/ Guests will foast the host
' (that’s you) after they sample
' 4 this creative party fare
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THAT'S ENTERTAINMENT:

Tips for Holiday

Party Hosts

Kim Otten, a Lowcouniry caterer, offers
these hwo key pieces of advice for
holiday enteriaining:

* Maoke lists and plon ohead, becouse
during the helidays you're jostling oven

spoce ond refrigeralor spoce.

* Focwus on boloncing o good combina-
tion of colors, lextures and flavers on the
menu. *You don't wont everything o be
creamy or cheesy” she says.

-/ ounded on religious toler-

il

= ance and fueled by a liberal
appetite for good times and good
manners, Charleston has been known
as a polite, partying town for more
than three centuries.

This time of year, when the sea
breezes take on a chilly bite and halls
are decked with greenery, ribbons
and bows, the celebratory mood of
the holiday season settles in with a
seasonal stream of holiday parties.

Though the party tradition remains,
the way many Lowcountry residents
put on a party has changed thanks
to our increasingly busy schedules.
“Women just don’t have the time and
energy to put into all these days and
days of baking like we used to and like
[ did when my children were little,”
says downtown resident Ina R. Hoover,
a retired minister, mother of two and
grandmother of five. “It comes down
to what's important for us, and for me
it’s getting the family together.”

During the holidays, she and her
husband, Ronald, keep the festivities
focused on family and keep things
very simple. She concentrates on get-
ting the house decorated while her
son Mark helps Ronald take over the
preparation of food and libations.

In the kitchen, the menu of holi-
day party lare remains the same, with
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an emphasis on family favorites such
as macaroni pie, sweet potato soufflé,
oyster stew and a lime congealed sal-
ad - all prepared using recipes handed
down through several generations of
family members.

To keep things as cool as possible in
the kitchen, she orders holiday cakes
ichoices include coconut, chocolate,
and bourbon pecan pound cake)
froom Kim Onten, a local caterer whao
describes hersell as “mostly a mom that
happens to cater for friends and family.”

Like Hoover, Otten’s busy schedule
and her role as a wile and mother
of two young boys prevent her from
hosting as many partics as she would
like. But her active socdial life (much
of it revolving around St. Matthew's
Church) and her catering business
keep her busy attending parties and
preparing food for many of them.

The largely self-taught cook, who
waorked as an assistant to cookbook
author and cooking instructor Judith
Olney before moving [rom Raleigh
to Charlesion eight years ago, says
hors d'oeuvres are in high demand at
Charleston holiday parties. "They're
easier to serve and easier for me to
do.” Oten says.

Favorites include cornmeal muf-
fins with smoked turkey, rosemary
butter and cranberry conserve; ham
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biscuits with pimiento cheese; and
Parker House rolls with ham and
mustard sauce, “Baked brie is always
really popular with various toppings,
and I do a hot shrimp and artichoke
dip.” she adds.

Otten also enjovs making beautiful
holiday vegetable platters. “It's great
to have something beyond carrot
sticks and celery sticks. It makes a
huge difference.” Insiead, she keeps
‘em guessing and reaching for more
by adding asparagus, haricot verts
{very young, thin green beans), sweet
pepper strips, broceoli, sugar snap
peas and mushrooms. She recom-
mends always blanching any green
vegetables before plating them. “They
look better, they taste better and
they're easier to cat,” she says.

Outen describes the Lowcountry's
typical holiday party mood and attire
as “mid-range formal.”

“We don’t go to a lot of black-tie,
pull-out-a-lot-of-silver kind of things,
but people seem to enjoy having the
opporiunity to dress up, wear nice
clothes and pull out the china,” she
says. “I think it's more formal than
other places I've lived, especially
because people here do have beautiful
platters and their grandmother's sil-
ver, and it's a shame to leave it locked
up in the china cabinet.” reopes. page 13
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This is a great Southern {and Low-
country) variation on the classic artichoke
dip, says Onen. She likes 1o serve it with
toasted pita triangles lightly brushed with
olive oil and a mixture of dried thyme and
oregano, then baked lor about 7 minutes
at 350 degrees 1o get them nice and crisp.
Alternatively, she recommends good-
quality wheat crackers. Simple as can be,
this dish can be prepared ahead of time
and baked just before serving. She says
she can’t make enough ol it during the

holidays - it's that much of a hi

Preheat oven to 400 degrees. Finely

Kim’s Hﬂlldﬂ'f Hot Arﬁfhﬂke ﬂnd Sh"mp Dip chop -:hr:'mrr:ana.l h:rth.l'!r'j]-r.“.-i of artichoke

hearis. Place in a medium bowl. Add
mayonnaise. Parmesan, Worcestershire
sauce and hot sauce, and mix well.
Spoon into a lightly greased 1-quarn
shallow baking dish. Bake for 10-15
minutes or untl hot and bubbly. Serve

b ponnd cooked shrimp, 1 cup freshiy grated Parmesan cheese
pecled and deveined I or 2 dashes Worcestershire
I {1 3-0npce) can wnmartirated cduce faprional)

artichoeke hearts, drafned I or 2 dashes Texas Pele or

I fG-aumce) jar marinaied other favarite brand of hot
warm with pita chips or crackers. Gar-

nish with fresh thyme if desired. Makes

ariicheke hearts, drained gdnce fopiional)

