5 Appetizers in 15 Minutes
Help with your Holiday Entertaining!
Book your show from December 1-19th and I’ll make you and your Guests “5 Appetizers in 15 Minutes.”  Just serve beverages or wine and enjoy a night of Holiday entertaining with your friends. 
Your home is decorated—let’s enjoy it! 
Plus all purchases will arrive in time for Christmas.
 
In 15 minutes I’ll prepare:
 
Baked Brie with Apples and Cranberries
 
Olive Tapenade served with Crackers
 
Your choice of Oil Dipping Seasoning with Hot Baked Bread from scratch
 
Raspberry Habanero or Spicy Pineapple Rum Sauce over Cream Cheese,
served with Crackers
 
Buffalo or Chili Lime Dip with Chips
 ertaining with your friends. Your home is decorated—let’s enjoy it! Plus all purchases will arrive in time for Christmas.

 

In 15 minutes I’ll prepare:

 Baked Brie with Apples and Cranberries
 Olive Tapenade served with Crackers
Your choice of Oil Dipping Seasoning with Hot Baked Bread from scratch**
 Raspberry Habanero or Spicy Pineapple Rum Sauce over Cream Cheese, served with Crackers

 Buffalo or Chili Lime Dip with Chips

 

Let’s choose a date and time that works best for you

**As an alternative to the Hot Baked Bread:  ask your host to pick up a fresh baguette

The Day Before your Show

· Mix the No-Knead Artisan Bread and prepare through Step 2.  Ask your host to have the oven pre-heated to 425 so it goes into the oven right away when you arrive.  ALTERNATIVES:  bring it baked already OR just ask your host to pick up a loaf of bread along with other ingredients OR use the 4 hour recipe and prepare dough the day of the party.
When You Arrive at your Host’s House Before the Show:

1. Mix up the Buffalo or Chili Lime Dip and place in a Simple Additions Small Bowl.  Refrigerate.
2. Cut the brick of cream cheese in ½ and put each ½ on a small plate.  Drizzle a little Raspberry Habanero on 1 and Pineapple Rum on the other.  OR just leave the brick whole and pour just one sauce over the top.
3. Place Crackers into a Bamboo Square or Round  Bowl

4. Place Chips into a Bamboo Square or Round Bowl

5. Mix 1 batch of Oil Dipping Seasoning with oil into a Small Bamboo Bowl.

6. In the Small Batter Bowl combine almonds, cranberries, brown sugar, cinnamon & butter for the Baked Brie (You’ll do the apple during the show)
7. If baking bread first, put in oven upon arrival.

Cooking Show Outline:

During the Show after introductions your demo will start with the Baked Brie followed by the Tapenade.
1.  Prepare Apple with A/C/P/S or apple wedger.  
2. Chop with Food Chopper

3. Cut Brie in ½ horizontally.  Place one half of Brie, rind side down, on small bar pan. Spoon half of the apple mixture onto bottom half of Brie, spreading evenly. Top with remaining half of Brie, rind side up. Spoon remaining apple mixture over top. Bake 12-15 minutes or until cheese is soft and just begins to melt.  Or use large Bar Pan and surround with sliced French or Italian Bread.
4. Prepare Tapenade in Manual Food Processor or use Food Chopper.  
5. Do your ticket activity/Stealing Harts Card game, show closing, guests eat, take orders.  

Baked Brie with Apples & Cranberries
Prep time: 15 minutes 

	½
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	cup chopped apple

(½ medium apple)
cup sliced natural almonds
cup dried cranberries
tablespoon packed brown sugar
teaspoon Pantry Korintje Cinnamon
tablespoon butter or margarine, melted
round (8 ounces) Brie cheese (about 4 inches in diameter)
Crackers or cocktail bread slices 


1. Preheat oven to 350° F. Coarsely chop apple with food chopper. Combine apple, almonds, cranberries, brown sugar and cinnamon in small batter bowl; mix gently. Stir in butter just until ingredients are moistened. 
2. Cut Brie in half horizontally using utility knife. Place one half of Brie, rind side down, on small bar pan. Spoon half of the apple mixture onto bottom half of Brie, spreading evenly. Top with remaining half of Brie, rind side up. Spoon remaining apple mixture over top. Bake 12-15 minutes or until cheese is soft and just begins to melt. Serve with assorted crackers or cocktail bread slices. 

Yield: 8 servings


Buffalo or Chili Lime Dip

½ cup mayo

½ cup sour cream

Add 1-3 Tbsp of Buffalo or Chili Lime Rub

No-Knead Artisan Bread 

3 cups all-purpose or bread flour, more for dusting
¼ teaspoon instant yeast
1 ½ teaspoon salt

1 ½ cups water, room temp.

Step 1. In a Medium Stainless Steel Bowl combine flour, yeast and salt. Add 1 ½ cups water, and stir until blended (this takes less than a minute); dough will be shaggy and sticky. Cover bowl with lid. Let dough rest at least 12 hours, preferably about 18, at room temperature.  

Step 2. Dough is ready when its surface is dotted with bubbles. Liberally flour a Pastry Mat using the Flour/Sugar Shaker, and place dough on it; sprinkle it with a little more flour and knead a few times until the dough isn’t sticky.  Shape into a loaf approximate 10 x 6.   Place a piece of Parchment Paper into bottom and slightly up sides (1 piece approx. 10 inches long), OR grease DCB with butter or olive oil.  Place dough in Baker and cover with lid.  Let it stand on the counter for 2 hours to rise.   

