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The wealthy Palm Beach dowager who once said that all you needed for a great party was a bowl of salted peanuts and lots of whiskey may have been right in her time. But things have changed since the days when a cocktail party meant cheese and crackers and dinner for more than six invariably called for a ham, roast beef, or turkey.

Travel, venturesomeness, education, interest, and availability where food is concerned have broadened American awareness and taste for a wider variety of foods than was ever imagined twenty years ago. From the elite restaurant to the modest motel-chain dining room, we are now routinely exposed to multidish salad bars with a tempting variety of dressings, ethnic food, fresh seafood, choice meat cuts, and fresh poultry, legions of pasta dishes, freshly steamed baby vegetables, elaborate pastries, and exotic fruits flown in from other continents.

The nation’s catering establishments have also contributed substantially to the finishing of American appreciation for large-scale entertaining—teaching us at weddings, cocktail parties, corporate conventions, religious functions, charity receptions, testimonial dinners, political inaugurations, celebrity roasts, alumni homecomings, award dinners, cruise ship buffets, special holiday celebrations, boutique openings, and birthday parties right at home just how exciting, original, and delicious cooking for crowds can be.

In theory, cooking for a crowd should be a celebration, an event to be anticipated with excitement and pleasure. Unfortunately, cooking for eight or more guests often has an intimidating effect on many otherwise confident cooks. The same person who approaches a dinner for four as a routine exercise can find serving eight, twelve, sixteen, twenty-four, or more to be a frightening challenge. The mere thought of cooking for a large group seems to conjure up images of overflowing shopping carts, huge cauldrons bubbling over onto the stove, crowds of people lined up at buffet tables where the main course has just run out, the family dog gobbling up the pâté, a no-show bartender, and mountains of dirty dishes after the last guests have departed at 2 A.M.

We are at once bewildered and overwhelmed as we consider the components involved in cooking for crowds: guest lists, budget, menus, shopping, serving methods, weather, tableware, serving dishes, pots and pans, flower arrangements, lighting, help, and service, storage space in the refrigerator and freezer, the bar, timetables for the meal, cleanup, and even where the cars will park. And above all, we want our celebration to be a stunning success.

Things are bound to go wrong. How can these things be anticipated, and what early warning systems can we rely on to avoid disaster?

In real estate we are told that the three most important elements for success are location, location, location. In cooking for crowds, the magic ingredient is organization, organization, organization.

Through the chapters that follow on organization, strategic planning, and the recipes themselves, I hope to turn the quite normal feelings of anxiety and panic over the thought of cooking for crowds into confident, fearless entertaining.

How many constitute a crowd? As many as three can, as the adage goes. For most people, though, cooking for a crowd is cooking for double or more than is usual in our day-to-day lives. In this book, the first group to constitute a crowd is eight. This number was selected because of the large and ever-growing number of households made up of single individuals, couples, and families with one or two children. For these households cooking for eight represents a substantial increase in servings.

Most of the recipes here that are for eight can be doubled to serve sixteen, so those adept and comfortable at cooking for eight should consider the recipes in this category, too.

The other recipes are listed in the various food categories for twelve, sixteen, twenty-four, thirty-six, and fifty, often with instructions for doubling or cutting the recipes in half.

Because of the limited space in our apartments and homes, kitchen logistics, equipment, and cost, twelve, sixteen, and twenty-four are the numbers most of us can realistically consider manageable crowds in our homes. But for those unusual occasions, I’ve included a substantial number of recipes listed for thirty-six and fifty as well.

Cooking for a large number will take extra time, careful systematic organization, and scheduling, and things will go wrong. Being flexible and having a positive attitude, common sense, a sense of humor, and imagination can solve almost any problem.

