
4
,’



B0NAPPETIT
4th ANNUAL AMERICAN
FOOD & ENTERTAINING
AWARDS

38 THE BEST OF THE BEST

Meet this year’s celebrated tastemakers.

TRAVEL & RESTAURANTS
118 GOING OUT: PRIVATE DINING ROOMS

For parties that are no work and all play, book a
private room at one of these inviting restaurants.
PLUS: Get the Right Room
BY NAO HAUSER

131 THE RESTAURANT REPORTER

Catch the buzz at the hottest restaurants around
the country; visit a storybook Scottish castle-turned-
hotel; dine at cool communal tables.
BY TANYA WENMAN STEEL

DEPARTMENTS

32 CONTRIBUTORS

36 LETTER FROM THE EDITOR
Party Time.

46 STARTERS®
Quick bites from the world of Bon Appétit.

58 R.S.V.P.®
Dessert first! Favorite restaurant recipes for the last,
best course.

78 THE COOK’S LIBRARY: ENTERTAINING BY THE BOOK
New and classic guides to fail-proof wining and dining
BY ANN HODGMAN

94 PEOPLE AND PLACES: PARTY PROS TELL ALL
The lowdown on the high art of entertaining.
BY JULIE MAUTNER

106 FLAVORS OF THE WORLD: SMOKED SALMON
From grand buffets to hors d’oeuvre trays,
it’s always a star.
TEXT BY ANTHONY HEAD; RECIPES BY LANE CR0 WTHER

144 TOOLS OF THE TRADE: CORKSCREWS
Wine openers that will make you look like a pro.
BY DORIE GREENSPAN

148 WINE & SPIRITS: AFTER-DINNER DRINKS
Tips for ending the perfect evening on a
cordial note.
BY KAREN KAPLAN



—
C

o
Q

in



&
Cocl<talt Party for Lo

Smoky Chi0tt€ Hummus
Garlic Ba5et Chips

and Asiaco PinwheeL

Man5o-Curry Shrimp Salad
In “/onton (ups

Potatoes

Tbree—Cheese Fondue

Sesame-crusted Salmon with
Oran5e—Miso Sauce

Baby Carrot Crudités with
Green Onion and Mint

Fi5 and Walnut Tapenade
with Goat Cheese

Roasted Mushrooms Stuffed with
Feta, Spinach and Bacon

Cranherry—Oran5e Cape C0d

Peach-Almond Champagne Cocktail
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A HOLLOWED-OUT ACORN SQUASH MAKES A
CLEVER SERVING BOWL FOR THE GREEN ONION AND
MINT DIP WITH CARROTS (BELOW; RECIPE ON
PAGE 184); MINI WONTON CUPS ADD CRUNCH TO
MANGO-CURRY SHRIMP SALAD (RIGHT;
RECIPE ON PAGE 182).



A COCKTAIL PARTY IS THE PERFECT ALL-PURPOSE ENTERTAINING OPTION. IT’S EASIER THAN A SIT-DOWN DINNER. IT CAN BE AS

FORMAL OR iNFORMAL AS YOU LIKE (BUT THERE’S ALWAYS SOMETHING ELEGANT ABOUT DRINKS AND HORS D’OEUVRES). IT CAN

RANGE FROM A HANDFUL TO A HOUSEFUL OF GUESTS. IT WORKS INDOORS OR OUT. AND WITH A FEW WELL-CHOSEN COCKTAILS

AND THESE EIGHT SIMPLE AND DELICIOUS DO-AHEAD RECIPES, IT’S BOUND TO BE A SUCCESS. CHEERS!

SMOKY CHIPOTLE HUMMUS WITH
GARLIC BAGEL CHIPS

If you don’t have time to make your own

hummus, buy some at the market or spe

cialty foods store, and mix in chipotle

chilies and cumin to taste.

20 SERVINGS

2 15-ounce cans garbanzo beans

(chickpeas), drained

½ cup water
¼ cup plus 2 tablespoons tahini

(sesame seed paste)*

3 tablespoons pIus 2 teaspoons

fresh lemon juice
2 tablespoons olive oil

2½ teaspoons minced canned chipotle
chilies* *

1 large garlic clove, minced

1½ teaspoons ground cumin

1 4-ounce jar sliced pimientos in oil,

drained
½ cup chopped fresh cilantro

2 6-ounce packages roasted-garlic

bagel chips

Reserve 3 tablespoons garbanzo beans for

garnish. Blend remaining garbauzo beans

and next 7 ingredients in processor until

smooth. Add pimientos; process, using

on/oft turns, until pimientos are coarsely

chopped. Transfer hummus to medium

bowl. Stir in cilantro. Season hummus to

taste with salt and pepper. Sprinkle with

reserved garbanzo beans. (Can be made 1

day ahead. Cover and chill. Bring to room

temperature before serving.) Accompany

with bagel chips.
*Sold at Middle Eastern markets, nat

ural foods stores and some supennarkets.

