the preparation of such Snacks, Starters, Small Plates, Stylish Bites, and Sips a joy. I encourage you to try all of the recipes as you maneuver your way through a year of celebrations, dinners, rites of passage, and other gatherings with friends and family. Revisit the cheese ball and make savory gougères, pureed vegetable dips that are addictive and healthy, four irresistible chicken wings, and many versions of the classic canapé, to name just a few of our favorites.

Enjoy, and let us know your favorites!
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Golden Rules for Hosting a Party

   

1

   

keep the pantry stocked

Having basic and specialty items on hand means you can easily make appetizers for impromptu get-togethers and also get a jump-start when shopping for specific recipes.

2

   

make lists

Write down everything you will need: food, drinks, ice, plates and flatware, serving pieces, glasses, napkins, and any table decorations such as candles and flowers.

3

   

streamline the menu

Stick with one type of food—for example, an Asian-style menu of dumplings, summer rolls, and negimaki; or an all-American spread with hot artichoke dip, deviled eggs, and lobster rolls.

4

   

choose recipes wisely

Avoid trying too many new dishes; instead, include some old favorites in the mix, or test-drive any you’d like to serve before the event.

5

   

mix it up

Offer at least a few dishes that can be enjoyed by everyone, including options for those with food restrictions (e.g., vegan, nut-free, gluten-free).

6

   

think visually

Remember the presentation—are the starters served on platters or in bowls? is there a nice variety of colors and textures?—and choose appetizers that will please the eye as much as the palate.

7

   

front-load the work

Prepare as much food as you can ahead of time. Freeze-ahead dishes are especially helpful.

8

   

stick to your budget

Splurge on a few items if you like, and round out the menu with starters that are more affordable (seasoned popcorn or chips, for instance).

9

   

consider the drinks

Wine and beer are always appropriate, but a signature cocktail can really make a statement. Be sure to provide some nonalcoholic options.

10

   

relax and enjoy

A cool, calm, and collected host is always better company than someone who’s rushing about. And remember: It’s a party, not a competition.



Party Planning: Tips and Strategies

   

Any experienced host (or caterer) will tell you that a well-organized approach is the key to throwing a memorable party—for you and your guests.

Even if you are just having a couple of friends over for snacks and drinks, it pays to make a plan and stick to it. Just remember how much more relaxed you’ll be if you follow the timeline as much as possible and don’t end up with too many day-of tasks.

1

   

settle on a menu

Choosing the recipes can—and should—be one of the most enjoyable parts of throwing a party. Keep these considerations in mind:

• Time of party: The hour of the event will help determine what type of food, and how much, to offer. The earlier the party, the lighter the food can be. See How Much to Serve.

• Guest count: The fewer the guests, the fewer the items you’ll need to serve. You can get by with two or three different starters at a party for six, whereas a celebratory event for 20 calls for a greater variety of hors d’oeuvres.

• Tastes and textures: When serving multiple dishes, think about how the different foods will taste together. Spicy food is fine, but you don’t want to overload your guests with too much. Similarly, you’ll want to offset rich foods with those that are fresh and light. And think about having a mix of crisp and crunchy, rich and creamy, tender and chewy—even hot and cold.

• Recipe schedule: Choose dishes that can be prepared, partially or entirely, in advance. They should also be easy to replenish. Think about your kitchen and what each recipe requires (so you don’t end up using all the burners at once, or with more baking sheets than your oven can fit).

• Personal preferences: Odds are, if you’re especially fond of something, your enthusiasm will spill over to your guests. Trends are fine to follow here and there, but don’t overlook the appeal of all-time favorites like pigs in blankets, cheese balls, or a golden, bubbling baked dip.

2

   

establish a timeline

Chart the order in which you’ll prepare certain recipes at the outset, when there’s still time for tweaks. Consider adding more dishes that can be prepared at the same time (for example, one on the stove and one in the oven).

• For each recipe, start with when it will be served and work back to the present date, noting what can be made ahead, what needs to be done at the last minute, and everything in between.

• If there are make-ahead components, take note of storage information (including the containers) and how to finish the recipe. Pay special attention to frozen items: Some can go straight to the oven; others require thawing before cooking.

• Create a separate schedule for the day of the event, making sure to consider time spent on flowers, candles, or linens, chilling wine, as well as reheating anything made in advance.

• Once you’ve settled on the menu and gathered the necessary serving trays, platters, and bowls, put a note inside each one to mark what you plan to serve in it.

3

   

strategize your shopping

This cannot be emphasized enough: Carefully read through the recipes as soon as you’ve finalized the menu. Give yourself enough time to buy what you need.