To cite an example: Last year a friend was remodeling his home, and he had planned to have the work completed in time to serve his annual Thanksgiving sit-down dinner with several tables on his expanded new terrace around his new pool. He had invited thirty people. Just a week before the event, the new kitchen, terrace, and pool were all far behind schedule. Not only could he not have the tables around the pool, he couldn’t even cook the food in the unfinished kitchen. Pandemonium and dust were everywhere, yet he was determined—and resourceful. He called up all the guests and asked them to bring their own dinner plates, flatware, glasses, and napkins. He set up unmatching tables in one long row in the driveway, and covered them with the same colored tablecloths with a flower arrangement on each. The food was cooked at a friend’s home, and served buffet style from two card tables under trees at one side of the driveway. Guests arrived carrying their own tableware, which ranged from paper plates, plastic knives, forks and spoons, styrofoam cups, and sheets of paper towels to elegant china, silverware, Baccarat crystal, and monogrammed linen napkins. This colorful improvised dinner turned out to be such delightful fun that many guests are sorry that it won’t be the same next year. The imagination, sense of humor, common sense, and positive attitude paid off.

Cooking for a crowd is not something we generally do weekly or even monthly, but when the time comes to entertain and celebrate with a group of friends or relatives, feelings of love, hospitality, and giving are foremost in our minds. There is something uniquely special about cooking and serving a meal in our own home that is, perhaps, the ultimate expression of friendship: a combined social custom and culinary joy.

Preparing a meal for fifty is not ten times more difficult than preparing a meal for five; it’s just that there’s more food to work with. Stuffing twelve chicken breasts instead of six takes only a few minutes longer and the same amount of cooking time. Cooking in large quantities often gives the cook greater latitude and margin for error than that faced with in more precise dishes for a few. And shortcuts and quick recipes are very acceptable; in fact, today they are mandatory, because of our busy lives.

Part of our new sophistication about food is that we demand quality while at the same time we welcome simplicity. These recipes are tested crowd-pleasers that are easy to prepare, utilizing a broad spectrum of ingredients, cuisines, and cooking techniques.

Another crucial element that should also be kept in mind when you entertain crowds has to do with the mood you create—warm hospitality and a relaxed atmosphere. The guests play a large part in the event. If they feel welcome, if they sense that you are relaxed, and that they are being graciously served a thoughtfully prepared, delicious meal, guests will take care of themselves and enjoy one another’s company. Happy crowds need little looking after.

New York

January 1986


Strategic Planning
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The social function of the meal you are planning, the number of guests, the season, time of day, where and how the meal will be served, and the menu—all these determine a particular strategy. Each of the following headings should serve as a master guide for the lists that you will need to make. Remember, lists are an essential ingredient for organization, organization, organization.

The Event, Date, Time, and Place

The event, date, time, and place are the first four decisions that must be made.

The event, whether a relaxed family get-together, specific celebration or holiday, or outing for a group of friends, will determine the setting, serving style, and menu.

The date, time, and place must suit the requirements of the event, your own schedule, as well as that of your guests, and your home.

Number of Guests and Invitations

The number of guests depends on the specific occasion and your own needs and capabilities.

Invitations can be written and mailed, or you can call and invite your guests. Today we are informal. However, it is important to remember how lovely it is to receive an invitation, and that the physical invitation helps remind the forgetful of the event, and to R.S.V.P. as requested.

For spur-of-the-moment or spontaneous events, of course, telephone calls must be made.

Whether written with an R.S.V.P. or made by phone, an invitation should be made a month to three weeks in advance, giving everyone plenty of time to respond and to save the date. Most important, it gives you the required planning time.

Regrets only written on invitations can be tricky, because there is always the possibility that some guests just might forget to call or might not have received the invitation.

Themes and Entertainment

Having a theme, or entertainment at a party, although not necessary, usually adds to the conviviality and relaxes a party. For friends as hooked as we were on The Jewel in the Crown television series, we decided to have an Indian dinner party and to watch a Sunday night episode. We dressed in 1940s English raj outfits, and the guests all appeared in saris or simulated Indian attire. We served vodka nimboo sodas (lime, soda, and vodka cocktails) and Pimm’s Cups and then an Indian dinner, followed by the show. It was a delightful evening.