**Chipotle chilies canned in a spicy

tomato sauce, sometimes called adobo, are

available at Latin American markets, spe

cialty foods stores and some supermarkets.

PEPPERONI AND ASIAGO PINWHEELS

These hors d’oeuvres are light, flaky and

absolutely addictive. They are also simple to

prepare and make a big impression—just

what you want in party food.

MAKES ABOUT 60

½ cup grated Asiago cheese*

¾ teaspoon dried thyme

¾ teaspoon dried oregano

¼ teaspoon ground black pepper

1 sheet frozen puff pastry (half of

17.3-ounce package), thawed

2 tablespoons honey-Dijon mustard

2 ounces packaged sliced pepperoni

(about twenty-four 1½-inch-

diameter slices)
1 large egg, beaten to blend

Nonstick vegetable oil cooking

spray

Mix first 4 ingredients in medium bowl.

Cut puff pastry crosswise in half to form

2 rectangles. Spread 1 tablespoon mus

tard over 1 puff pastry rectangle, leaving

1-inch plain border at 1 long edge. Place

half of pepperoni in single layer atop

mustard. Top pepperoni with half of

cheese mixture. Brush plain border with

egg. Starting at side opposite plain bor

der, roll up pastry sealing at egg-coated

edge. Transfer pastry roll, seam side

down, to medium baking sheet. Repeat

with remaining pastry rectangle, mus

tard, pepperoni, cheese mixture and egg.

Chill rolls until firm, about 30 minutes,

or wrap and chill up to 1 day

Preheat oven to 400E Line 2 bak

ing sheets with foil. lightly spray with

vegetable oil spray. Cut each pastry roll

into about thirty ¼-inch-thick rounds.

Transfer pinwheels to prepared sheets.

Bake until golden, about 15 minutes.

fransfer to platter; serve.
*Awulable at specialtyfoods stores and

some supermarkets.

MANGO-CURRY SHRIMP SALAD
IN WONTON CUPS

Green cure’ paste (a blend of green chilies,

garlic, onion and spices) adds explosivefla

vor to these onc—biteis. You’ll need a minia

ture muffin tin to prepare tile wonton cups.

MAKES 48

12 wonton wrappers (from one

12-ounce package), each cut into

4 squares
Vegetable oil

½ cup mayonnaise
2 tablespoons chopped fresh

cilantro
5 teaspoons fresh lime juice

2 teaspoons mango chutney

¾ teaspoon Thai green curry paste*

12 ounces peeled cooked medium

shrimp, coarsely chopped

Fresh cilantro leaves

Preheat oven to 325 f. Place wonton

squares on work surface; brush lightly

with oil. Press each into miniature muffin 8

cup, oiled side down. Bake until wonton

cups are golden brown, about 10 mth

utes. Cool completely in tins. (Can be

made 3 days ahead. Remove cups from tins

cmd store airttgilt at room temperature.) 8
Whisk mayonnaise, chopped fresh 8.

cilantro, lime juice, chutney and curry

paste in medium bowl to blend. Stir in

shrimp. Season salad to taste with salt

and pepper. (Salad can be prepared up 8

-Il

PARTY DRINK I Cranberry-Orange Cape Cod
If you’re expecting a crowd, mix up a pitcher of these drinks ahead of time and refrigerate.

Pour over ice and garnish with lime wedges just before serving.

For each drink: Fill glass with ice. Pour Vs cup cranberry juice cocktail, 1/4 cup vodka,

2 tablespoons Grand Marnier and 2 teaspoons lime juice into glass; stir to blend.

Garnish with lime wedge.
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NOT THE SAME OLD HORS D’OEUVRES:
PEPPERONI AND ASIAGO CHEESE

PINWH EELS (LEPfl ANrJCIIPQTL
HUMMUS WITH a.EEL CHIPS j4BOVE)

TAKE THEIR INSJAT1ON AND FLAVORS -

FRQjRLF CUISINES.
ii JfI



to I day ahead. Cover and refrigerate.)
Place wonton cups on sewing plat

ter. Spoon 1 teaspoon shrimp salad into
each cup. Garnish with cilantro leaves.

* Thai green cuny paste is available at
Asian markets and in the Asian foods sec
tion of some supermarkets.

NEW POTATOES WITH
THREE-CHEESE FONDUE

Although a fondue pot suits this recipe, it
isn’t absolutely necessaiy. Simply put the
fondue in a decorative microwavabte bowl,
and serve it wann. When the fondue gets
too cold, just rel4’ann it in the microwave.
Set out a small bowlfor the used skewers.