I clip mayennaise Fresh thyme for garwish {optional)

10-20 appetizer-size portions.
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In this simplified version of one of Otten’s most popular

appetizers, corm muffins are the starting point for an edible en-

velope filled with turkey and cranberry sauce (as assembled in
the photograph here). Here are two recipes — one for Otten's
corn mulfins, and one for a simple cranapple chutney that ap-
peared years ago in Food & Wine magazine. To assemble the
appetizers, slice the muffins in half horizontally. Spread a thin
layer of the chuiney on the bottom hall, wp with a thin slice
of turkey, top with the muffin, and secure with a rosemary
sprig “toothpick” (with the bottom leaves removed). Assemble

just before serving.

Corn Muffins

2 cups unbleached 2 teaspoon salt
all-purpase flour 2 large ¢qqs

I cup fine stone-ground % cup sugar
yellow cornmeal 8 tablespoons unsalted
(Otten suggests House butter, melted and cooled

Autry or Arrowhead Mills) slightly
Hﬁ mwmmﬁfummr ¥ cup sour cream

W baking soda ¥ cup milk
eheat oven to 400 degrees with a rack in the cen-

ter position. Grease mulffin tins (miniature or regular
size) with shortening and set aside.

In a medium bowl, whisk together flour. cornmeal,
baking powder, baking soda and salt. Set aside. In
another medium bowl. whisk the :gﬁnnl;ll lemon-
colored and well-combined. Add e :mgar and whisk
vigorously until thickened. a 30 seconds. Add the
butter in three parts, whisking 1o --- ne each time. Crnnupple ChUiHE‘f
Add half the sour cream and ha '

combine. Whisk in the remaining sour cream and | I peund cranberries ¥ teaspoon ground nutmeq
milk and combine. Add the wet ingredients to the dry | 1 cup granulated sugar W feaspoon ground cloves
ingredients, folding gently with a spatula until just com- | % cup brown sugar | Y teaspoon ground allspice
: bined. Divide batter evenly among the muffin cups. Do | % cup golden raisins : I cup water
hnnt_ﬂaugn the tops. . 2 ledspaons cinramon ! I cup diced onion
il gol len brown, about 12-14 minutes for | I teaspoon ground ginger I Rome beauty apple, cored,
5 'llld i ml:lul-c's for standard size. chopped

font to back halfway through

ins in the pan for 5 minutes, then
re rack. stand the muffins upright an
hefore slicing and filling. Makes a

Simmer first 10 ingredients in a 2 quart saucepan over
medium heat until berries pop, about 15 minutes. Reduce
heat, stir in onion and apple, and simmer uncovered unuil
thick, about 15 minutes. Relrigerate, covered, up 1o 2
weeks, Makes 3 cups.




i holiday tables lor

family recipe file and

ays she’s been making it she was first married, nearly a half century E‘-P{[]|GFE.'ﬂﬁtE.CElE‘bi’ﬂ?E-

i

fers 1o pn:p:ﬁ‘cl the dish a day ahead of time.

hile Hoover usually serves the pie family sivle for the holidays, the saliy,

creamy. crunchy delights of macaroni and cheese make the perfea pary-food Preheat oven to 375 degrees. Cook
the macaroni in boiling water, adding

| tablespoon salt to the water, for 7-8
10 prepare the macaroni a day ahead, as Ina does, so it can set up overnight. minutes or until just al dente, but not
too soft; stir while cooking 10 prevent
lumping. Drain macaroni and set aside.
Yirginia ham, seal it with a wothpick, garnish with a bit of sage leal (as shown Butter a medinme-sized casserole
dish. Line the dish with hall of the
cooked macaroni. Combine the two
kinds of cheese in a small bowl. Top
the macaroni layer with half of the
grated cheese, spreading evenly. Add
about ten “dots” of butter on top
and season with a layer of salt and
pepper to taste. Repeat with an-
other layer of macaroni, cheese, salt,
pepper and the remaining butter.

match for sweet and fliny ham served together in individual “pockets.” 11 best
The lollowing day. 1ake a scoop of the mac ‘n” cheese and roll it in thinly sliced

here) and reheat in a low oven. [1's as casy as piel

In a separate bowl, beat the
ege with a fork. Gradually pour
the egg into a medium-sized bowl
with the flour, stirring well as you
pour to prevent lumps. Then add
milk {or cream) slowly. stirring as
vou go, and finally, the chopped
fresh sage. Season with salt and
pepper. Pour the mixture over
the macaroni and cheese mixture
Poke the top gently with a [ork 10
ensure that the liquid makes it all
the way through 1o the bottom.

Bake 25 minutcs, uncovered. If not
browned at the end of 25 minutes,
place under 1he broiler for added color.
Hooversvarns that if you cook it any
longer, “vouwwill have a very dry casse-
role.” Cool 1o room temperature, then
cover and refrigerate ovemnight.

