Easy Entertaining

There are times when we need quick finger foods or we want quick and easy foods for entertaining. If you are having a party or just having a few friends over to watch a game, you want easy but beautiful and delicious food to serve. If you keep a few treats in mind for this purpose, you don’t ever have to dread having company over, even on short notice. Entertaining doesn’t have to complicated or difficult.

Don’t forget that you can use all of these recipes for entertaining; you can also prepare them for your family for dinner. Toss a blanket on the floor of the den, pop a movie into the DVD player and have an indoor picnic with finger foods instead of a regular dinner at the dining room table.

Our first recipe is Spinach and Feta Puff Pastry Bites. There are a few things that I always keep on hand. One of those is puff pastry; it’s so versatile that you should never be without it. I also always have frozen spinach on hand. My husband doesn’t like it, but I sneak it into a few dishes and he doesn’t think about it being there. Another thing you will always find in my frig is feta cheese. I love it and I sprinkle it into or on top of many dishes. The puff pastry bites in this recipe will please any crowd. 

The second recipe is Sausage Stuffed Mushrooms. This is recipe calls for large gourmet mushrooms. Use whatever variety you prefer, they just need to be large enough to hold your stuffing. You can use any sausage that you like. If you want this to be spicy, mix a hot sausage with the sweet sausage. There are lots of ways to vary this recipe as well. You can add cheeses, cream cheese, or sour cream. These can be added into the mixture or added on top.

The last recipe is one that I absolutely love. I love almost anything from the ocean but I particularly love scallops. My husband thinks that anything that includes bacon has to be good, so this wins on both fronts. It’s easy to make and cooks pretty quickly. Sprinkle with a little parsley for color and even a ranch dip instead of the spicy mayo. There are lots of options with this dish.

Spinach and Feta Puff Pastry Bites
1 (10-Ounce) Package Frozen Spinach 
1/4-Pound Firm Feta Cheese, coarsely crumbled 
2 Cloves Garlic, pressed 
About 20 Grinds Black Pepper 
Small Dash Nutmeg 
Flour, for dusting 
1 (10 by 9.5-inch) piece of packaged puff pastry 

Preheat the oven to 375 degrees F. 

Thaw frozen spinach in microwave according to package directions or by running under warm water. Drain spinach, squeezing the excess liquid from it. In a bowl, mix the spinach, feta, garlic, pepper, and nutmeg together. 

Flour a clean, dry countertop or other flat working surface. Lay out the puff pasty on the floured surface. Flour the top of the dough. Roll out the puff pastry until it is half as thick (about 1/8-inch) and about 24 by 12 inches. Trim edges to size if necessary. Cut into 3-inch strips crosswise and lengthwise, making 32 (3-inch) squares. Make sure the squares are well floured then stack them in a little pile. 

Fill a little dish with some room temperature water. Imagine each square you work with is separated in half by a diagonal. Place a couple teaspoons of filling in the top half. Dip a finger into the water and moisten the edges of the top half with water. Fold the bottom half to meet the edges of the top half. Use a fork to seal the edges. 

Place finished pockets on a nonstick baking sheet and bake about 15 minutes until golden brown and puffy. Serve warm.

Sausage Stuffed Mushrooms
1 Tablespoon Extra-Virgin Olive Oil 
24 Large Gourmet Stuffing Mushroom Caps, stems removed 

Salt and pepper 


Stuffing: 
1 1/2 Teaspoons Extra-Virgin Olive Oil 
3/4 Pound Sweet Bulk Italian Sausage 
4 Cloves Garlic, chopped 
20 Stems Mushrooms, finely chopped 
1 Rib Of Celery & green, leafy top from the heart of the stalk, chopped 
1/2 Small Onion, chopped 
1/2 Small Red Bell Pepper, seeded and chopped 
1 (10-Ounce) Box Chopped Frozen Spinach, defrosted and squeezed dry 
3 Slices White Bread, toasted and buttered, chopped into small dice 
1/3 Cup Grated Parmigiano or Romano (2 handfuls) 

Preheat oven to 500 degrees F. 

Heat a large skillet over medium high heat. Add oil and mushroom caps and season caps with salt and pepper. Sauté caps 5-7 minutes, until they are lightly browned and tender on edges. Turn caps up and let juices drain away from caps. Transfer caps to a small nonstick baking sheet. Wipe out skillet and return to heat. Add a touch of oil and sausage to the hot skillet. Brown and crumble sausage for 3 minutes. In a food processor pulse and chop the garlic, add mushroom stems and pulse to chop the mushroom stems. Add celery, onion and red bell pepper to the mushrooms and pulse to chop. Remove mixture from the processor and sauté veggies and mushrooms over medium high heat another 3 to 5 minutes. Add dry, defrosted spinach and stir into stuffing. Add chopped bread and cheese to the pan and toss stuffing until bread is moist and stuffing is combined, 2-3 minutes. Fill caps with stuffing using a small scoop or large spoon. 

