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If you're feeling ambitious, host &
lunch or dinner. If home turf is your
setting, it's nice for the future groom to
help the future bride — sharing the
responsibility is part of it all, and giv-
ing the parents time to converse nlone
will help them get to know one nnnther.
Have some baby and childbuod pho-
tos of the bride-to-he and groom-to-be
on hand to share with the other set of
parents. Childhood photos lend them-
selves to great conversation!
Keep the conversation light and com-
fortable, the first mecting docsn't need
the added dimension of wedding plans
— there's plenty of time to deal with
the reality of guest lists and who's pay-
ing for what!
When entertaining outdoors 1 like to
serve simple finger foods that don't
require much handling or fumbling.
To aveid fumbling, I recently discov-
ered a neat new gadget, Drink Mate™
a plastic ringed clip-on designed eape-
cially for stemware which attaches
sceurely to almost any plote including
disposable ones, and leaves one hand
free. These drink holders come in a
varicty of colors and can be purchased
in small amounts, or large quantities.
Custom imprints and colors nre avail-
nble for big events (weddinga!) for
informatian on this product contoct:
Drink Mate Internationn) Inc. 1-(800)-
929-9363.
Here are some of my faverite finger
foods:

SHOWROOM ..

SPICY SHRIMP SATE

2 toblespoons high gquallity olive oll

3 garlic cloves, peeled end minced

1/8 cup fresh femon Juice

1/8 cup fresh lime julce

3 tablespoons reduced-fst peanut
butter

2 1/2 teaspoons lite soy sawce

1/2- 1 teospoon curry powder

1/2 toaspoon chill powder

1 teaspoon tutmeric

2 tablespoons finely mincad green
onlon

Bamboo skewgys

Shell and dovein the raw shrimp, sct
aside momentarily.

In a skillet over, medium-low heat, ndd
oil. Lot the oil warm and add the garlic,
aaute until lightly browned (not burned).
Stir in the lemon juice, Jimo juice, peanut
butter, soy sauce, curry, chili powder,
turmeric and green onion — this mixture
will be quite thick — et simmer while
alirring 1y for approxi ly nne
minute. Let the mixturo cool completely.

In n glass bowl, add the ehrimp mix
carefully with a rubber spatula, not to
brenk the shrimp. Moke sure the shrimp
is well conted, cover tho bowl with plastic
wrap or a tight fitting lid and refrigerate
overnight to marinate.

Sonk the bamboo skewers in water (to
prevent burning), and light your barbe-
cue.

Let the conls or wood chips heat for ot
leant 172 haur. Thread three shrimp on
ench skewer. Cook low over coals or chips
until getden brawn nnd crispy (approxi-
mately 3 minutes per side). Serve hot.
Yicld: 6 scervings.

CROSTINI AL DRIED TOMATO,
CHEVRE CHEESE & BASIL

18 pieces of day old baguetie.
sliced thin and toasted

.

18 picces of chévre cheose
18 wholo frosh basli leaves, washed

18 marinated dried tometoes in ofive
oil. drained well

On each pieco of toasted baguette, place
» slice of chevre, ono basil leal and top
with a sun-dried tomato, Serve at room
temperature, Yicld: 18 picces

Chefs note: 1f you prefer fresh bread
instead of tonsted, uso thia same iden on
slicen of fresh baguctte.

Ruth Mossok Johnston is an author
and food columnist who lives in
Franklin. To leave her a voice mail mes-

36 medium-toiarge raw shrimp
(count pieces, not pounds}

sage, dial (313} 963-2047, maitbox
1902,