I once attended a formal dinner party given by an extremely serious cook. All of the guests felt some advance tension, because we knew that our host would be upset if every one of his masterpieces didn’t turn out perfectly. A clever fellow, he anticipated our and his concerns, and hired a classical guitarist, who played quietly in a corner of the living room all evening. It relaxed us all.

The event itself will often determine a theme or entertainment, such as for international meals, specific holidays, boating trips, summer picnics, and football tailgates, but a little imagination and initiative go a long way in making a party fun.

Some hosts have fortune-tellers, caricaturists, or have everyone dress in costume, such as a character in a favorite Impressionist painting, or wear a certain color. A successful hostess I know has all the men at her dinner parties change seats for dessert. She also gives out amusing door prizes selected for the occasion. It’s all a matter of your own imagination, taste, and the social function. A good mixture of friends and conversation is what most people are looking for in terms of entertainment.

If you do have music, anything from classical to reggae, keep the volume low, so that conversation can flow.

Sit-down Dinners, Buffets, and Serving Styles

Clearly the most comfortable way to serve any meal is a sit-down table arrangement. Seating guests at one table is normally limited from eight to twelve. Two tables, a series of tables in one room, throughout the apartment or home, and/or outdoors on a deck, terrace, porch, patio, or in the backyard are all possibilities. (If an outdoor meal is planned, consider an alternative in case of bad weather.) You must determine the capabilities of your apartment or home and the space available.

Tables can be made of anything that’s sturdy, such as card tables, patio tables, plywood tabletops on boxes or saw horses, borrowed or rented tables. The large makeshift variety can be used for diners, as the bar, or for the buffet. Cover the tables with attractive sheets or large pieces of fabric.

If you don’t own enough chairs, borrow or rent them for the day.

The easiest way to serve a sit-down dinner to a crowd is a buffet. Guests can select the foods and amounts that they want. The buffet can be set up on any table large enough to hold the food, and a centerpiece, comfortably. Of course, some buffet tables must also have room to hold the dinner plates, flatware, napkins, wineglasses, and wine. Having more than one buffet table is a good idea for a large group of people, which keeps everyone moving. Whichever setup you select, make sure the area allows the traffic to flow; corners are not good.

Lap-style buffet dinners for crowds will sometimes be necessary, due to limited space. Unless the event is very crowded, there should be a seat for everyone.

For lap-style dinners, serve fork food; dishes with small pieces of meat or dishes made with ingredients that are easily cut with a fork. Chicken Cutlets Pojarsky is an excellent “fork” entrée, as well as shellfish or fish dishes or pastas, salads, stews, ragouts, or casseroles.

It is extremely helpful to guests who are dining lap-style if the required flatware is rolled up inside individual napkins. Wielding utensils and a dinner plate while serving oneself can be awkward. Sometimes the wineglasses and wine will be situated at the end of the table. If this can be avoided, all the better. Wineglasses and wine should be passed separately, just after people are seated and are ready to eat.

The last serving style is what I like to call “restaurant serving.” The host or help arranges individual dinner plates in the kitchen, which are served to diners at the table. I do this often when entertaining up to twelve. For second helpings, serving dishes can be put out buffet style, or the dishes can be individually passed around the table to each guest. The latter takes a little time and is, perhaps, more formal, but it allows guests the comfort of remaining seated and carrying on conversation.

The Menu

In selecting a menu, consider the season first. Compose a dinner utilizing the best vegetables and fruit, seafood, and any other seasonal food.

Balance the menu with complementing textures, colors, flavors, and various cooking methods.

Plan to serve as many dishes as possible that can be partially or totally made or cooked ahead of time.

Prepare some cold hors d’oeuvres and desserts which can be frozen, along with casseroles, ragouts, stews, or other entrées and speciality breads. This will leave only a hot hor d’oeuvre, the starch, salad, and vegetables, which can be washed and cut hours before dinner, and perhaps an entrée that requires last-minute cooking. Salad dressings can usually be made at least the morning of the event and, in many cases, several days ahead.