• Make a list of the ingredients for each recipe, and then cross off what you already have.

• Organize ingredients according to when they can be purchased—frozen goods and nonperishables well in advance, fresh produce and meats or fish a day or two ahead.

• Make a note of anything that needs to be special ordered (like cooked lobster meat or a baked ham).

• List any tools and equipment you will need to purchase (or borrow), and don’t overlook serving pieces—skewers, spoons, spreaders, ramekins, and the like.

• Include beer, wine, and other spirits in your master plan. If making cocktails, note the ingredients and tools you will need (such as a muddler for mint juleps) as well as glasses and/or pitchers, punch bowls, or other serving vessels. And remember to include ice as well as any extra coolers.
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HOW MUCH TO SERVE

Here are some tried-and-true suggestions for determining how many servings you will need, depending on the type and timing of your party.

• An afternoon get-together calls for simple snacks. Plan on one to two different offerings per guest.

• When hors d’oeuvres will be followed by a meal, they shouldn’t be too filling; you could offer two or three different options, each yielding one to two servings per guest.

• If the party will extend through the dinner hour, offer more substantial dishes, such as dips, antipasto, or mezze spreads, and protein-packed dishes (sliders, shrimp, and chicken wings are all good options). Plan to offer three to five different items, each with at least three servings per guest.

WINNING FORMULA FOR AN HORS D’OEUVRE BUFFET

To feed ten people for two hours, you’ll need about ten bite-size hors d’oeuvres per guest (for a total of 100 pieces). Start with one showstopper that can command the center of the table, and offer no more than three hot items (so you don’t have to spend too much time in the kitchen). Remember to include options that address any dietary restrictions (vegetarian, nut-free, and gluten-free, for example). Use this formula to estimate the number of servings for a larger crowd.


TIP Cocktails fuel appetites, so plan for a bit more food than you think your guests might eat.
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Party Planning 101: Serving Essentials

   

A lovely platter can turn a simple starter into something spectacular. This doesn’t mean you have to shop for new pieces; you may already have some great household items that can be repurposed for entertaining. A slender vase could hold pastry straws, votive candleholders can be used for single-serving soups, and recycled tins are perfect for miniature biscuits.

A variety of shapes, sizes, and materials—wood, marble, stone, and ceramic, as examples—will add visual interest to a buffet, as long as they work in the same color palette. Start with this basic assortment, then tweak it accordingly.

Platters (1)

All food looks good on neutral white or cream-colored platters. Having multiple sizes and shapes—like the oval, square, and rectangular ones here—allows you to accommodate all types of appetizers.

Serving Spoons, Cocktail Forks, and Spreaders (2)

Use these for condiments and toppings, when guests will be serving themselves. Tiny cocktail forks are designed for scooping shellfish out and are the right size for dipping. Collect them in a variety of materials (horn, wood, and ceramic are all easy to find) as a nice alternative to using your everyday (or special-occasion) flatware.

Wooden Boards (3)

You probably have one or two of these workhorses in your kitchen already; cutting boards can also double as servers. Small boards are especially versatile; larger ones come in handy when you want to place extra items like condiments nearby. Lining the boards with parchment looks nice, and helps prevent staining.

Japanese Soup Spoons (4)

These ceramic spoons are ideal for holding dumplings and other bite-size items (one in each spoon).

Small Cups and Glasses (5)

Not just for drinking, petite vessels can be used for serving crudités or soups, too. You can also use them to corral cocktail skewers and toothpicks; set out a few empty ones for discards (and olive pits).

Pitchers (6)

These are a must for mixing—and serving—cocktails, like the ones shown in  Chapter 5. Glass is best for drinks that are too colorful to hide. Don’t forget a stirrer.

Trays (7)

Trays in various sizes make it easier to transport smaller dishes to and from the kitchen. Simple wooden ones go with everything, but you can find trays in all sorts of materials (silver, brass, melamine, glass, and lacquered engineered wood—to name a few) to suit any occasion.

Skewers and Toothpicks (8)

Toothpicks are handy for meatballs and other hors d’oeuvres that are too messy to eat with your fingers; cocktail skewers can serve the same purpose, besides being used for garnishing drinks. Plain wooden skewers make dipping bite-size pieces easy.

Small Bowls (9)

You can’t have too many of these for serving dips and spreads, nuts and olives. Shallow ones make great vessels for dipping sauces.

Cocktail Plates (10)

Unless you are serving anything but the tiniest nibbles, you’ll want to set out a stack of lightweight plates, since your guests will be juggling drinks and food—often while standing. Little plates are also handy if you want to arrange
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