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FOOD

AND ENTERTAINING

Here's something 10 ease vour mind about entertaining: Even professional
party planners keep it simple when they host at home. =1 here 15 never enough
time to be perfect in all things, so be good in a few,” says Alexandra Angle,
who, with hushand Eliot, runs the firm Aqua Vitae Design in Los Angeles. Afer
lwunching an eventplanning business ing 1994, the Angles became the gorto
caterers on the L.A. party circuit, and réleased their book Cocktal Parties with a
Tuwid (Stewart, Tabori & Chang: 330 in 3002, The Angles have moved aaway from

party planning, but they still bring stylego gatherings at ther home in Elysian




FOOD  ENTERTAINING
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Heights. Here they've created a fun,
hassledree Fourth -:!-|_ILI|:.' party. “In
[Tl e & '-]:-rnrl himars w-::rrkln:_.: msicle,”
Alexandra SAYE, S0 she devined a
meny of appetizers that can be served
cald, *Perfect for an easy ]x|r1:.'"

Mediterronean Shrimp Salad
in Cucumber Cups

Shrimp with kemon, parsley, and garlic
echoes classic shrimp scumgpi, but here
i’s a cooling salad,

FEEF AHE COOE TIME: 25 minpies

uaEEs: 18 hors doouyres

HOTES ]"h,-p- e CUPS Ly Boy 1 hour
ahead; assemble just before serving
Theyre juicy. so serve with |'|:|.|'|k'i||.-.

4 cap extra-virgin olive o

2 roblespoons lemon julce

1 tfoblespoons chapped pariley

1 rableipoan minced dralned copers
fesaspoon minced garlic

1

iy paund peeled, develned cooked
shrimp, chopped (plus 8 to 10 extra
whols ahrimp for gommilsh, IF desired)

Salt and treshly growund peppér

2 English cutumbers, sach abaut 1'7
Enchias wide (179 1k total)

1. In & bowl, whisk wegether the alive
oil, lemon juice, parsbey, capers, and
garlic. Add shrimp and season with
salt and pepper o @sie.

2. Cue the escumbers into 1B ¥i-inch
alices. With a melon baller or small
Spodan, SCrapet Gl aboast halfl the flesh
from the eenter of each slice. Fill each
cup with shrimp salad, or, lor an even
Em:l:l'in |:l|c:u;.'|:|.l1|!'illr|. |:l|-\.ILl'.' a whole
.'.hr:i:ulI:r |.||:ui.-:il.' down inte about half
ehe cucumber cups, theen LRI the
salad around it

frazam o2

0.7 g eorbs

Fow porving: 43 Cal, 47% (29 Ca
2% g peotelr; 1.2 g fat {005 g e
i 2 o bk 50 mg wodiam; 5 myg ol

Prosciutto-Wrapped
Asparagus with Citrus Dip
You can make these hors doeuvres
even simipler: VWithout their scallion

ties or lemon rest, the asparagus and
prosciutto still taste terrific.

FRDF AMD COOK TisE: J0 munuies

sanes: 18 hors d'ocuvees



FOOD ENTERTAINING

Patio
. party hints

B Lift the pable. To create
an sutdoss Baullet, the
Anghes brought their direng
raam table sutiide amd
raingd it & inches by placing
the legs on dtsehs af baasks.
"Far a walk-grownd party,
ity bakber 1o have the lable
at har keight,” Alexsndra
peyE. " The guedlis Can move
romiortably preund @ gl
parve themieles.”

B Jazz up the manu,

"Dien’t heel conitrainad by
tha typical July Fousth lore,™
Algzandra oy, “We ane a
coundry of pacple fadem
msany ounkriey, o den’t
hesitate fo mix # wp,”

B Maoks adibla canter-
pieces, The fngles ploced
Rgrizt fosam in square con-
talnesy and put o candle
In wach. Then they plercad
strawherries on bamboo
shipswery and poked them
info the losam ground the
camdles, to Fhot guesks
could “pick”™ the berrios
durang the porty,

Sunset® BEreezehouse™ |

Fraen fop:
Serawherres
Purm o semplo
candle dis-
play wnlo @@
adible cester.
Thap Surset® Broerehouse ™ 5 ihe newis] "Céan ol
il oy mosdular hoeme dosigred Ty Michodls “Patio Party
Kaukrans Designg and Sunssl® Magasng. Ths | Mimts,” ledil;
o] e Ghad N Doty Dl eeiali | prbadiwiho.
fhe inborior andl axioror Bnough @ e of - | wrtpped
yaRrs o primie geders. Theaupgh e e of | asparagus;
ikl Wpchnokogpy: the Sunset® Bepavahoone ™ | i rhckey,
i & Ehaaaghtholly Ciisgrd, Susiminabis home that | i ﬁ [
O i Tl EiSCiRE. Tl SARATS, SN0 - el
& oost-ehecive e,

Fow rrce Aniorrreaion an how o purchase yol
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HOTES: You can substitute chives for
the green onions if desired. To make
lemon-zest sirips, use a %
peeler w sha
outer peel, then ot this zest into
SITIpS.

I1& ozporegus speors

3 ouncei thinky sliced prosciutte, cut

erofiwitn inbe 2-inch-wids itripi
{18 tatal)

18 green onlon tops, frimmed fo
fi-inch lengths [split lengtheice

i wide) . FOR SOLAR ELECTRICITY.

o s i 1

thin strips lamon 2esf (408 nobai)

cup extro-virgin olive oll

tablespoons balsamic vinegar Th
tenzpoon groted oronges Test

teaspoon groted bemion Dest

Solt and freshly ground pepper

1. Rinse asparagus; snap off wugh
stern ends, Bring a 4- v f-quare pot
of salved water 1 a boil over high
hear. Acdd asparagus and cook until
L':'|'|-]:--I:r|1r|rr. 3 to 4 minutes: rinse
unider cold water until coal

2. Wrap a strip of prosciutto around
each spear 3 to 4 inches from top.
Tie green onion strips around pro-

el | [GH'T UP THE OUTDOORS

underneath the green onson. Arrange

SJeEaTs r|:||.:|r.|1.'|.||{'r. | .]'i.-d'i.l' WO { :;.5." Irepits
3. In a bowl, mix together olive oil, -
balsamic vinegar, grated zests, and

salt and pepper to taste, Serve with

asparagus as a dipping sauce,

Lime Rickey

Make a simple syrup: In a l-quart

pan, mix Yz cup sach sugar and water;

stir over low heat until sugar i dis-
red. abowt 5 minutes. Let o

chill. In a 3-quan piccher, combine

1'f v gin, Vi cup fresh lime juice,

and the cooled syrup, Cover and

To serve, add 1%z quans chilled

WELID AvEmdn LusiTH

goda water, pour imto ice-hilled
glasses, and garnish with lime slices.
Makes G ErVIngs.

Far arving: I
17 g earba 0 g #b

FoOOD 1ITYLIED