If your menu requires a lot of last-minute cooking, involve your guests in carving the roast, tossing the salad, slicing the bread, or opening the wine. Guests will generally be delighted to be in the kitchen where the action is, especially if it’s a casual affair. In fact, I find that I have trouble keeping guests out of the kitchen.

Today it just isn’t necessary to serve an eight-course meal. You should include hors d’oeuvres, an entrée, a vegetable or two—or an interesting combination—a rice, potato, or noodle dish, if desired, a salad, and dessert selection. For dessert, never discount ripe fresh fruit with a variety of cheeses, or a composed fresh fruit salad, a sorbet, and cookies, or brownies for any meal.

Be sure to serve a few simple dishes, such as fresh cooked asparagus and a plain green salad with a freshly made vinaigrette sauce. Balance these two honest dishes with a spectacular entrée, such as Moroccan Lamb Tagine, and for dessert, Fresh Lemon Tarts.

You will find several menu suggestions at the end of the book.

The Bar

The bar is probably the easiest element to assemble in entertaining crowds. A guideline for a standard bar for twenty-four follows; it can be halved, doubled, or tripled.

Because of individual drinking habits and diets, it is wise to have plenty of soda water, wine, diet soda, fruit juice, and even some beer.

For some functions, serving special drinks can be extremely successful: Margaritas, Bloody Marys, Pimm’s Cups, Piña Coladas, White or Red Sangria, Mint Juleps, or Gluevine can really hit the spot, given the right weather, atmosphere, and group of people. But always have plenty of regular liquor, wine, and setups on hand.

Situate the bar or bars in free-flowing areas … a corner is not a good bar area.

Friends who regularly entertain large groups gave me an ice formula, which has never failed. Figure on 1 pound of ice per person, plus 10 extra pounds for every 25 guests. If space permits in the freezer, the ice can be made in advance and stored in plastic bags. Making the ice is much less of a problem than storing it, though. For very large crowds, buy the ice at the last minute and store it in coolers or tubs.

Where the bar is concerned, it is always better to have too much liquor, wine, and setups than too little. Since liquor, wine, soda, beer, etc., can be kept indefinitely, there is never any waste. Even the water from melted ice can be conserved and used to water plants, as is necessary in St. Thomas where water is precious, and in New York, where there is often a shortage.

The Well-stocked Bar for Twenty-four

The items listed below cover most reasonable requests. A bottle of bourbon may not even be opened. If you know your guests’ drinking habits, some of the liquor amounts below can be adjusted.

Different seasons will call for more or less of certain liquors and setups. More gin and vodka and tonic will be called for in the summer. In the winter, more Scotch and whiskey and soda will be needed.


2 liters Scotch (3 in winter)

2 liters vodka (3 in summer)

1 liter gin (3 in summer)

1 liter light rum (2 in summer)

1 liter bourbon

1 liter Canadian whiskey (optional)

1 liter dry vermouth

1 bottle dry sherry

8 bottles dry white wine

4 bottles dry red wine (For dinner, provide at least a bottle of red or white wine for every three people.)

12 bottles or cans of beer



Have on hand after-dinner brandy or Cognac and liqueurs.


1 bottle brandy or Cognac

2 bottles of liqueurs—Grand Marnier and a cream liqueur, such as Bailey’s Irish Cream or Frangelico

6 quarts tonic water (10 in summer)

6 quarts club soda (8 in winter)

2 quarts ginger ale

1 quart tomato juice (4 quarts, if serving brunch)

2 quarts orange juice

2 dozen cans diet cola, or desired type

3 limes (5 limes in summer), 3 lemons, and olives cocktail onions (optional)

1 large pitcher of water bottle opener corkscrew knife (for cutting lemon and lime peels and pieces) small cutting board

48 cocktail napkins

24 9-ounce balloon wineglasses (Serve all drinks in the same glass or the combination of your choice.) ice bucket cooler for storing ice ice: 1 pound of ice per person, plus 10 extra pounds lined wastepaper basket near the bar area for the bartender



If serving twenty-four or more, half-gallon bottles of liquor and wine can be purchased to economize.