Step 3. Preheat oven to 425 degrees. Bake for 30 minutes then take the lid off. Bake for another 8 to 15 minutes until the bread is golden brown on top. The internal temperature should be 194-200F. Cool on a rack. 

4 Hour No-Knead Artisan Bread

3 cups Bread flour, more for dusting

1 ½ teaspoon instant yeast granules

1 ½ Tablespoons sugar

1 ½ teaspoons salt 

1 ½ cups warm tap water

1 ½ Tablespoons of olive oil or any combination of flavor infused oils

2 tablespoons of any dried seasonings, herbs or rubs (optional)

 

1. In a large 4 qt stainless steel mixing bowl or large batter bowl, combine flour, yeast, sugar and salt. Add 1 ½ cups warm water and oil mixture, stirring until blended; dough will be shaggy and sticky. Cover bowl with lid. Let dough rest about 2 hours at most, at room temperature. (dough will have almost doubled)

2. Dough is ready when its surface is dotted with bubbles. Liberally flour a Pastry Mat (or parchment paper, or cutting board) place dough on it; sprinkle it with a little more flour and fold dough over on itself 3 or4  times. Place in greased DCB, cover  and let it stand on the counter for 1 ½ - 2 hours to rise.

3. If you’d like, brush with a flavored oil (I like the new Rosemary Oil, then sprinkle on the Rosemary Herb seasoning.)  Or just leave plain.  Bake for 30 minutes, then take the lid off. Bake for another 5 to 10 minutes if needed until the bread is golden brown on top. Cool on a rack. 

Tool Kit
(of course, adjust as needed based on what products you have!)
Cutting Board or Flexible Cutting Mats

Utility Knife

Adjustable Measuring Spoons

Measuring Cups

Manual Food Processor

Mini Small Mix ‘N Scraper

Classic Batter Bowl

Small Batter Bowl

Deep Covered Baker (for bread)

Large Bamboo Round Bowl or Trifle Bowl (For Chips) 

Large Bamboo Square Bowl (For Crackers)

Small Bamboo Bowl (For Oil Dipping Sauce)

Measure All Cup

Small Bar Pan

Small Beaded Spreader (for serving Brie)

Food Chopper

Core & More

Bread Knife

Stackable Cooling Rack

Oven Mitts

Parchment Paper (for artisan bread)

Small Mix ‘N Scraper

Rotary Grater

Garlic Press

Citrus Press

Simple Additions Small Bowls (1 for dip and 1 for Tapenade)

2 Small Bamboo Spoons (for serving dip/tapenade)

Raspberry Habanero Sauce

Spicy Pineapple Rum Sauce

Oil Dipping Seasoning
Buffalo Rub

Chili Lime Rub

Tip:  ask your host if she has a Classic and/or Small Batter Bowl that you can use to save having to bring them.  I always ask about her Stoneware too—less to carry!
Host’s Shopping List 
1 apple

1 small bag  cup sliced almonds 

1 bag  dried cranberries (Craisins)
1 Tbsp brown sugar

1 Tbsp butter

1 round (8 oz) Brie Cheese (about 4 inches in diameter)
1 Box Assorted Crackers
1 8oz brick cream cheese

½ cup mayonnaise

½ cup sour cream

1 garlic clove, fresh, unpeeled
1 jar green olives with pimentos
1 can balck pitted olives
1/4  cup  olive oil

1 bag Potato Chips

1 loaf of bread/Baguette (optional if we’re not baking bread at the show)

Beverage of your choice
Consultant will bring

Korintje Cinnamon or Cinnamon Plus
Dough for Artisan Bread

Raspberry Habanero Sauce

Spicy Pineapple Rum Sauce

Oil Dipping Seasoning
Buffalo Rub
Chili Lime Rub
5 Appetizers in 15 Minutes!

In 15 minutes I’ll prepare:

 Baked Brie with Apples and Cranberries
 Olive Tapenade served with Crackers
Your choice of Oil Dipping Seasoning with Hot Baked Bread from scratch**
 Raspberry Habanero or Spicy Pineapple Rum Sauce over Cream Cheese, served with Crackers

 Buffalo or Chili Lime Dip with Chips or vegetables
Host’s Shopping List 
1 apple

1 small bag  sliced almonds 

1 bag  dried cranberries (Craisins)

1 Tbsp brown sugar

1 Tbsp butter

1 round (8 oz) Brie Cheese (about 4 inches in diameter)

1 Box Assorted Crackers

1 8oz brick cream cheese

½ cup mayonnaise

½ cup sour cream

1 garlic clove, fresh, unpeeled
1 jar green olives with pimentos
1 can balck pitted olives
1/4  cup  olive oil

1 bag Potato Chips

1 loaf of bread/Baguette 

Beverage of your choice
Consultant will bring

Korintje Cinnamon or Cinnamon Plus

Dough for Artisan Bread

Raspberry Habanero Sauce or Spicy Pineapple Rum Sauce

Oil Dipping Seasoning
Buffalo Rub or Chili Lime Rub