Place caps in hot oven and reduce heat to 450 degrees F. Bake 6-8 minutes to crisp edges of stuffing and set stuffing in mushrooms. Transfer stuffed mushrooms to a serving plate.

Bacon Wrapped Scallops with Spicy Mayo
1 1/2 Lbs Large Scallops 
1/2 Lbs Thin-Sliced Bacon 
Extra-Virgin Olive Oil 
Sea Salt & Freshly Ground Black Pepper 
1 Cup Mayonnaise 
1/4 Cup Hot Chili Paste 

1 Lime, juiced 
2 Tbsp Chopped Cilantro, plus more for garnish 
2 Heads Bibb Lettuce, washed 
3 Avocados, sliced 

Heat the broiler on your oven. Wrap each scallop in a piece of bacon and secure it with a toothpick. Place the bacon wrapped scallops onto a baking sheet, drizzle them with olive oil, and season them with salt and pepper. Cook them under the broiler for about 10-15 minutes until the bacon is cooked through, turning once. 

Make the spicy mayo by combining the mayonnaise, chili paste, lime juice, and chopped cilantro. Stir well and refrigerate until ready to use. 

To serve, carefully peel away the lettuce leaves and line a large platter with the lettuce cups. Top each with a bacon wrapped shrimp, 2 slices of avocado, and a spoonful of spicy mayonnaise. Garnish with cilantro leaves.

Did You Know?

Entertaining Tips

1. Don't Unpack Your Groceries: You've just shopped for the non-perishables for your upcoming party. Don't let compulsive tidiness make you waste your time. Unless you're expecting guests in your home before the party, leave your unperishables in the grocery bags. Then you've saved both the time it takes to put the stuff away in your pantry, as well as the time it takes to dig it back out a few days later for your party.

2. Empty Your Coat Closet: Before your guests arrive, make enough room in your coat closet for their coats. That way you won't have to make a messy pile of guest coats on a chair and neither will you have to bring them to another room. Think about it... if you plan to store them upstairs or in a room you don't plan to use for the party, that's another place you'll have to clean in preparation for the party, since guests will probably head to the room when it's time to retrieve their coats.

3. Plan for Leftovers: You've worked hard to prepare for your party. Don't you deserve a break when it's over? By making enough food to have leftovers when the party's over, you'll be able to skip cooking for a few days after the event. 

4. Don't Lose Plates to Leftovers: If you intend to share your leftovers with your guests, don't send them home with your good dishes and serving pieces. Plan ahead and lay in an inexpensive supply of disposable containers that you won't want to see again. 

5. Minimize the Cleaning During Your Party: In the middle of a good party, you don't want to interrupt the flow of events to tidy up. And yet, you don't want things to become too uncomfortable because your trashcans are overflowing and plates are covering your counters. By planning ahead, you can minimize the cleaning required during your party. 


6. Clean No Higher Than Your Tallest Guest: Save the deep (or high) cleaning of your home for when you're not scrambling to accomplish all of the other tasks you need to do when you entertain. 

7. Hide the Dust with Candles: So let's say you can't even get around to doing minimal dusting for your party. By using strategic lighting and candles, your guests may not notice that fine coating of dust all over your home. 

8. Organize a Cookie Exchange: I'm not saying it isn't wonderful to prepare your own desserts for your party, but by organizing a cookie exchange before all of your other holiday parties, you'll have a much wider variety to serve to your guests. 

9. Use Wine Glass Charms: It's so easy during a party to lose track of your wine glass if you put it down in the middle of a good conversation. By giving your guests wine glass charms, you'll cut back on the amount of extra glasses you'll need to pull out and clean up each time a guest loses his or her glass. Place the charms on your glasses prior to the party, that way you don't have to take the time to do it while your guests are waiting for their drinks. 

10. Don't Cook it All By Yourself: There are so many high quality specialty foods in the markets, it's really unnecessary to cook everything for your party yourself. Cook and prepare whatever you like to do best, then save time by filling in the rest with gourmet products.

Courtesy of http://entertaining.about.com/od/generalpartyplanning/tp/favpartytips.htm. 