Service Help

Hiring help to tend the bar, serve the dinner or buffet, and clean up is a great help in cooking for crowds. Many hosts and hostesses I know would never dream of hiring help; instead they organize well and play their roles throughout a dinner.

Friends can also lend a hand; it’s a matter of your own taste, the cost, surroundings, and circumstances.

For groups of sixteen and over, it is extremely helpful to have a bartender and one or two helpers.

Hiring good experienced help can often be more troublesome than expensive. Rely on friends’ recommendations or reliable firms for service help.

When hiring help, arrangements should be made several weeks ahead of time. Have those you’ve hired come to your home early enough to go over exactly what duties they will be expected to perform. Familiarize them with the kitchen, serving area, bar, etc. Give as many instructions before the dinner as possible.

Refrigerator and Freezer Space

Before any shopping and advance preparation of food, the refrigerator and freezer spaces must be checked and cleared.

If you are going to cook several quantity dishes ahead of time, such as hors d’oeuvres, a casserole, sauce, or desserts, storage space must be available in the freezer.

Refrigerator space must also be available for storing vegetables, bags of cleaned and dried lettuce for the salad, fruit, soup, an aspic, or a partially prepared main course—and the white wine and beer.

If you don’t have room for the wine and beer in the refrigerator, store them in tubs or coolers of ice several hours before the event.

Unless you are planning a last-minute affair, which would give you little time for any freezing, three weeks ought to be enough time to allow you to use up food in the freezer and clear the refrigerator—and give you an excuse to dine out.

The Shopping Lists

Read through each recipe you are using, carefully listing the ingredients required. Separately list the ingredients and all other items under stores and shops to be visited.

Make sure to include the garnishes you plan to use, and check your larder for ingredients you might already have, such as herbs, spices, condiments, canned products, and all staples. Also check the freezer for stock, meat, poultry, or other foods which can be utilized. Go over the liquor and wine supply you have on hand, too.

At the supermarket buy all groceries, canned goods, staples, sodas, juices, some dairy products, etc., up to a week to four days before the event.

The liquor store purchases can be made a week or more before the event, but storage might be a problem, so gauge this accordingly.

Speciality shops for cocktail napkins, colored or plastic toothpicks, wooden skewers, candles, etc., can be bought and checked off the list immediately.

Place orders with the butcher shop and/or fish market for special cuts and large amounts a week in advance.

Orders for the florist for flowers and/or plants should be made a week before the event. They can be delivered or picked up the day before or the day of the dinner.

The greengrocer stop for vegetables and fruits should be made the day before the event.

Bakery orders for bread and rolls should be made a few days in advance and picked up the morning or afternoon of the party.

Rental stores must be contacted as soon as possible if you are renting tableware, tables, chairs, special oversized grills, or other cooking equipment.

Go over the lists several times, making certain that nothing has been forgotten.

Equipment

It is surprising how well we can cook for a crowd using equipment and utensils we have in our own kitchens, by cooking in batches, advance preparation, and freezing. Some special oversized cooking equipment will be required, but let the recipes dictate what you will actually need. Three pieces of equipment are, however, extremely helpful time-savers in cooking for crowds: a blender, food processor, and electric mixer.

The size of the group must first be determined, and specific sizes, if extremely large, such as a 38-quart pot for cooking soup for fifty, must be borrowed, rented, or purchased. Most dishes requiring large pots or pans can be cooked in batches. Soup for fifty can be cooked in two 20-quart pots, for example.

Here are a few items that will be required: several very large mixing bowls—8- to 20-quart capacity, an extra-large strainer and colander, two or three large baking sheets—16 by 20 inches, a 1-quart liquid measuring cup, 10- and 12-inch tart pans, large broiling and roasting pans (Inexpensive heavy duty reusable aluminum pans are available in all shapes and sizes. The 18- by 13-inch size is an excellent roasting pan for quantity baking or roasting.), 14- to 16-quart pots for boiling pasta and vegetables, potatoes, or rice, ragouts, stews, or chili recipes are often required. Heavy cast-iron enamel-covered 9- to 12-quart pots with tight-fitting lids are excellent for cooking for crowds. And 13- to 14-inch deep-dish pizza pans, 14- to 16-inch paella pans, and large woks are excellent, too.

