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Chapter One:

ppetizers are an invitation. The invitation simply reads, “Please prepare your palate for the exquisite

food to follow.” As such, appetizers can be easily prepared and thoughtfully presented, but you only
need to serve small portions to your family and friends. A serving of Endive with Shrimp Filling can be two
small leaves. A few pieces of Crostini with Fig & Plum Tapenade create just the right amount of interest
in the meal to come. A small handful of crudités, stone-ground wheat crackers or blue-corn tortilla chips
are ample when partnered with Simple Salsa Cruda, Mushroom Walnut Paté or Eggplant Caviar.

When you consider the work involved in preparing a meal, you may be tempted to grab a box of
crackers and a carton of onion dip at the grocery store instead of preparing an appetizer. But, you will
be pleasantly surprised by how easy these appetizers are to make and what a distinctive introduction to
your meal they become. Served with a crisp wine or sparkling drink, these appetizers will remind you to
take a deep breath, savor a moment to relax and look forward to the meal ahead.
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SIMPLE & ENTICING RECIPES




Chapter One:

GREEN & YELLOW TOMATO SALSA

LIVELY APPETIZERS
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Great with the traditional tortilla chips, or use as a sauce for grilled meats and seafood.

1 clove
1-2

1 small

1/2 cup
1 pound

1 pound

1 teaspoon

1 teaspoon
1/2 teaspoon
2 tablespoons

Calories 13 (10% from fat)

MAKES ABOUT 5 CUPS

garlic, peeled

jalapefio peppers, cored, seeded and
quartered

onion (red or white, about 2 ounces),
peeled, cut in 1/2-inch pieces

medium fresh cilantro leaves, packed
firm green tomatoes, cored and cut in
1-inch pieces

firm, ripe yellow tomatoes, cored and
cut in 1-inch pieces

kosher salt
ground cumin
ground coriander
fresh lime juice

With the Cuisinart® Food Processor fitted with the
metal chopping blade running, drop the garlic and jalapefio
peppers through the small feed tube and process to chop,
about 10 seconds. Scrape the work bowl. Add the onion
and cilantro leaves to the work bowl and pulse to chop
about 8 to 10 times. Scrape the work bowl again. Add the
tomatoes and pulse 10 to 15 times and scrape the work
bowl. Add the salt, cumin, coriander and lime juice and
pulse 5 times to combine. Transfer to a medium bowl and
refrigerate for at least 30 minutes to allow the flavors to
blend. Salsa is at its best when served the day it is made.
It will, however, keep for a day or two under refrigeration.
Stir if the salsa separates during refrigeration.

Note: Green tomatoes are readily available during the
summer and early autumn. You may also use heirloom
green tomatoes, which are available in well-stocked grocery
stores that carry specialty vegetables. Yellow tomatoes can
also be found in most well-stocked grocery stores.

Nutritional information per serving:

carb.3g pro.1g fatOg sat.fat0g chol.0Omg sod.73mg calc. 7mg fiber 1g
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GLAZED VEGETABLES WITH FRESH HERBS |

Chapter Four:

IRRESISTIBLE SIDE DISHES
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The balsamic vinegar glaze gives a touch of tang to these fresh-herbed vegetables.

1/4 cup

1(60z.)

12 ounces
12 ounces

1 tablespoon
1/2 teaspoon
2 tablespoons
1/4 teaspoon

Calories 47 (33% from fat)

MAKES 8 SERVINGS

loosely packed mixed fresh herbs
(parsley, tarragon, thyme, rosemary)

red onion, peeled, cut in half
lengthwise

red bell pepper, cored, seeded, cut in
4 slabs to fit feed tube

yellow bell pepper, cored, seeded, cut
in 4 slabs to fit feed tube

zucchini (1 1/4-inch or less in
diameter), cut to fit feed tube

yellow squash (1 1/4-inch or less in
diameter), cut to fit feed tube

extra virgin olive oil

kosher salt

white balsamic or fruit flavored vinegar
freshly ground black pepper

Add the fresh herbs to the work bowl of a Cuisinart®
Food Processor fitted with the metal blade. Process for
20 seconds to mince the herbs. Remove the herbs and
reserve. Insert the medium (4-mm) slicing disc. Use
medium pressure to slice the onion and use light pressure
to slice the peppers. Remove the vegetables from the
work bowl and reserve. Use medium pressure to slice the
zucchini and yellow squash. Remove the squash from the
work bowl and reserve (do not combine with onions and
peppers).

Place the oil in a Cuisinart® 12 1/2-inch Stir-Fry Pan
over medium-high heat. When hot, add the onions and
peppers, and cook to soften, about 3 to 4 minutes. Add the
squash and salt, and cook until tender and lightly golden
brown, about 8 to 10 minutes, stirring occasionally. Add the
vinegar and continue to cook until the vinegar is reduced
to a glaze. Stir in the reserved chopped fresh herbs and the
pepper. Serve hot.

Nutritional information per serving:

carb.8g pro.1g fat2g sat.fat0g chol.0Omg sod.170mg calc. 25mg fiber 2g
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