Ina’s Macaroni

Pie ‘n’ Ham Pockets On party day. preheat the oven to
125 degrees. To assemble the maca-
8 ounces elbow macaroni, uncooked 3 tablespoons roni pie ‘n’ ham pockets, place a scani
I tablespoon sali all-purpose flour tablespoon of the casserole in the
7 ounces best-quality aged white o d cup milk for half-and-half is center of half of a slice of ham cut
cheddar cheese, grated | Cyuwmany and wonderful”) N into a triangular shape. Roll the ham,
4 ounces fontina cheese. grated & leaves fresh sage, fin ed - around the filling tightly, sealing the
1% stick butier I pound good-guality ends with a woothpick. Do not overfill!
It and fresh ground k- firgini Lty shiced Arrange the pockets on a single layer
fo tasie o ol sage leaves, on a baking sheet. Cover. Bake about
' ; s gar 15 minutes or until heated through. .
Garnish with fresh sage leaves and .
serve immediately. Makes approxi-
mately 50 appetizer portions.
Lowecouniry Living, Nevember December 2006 | 35
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Savory Sweet Potato
Souffle Tartlets

5 medinm sweel polaloes, ¥ =i_;h#ppni' pecans
scrnbbed

§p raisins or currants
Al 4 clepr f[.;”'nf}- F‘Hw : . I'I-'I“"FF{'ﬂ it
dark brown sugar .[‘,uuﬁ -
o less 1o lasie) gl
‘4 cup whole cream

nral I im_q of ming-marsh-
: __:ﬁﬁﬂmvs fopriomal)
~ Pecan halves
"~ 16 prepared tartled shells,
such as Dutch Awn brand
for vou car make yvour own)

Preheart the oven 1o 400 degrees. Pierce each
potato ang bake until done, about 35-45 minutes.
Set aside t&_@l. Reduce oven heal to 350 degrees.

When the potaioes are cool enough to handle,
remove their skin casings and discard. Place the
cooked flesh in a mediugg-sized bowl. Puree
or beat until smooth. & n the sugar, cream,
allspice, butter, egg y It and pepper, season-
ing 1o taste. Blend th with a blender or
hand-held mixer until light ully. Fold in the
nuts and raisins.

Whisk in one-third ol the whipped egg whites,
then fold in the remainder until just blended.
Scoop a generous mound {(about % cup or so) ol
the mixture into each tart shell. Top each with a
pecan hall and a cluster of 3 mini-marshmallows.
Arrange on a baking sheet. Bake at 350 degrees
for 25 minutes. Increase heat 1o 375 degrees and
bake another 10 minutes. Serve warm and lairly
soon after baking, but don’t worry = these soulfles
will not fall. Makes approximately 16 wartlets.




Otten describes this cake as both
moist and light. “It's one of my lavor-
ites for holiday entertaining because
it keeps beautifully and Ireezes well,”
she says, “You can make variations
by substituting golden rum for the
bourbon. using either pecans or
skinned. chopped hazelnuts, or by
using light rum and sliced almonds in
place ol the bourbon and pecans. I
you use almonds, add 1 weaspoon ol
pure almond extract to go along with
the vanilla in the original recipe.”

This cake smells absolutely deli-
clous while it's baking and won't
disappoint once it's on the plate.
Since I came across some mini-Bundt
molds - on sale, no less! —just days
before 1 planned to bake the cake,

I decided to see how it would do in

individual portions. The mini-cakes

are gorgeous dusted with powdered ' —
sugar and garnished with a sprig of
hﬂ“r- Hnma“trwhat 1]-“:- 5iIE.th["'l- Bﬂurbﬂn PECﬂn Pﬂund Cﬂl‘(E
cake packs a wallop of decadent 24 cups Mleached all-purpose flour 4 large eqqs
hﬁlid&? cheer I cup packed fight brown sugar ¥ large éqg volks
| cup granmulated sugar b cup good-guality Kentucky bourbon
Iyou would rather use a regu- 2 teaspoons baking powder 2 teaspoons pure vanilla extract
lar-size Bundt pan. make the baking v: teaspoon salt 14 cups finely chopped teasted pecans
: , 2 sticks unsalved butter tossed with 1 tablespoon flour
time 60-75 minutes; otherwise, the _ : e TN ,
sofieme Powdered sugar for dusting

procedure is the same.
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continued from pmn’uurpuj !

Pl&c:umd:inﬂwluﬁenhirdﬂfthemmmd .
preheat 1o 325 degrees. Grease and flour 10 mini- |
‘Bundt molds and place them on baking sheets. |

Hiulheﬂnul:. sugars, b king powder and salt |
in the bowl of a heavy-duty mixer. Mix briefly
s el B Add the sofiened &k

well-combined.

In a separate mixing bowl,
egg yolks, bourbon and vanilla. Mi
Using a @gtulm m‘m down th

i 1I-'I|| ¥

Qw .
-.,}-m..m e cent

he cake in the pans on a
S minutes, then invert onto the :a.clr. m
ust before servin
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