Inexpensive plastic storage boxes (16 by 10¾ by 3¾ inches) store easily in the refrigerator and hold large amounts.

Advance Food Preparation

Many dishes can be totally prepared in advance and frozen for up to a few weeks: hors d’oeuvres, main courses, such as casseroles, lasagne, crěpes, strudel, cakes, or pastry, for example.

Salad dressing can be made and stored in the refrigerator and a sauce will often hold for a day or two. Bean and lentil dishes, ragouts, soups, and stews will actually improve in flavor overnight in the refrigerator.

Vegetables can be peeled and cut or chopped several hours before using them and meat can be cut into small pieces in advance and wrapped and refrigerated. Salad greens can be washed, dried, and refrigerated.

Before your dinner, orchestrate as much advance food preparation as you possibly can, according to the menu you have selected.

Working with Large Quantities of Food

Working with large quantities of food obviously calls for careful planning and organization, and it will take more time and require a little patience at first.

Thirty-six chicken breasts waiting on the kitchen counter to be stuffed can be an awesome sight. However, all the breasts can be stuffed, put into the roasting pans, and cooked in about 2 hours. When the stuffed breasts are cooked and ready to be served, a pleasant sense of surprise at the ease with which the whole procedure was accomplished will come over you. That sense of relief brings great satisfaction, and, psychologically, is a giant step toward fearless cooking for crowds. You’ll quickly learn it really just isn’t that difficult.

Because there isn’t space here to give full detailed instructions and advice on time-saving steps for each recipe, I’ve included a list of twelve general tips and guidelines as checkpoints to be used when cooking for crowds. These suggestions apply to all categories of food and dishes.

I’ve also added a recipe for Boneless Baked Chicken Breasts with Tarragon Stuffing for 36, along with detailed directions, and a suggested menu with a coordinating time plan. This example can be used as a general guide for the other recipes in the book.

1. When planning your menu, be sure to orchestrate the meal; that is, select several dishes that can be made in advance. Follow a time plan for the meal so that all dishes in the menu will be ready at serving time—they will be cold, warm, or hot, as called for, and ready to be served on schedule. Don’t keep guests waiting while the crostini is being toasted and the other food is getting cold.

2. When your menu requires cooking serveral dishes at one time, be sure the cooking methods vary. There will not be enough room to bake a vegetable dish and a meat or seafood entrée for twenty-four in the oven at the same time, and temperatures vary, too. Keep this in mind where desserts are concerned. Most desserts can be prepared in advance. If serving a hot baked dessert, select other cooking methods for the balance of the meal, such as sautéing, frying, poaching, or braising for the entrée, vegetables, and/or starches.

3. Read thoroughly the recipe that you will be using. Make certain that you have all the ingredients required, and that any frozen food is thawed. If a recipe calls for a preheated oven, but the advance preparation of the recipe, because of the volume of food, will take about an hour, wait to preheat the oven until about ten minutes before actually beginning to cook the dish.

4. Make space available so that your work area is cleaned and cleared. Make plenty of freezer and refrigerator space available, too, if it will be needed.

5. Don’t begin working until the garbage can is emptied and lined with a fresh plastic bag. Place it close to the work area. In cooking for crowds there are enormous amounts of scraps, such as potato and other vegetable and fruit peels, bones, jars, bottles, cans, and other containers. Have plastic bags handy in which to store prepared ingredients. If making a green salad for thirty-six, storing it in a large plastic bag in the refrigerator works perfectly. Clean up as you work.

6. And now, the mise en place … a French phrase meaning to put everything in its place. Assemble utensils, knives, measuring spoons and cups, wooden spoons, proper-sized whisks, colanders, strainers, bowls, pots and pans, and cooking equipment such as a blender, food processor, or meat grinder.