20 SERVINGS

2 teaspoons olive oil
‘/2 cup chopped onion

1 cup plus 2 tablespoons whipping
cream

1 8-ounce package cream cheese,
room temperature

1 cup freshly grated Parmesan
cheese (about 2 ounces)

‘/2 cup (packed) grated Gruyëre
cheese (about 1½ ounces)

¼ teaspoon ground nutmeg

1 pound unpeeled large red-skinned
potatoes, cut into 1-inch pieces

6 cups water
1 teaspoon salt
1 tablespoon extra-virgin olive oil
1 tablespoon chopped fresh parsley

48 (about) 6-inch skewers

Heat oil in heavy medium saucepan over
medium heat. Add onion; sauté until
soft, about 4 minutes. Reduce heat to
low. Add cream, cream cheese, Parmesan
and Gruyère. Whisk until smooth, about
3 minutes. Stir in nutmeg. Season with
salt and pepper. Remove from heat.

Combine potatoes, 6 cups water and
salt in large saucepan. Bring to boil over

high heat. Reduce heat to medium and
cook until potatoes are just tender when
pierced with skewer, about 6 minutes.
Drain. Transfer potatoes to bowl. Add
olive oil and parsley; toss to coat. Season
to taste with salt and pepper. (Fondue and
potatoes can be prepared I day ahead.
Cover separately and refrigerate. W7hiskfon-
due 5 minutes over medium heat until melt
ed and smooth. Reheat potatoes in 350 °F
oven 10 minutes.)

Place potatoes on platter. Spear each
with skewer. Serve with warm fondue.

SESAME-CRUSTED SALMON WITH
ORANGE-MISO SAUCE

Tuna would also work well in this recipe.
Use a combination of black and white
sesame seeds for dramatic contrast. Don’t
forget to provide a bowl for the toothpicks.

MAKES ABOUT 48 PIECES

1 cup mayonnaise
2 tablespoons frozen orange juice

concentrate, thawed
1 tablespoon yellow miso

(fermented soybean paste)*
1 tablespoon oriental sesame oil
1 teaspoon grated peeled fresh

ginger
½ teaspoon grated orange peel

1½ pounds skinless salmon fillet, cut
into 3%-inch cubes (about
48 pieces)

2 tablespoons vegetable oil
5 tablespoons sesame seeds (white

and/or black)

Cocktail toothpicks

Whisk first 6 ingredients in medium
bowl to blend well. Season orange-miso
sauce to taste with salt and pepper (Can
be made I day ahead. Cover; refrigerate.
Bring to room temperature before serving.)

Line large baking sheet with foil.
Place salmon and vegetable oil in large

bowl; toss to coat. Sprinkle salmon with
salt and peppet Place sesame seeds on
small plate. Coat 1 surface of each
salmon piece with sesame seeds.
Arrange salmon, sesame-coated side up,
in single layer on prepared baking sheet.
(Can be made 6 hours ahead. Cover; chill.)

Preheat oven to 4000f. Bake salmon
uncovered until just cooked through,
about 5 minutes; transfer to platter.
Skewer each piece with toothpick. Serve
warm, passing orange-miso sauce.

*Available at Japanese markets and
natural foods stores and in the Asian foods
section of some supermarkets.

BABY CARROT CRUDITES WITH
GREEN ONION AND MINT DIP

Yogurt gives this dip a refreshing tang.

20 SERVINGS

1 cup mayonnaise
½ cup plain yogurt
½ cup chopped fresh mint
2 green onions, minced
1 teaspoon white wine vinegar

1 1¼-pound acorn squash
1 1-pound package peeled baby

carrots

Blend first 5 ingredients in processor
until smooth. Season dip to taste with
salt and pepper Cover and chill at least 1
hour and up to 1 day.

Cut ½ inch from bottom of acorn
squash to make flat surface. Using small
knife, cut around stem on top, making
4-inch-diameter opening; discard top.
Scoop out seeds. Place on sewing platter
Pour in some dip. Place carrots on platter
around acorn squash. Serve, refilling
acorn squash with dip when necessary.

FIG AND WALNUT TAPENADE
WITH GOAT CHEESE

Here’s a delicious twist on the classic olive
tapenade from Provence. This recipe would
also be good with toasted pine nuts in place
of walnuts. If there’s any leftover tapenade,
serve it with chicken, pork or lamb.

20 SERVINGS

1 cup chopped stemmed dried
Calimyrna figs

Vs cup water

PARTY DRINK ‘j Peach-Almond Champagne Cocktail
Set up an assembly line to make six or so of these lovely cocktails at a time: Fill each glass
with the liqueurs, then top with Champagne. Flutes ore elegant but not essential.

Far each drink: Pour 4 teaspoons peach schnapps and 1 teaspoon amarefto into
Champagne flute. Fill with ¾ cup chilled brut Champagne and serve.
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