7. Collect all the ingredients for the recipe in the work area.

8. Follow the amounts called for in individual recipes when measuring them. Don’t eliminate or double an ingredient because you don’t like it or do like it. For example, too much wine or garlic can spoil the texture and flavor of a dish if over- or underused. Also use the size and shape or cut of an ingredient called for in the recipe. For example, don’t slice or quarter a large onion if the recipe says to finely chop it.

9. Mise en place also includes completing any necessary procedure before actually beginning to cook a dish. In cooking for crowds this is particularly important. Peel, slice, cube, dice, chop, seed, shell, grate, shred, or grind ingredients in advance. Melt butter, chill an ingredient, or have anything that must be marinated already prepared.

10. If working with highly perishable foods, such as chicken, pork, seafood, cheese, and vegetables, such as lettuce or certain fruits, in large amounts, refrigerate them until called for. Work in batches and refrigerate the part not being worked with until called for. This particularly applies to chicken, pork, and seafood.

11. Working at a steady, even pace, as fast as possible without rushing, is vital when cooking in large quantities. This is as much a matter of saving your own time as saving the crispness and freshness of any food. Peeling six pounds of carrots can take twenty minutes or one hour.

12. Many recipes include suggestions for cooking in batches, and many of the recipes can be doubled, which will also require cooking in batches. This is because home kitchens are not set up for quantity cooking. Our range tops won’t hold several 20-quart pots at once. Cooking in batches is an extremely efficient method for cooking for crowds.

SUMMER MENU FOR THIRTY-SIX


Sesame Shrimp Streamers

Crudités with Creamy Blue Cheese Dressing with Bacon and Horseradish

Boneless Baked Chicken Breasts with Tarragon Stuffing

Italian Green Beans alla Positano

Mixed Green Salad with Vinaigrette Dressing

Emily McCormack’s “In a Pinch” Chocolate Chocolate Cake with Vanilla Ice Cream



All of the dishes in the menu, except for the chicken and green beans can be prepared in advance. (See the index for the recipes.) These dishes only need last-minute mixing or arranging on serving platters or dishes just before serving them. Lots of refrigerator space is needed.

Before beginning to prepare the chicken, the other dishes in the menu should be ready as follows:


Sesame Shrimp Streamers: The shrimp has been cooked and the sauce prepared. Both are covered and in the refrigerator.

Crudités with Creamy Blue Cheese Dressing with Bacon and Horseradish: The vegetables are cut and stored in the refrigerator in plastic bags. The dressing is made, covered, and also in the refrigerator.

Italian Green Beans alla Positano: The beans are trimmed and stored in a plastic bag or bags in the refrigerator. Thirty minutes before serving time, the water for the beans can be brought to a boil in the proper-sized pot. The chopping of the other ingredients in the recipe, and other procedures can be accomplished quickly just before cooking the beans … 10 minutes before serving time.

Mixed Green Salad with Vinaigrette Dressing: The lettuce has been washed and dried and stored in plastic bags in the refrigerator. The dressing is made and stored in a jar in the refrigerator, as well.

Emily McCormack’s “In a Pinch” Chocolate Chocolate Cakes (three of them) have been made and wrapped and are resting at room temperature. One gallon of vanilla ice cream is in the freezer.

Serving dishes for all the recipes should be put out.



BONELESS BAKED CHICKEN BREASTS WITH 
TARRAGON STUFFING

[image: ]

SERVES 36


36 medium-sized boned chicken breasts
Salt and freshly ground black pepper

¾ cup (1½ sticks) butter, melted, plus extra for greasing pans

½ cup fresh lemon juice Paprika




STUFFING

1 cup finely chopped shallots

3 tablespoons dried tarragon

1½ cups chopped fresh parsley leaves

4 cups fresh bread crumbs

1 cup (2 sticks) butter, melted
Salt and freshly ground black pepper



1. Season the chicken breasts with salt and pepper.

2. Combine the stuffing ingredients well.

3. Separate the skin from the meat on each side of each chicken breast. Do not separate the skin over the very center of the breast.

4. Put the stuffing under each side of the breast between the meat and the skin in equal amounts. Replace the skin over
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