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Fiy RAE WILSON

LIRE may argue the mea

sure of & Mrsl-rate party

might b the music o the

peapbe, bl there's no
doubi party snacks can make or
break a gel-dogether.

A L e pars T onr New
Yesair's Bve Festivitiess, and Anscst
lia Dy ina just a few weeks, there
are few Uips o Keap in mind,

Tonya Jenning=, leom Cn the
Riclge Conking Schoed, said hosts
slsile] have @ range ol vegelarian
ancl esvier oplions foe gaesis,

think about presentation, and have

At least ane “wow™ di=h.

U5 miee Lo have @ combination
ol clishe=s: snme wou prepare heds
réhirad and some sou prepar il
L Cirme,™ she sabd.

I mometinmes reaks the e i0
eeple cook things satside on the
tearhecie and they can be @alking
alwsud it

Yol can oo 2eallope an the
eahie e just deizzle sarme 1
man an them, or dip them in duk
kah. O vou can i bossed calama
ri or cufilefish on e biarbecuc or
i U wok, which can be eaten
with a toathpick ar Toek.

“People are ollen surprised at
howw aimple and efTective that can
he,

“The thing Ialwavs ook at =
the presentation of the snacks and
v 008 @oing Lo Ioek aller a lew
el hiee Soame.

“Unsl-wise, (0% great (o have
sumelhing ke Feeaceia, dukkah
ancl ails becanse they re nol Lo
expensive and easy tooeal,

Yol wanl Lo ineluce something
that™= substantial, especkally i
peeople are dreinking.

“They like (o have samething
that™ going Lo T up thebr tarmmy

without feeling averfull. That's
why fritters are good: voghurt can
b nsed a2 a dip or ean be drizzled
aver the top.

“But it's even great to hayve
something as simple as =ausage
rolla - yaur minl handmade rolls -
20 you feal as theugh you're hay-
ing something to eat.

“Cucumber rounds with cheese
and amoked salmon [nslde are
relreshing and they're golng ta
hald up well over the night.

“Spicy nuts (see the recipe) are
great hecaese you can make them
and lave them any tme.

“It'z nlee to have some vegetar-
jan optlons, as well &5 some that
are more heavy with beead and
pasiry.

“If woan weant to ga for something
a little maore expensive, you can
try lovely aysters with a vinal-
grette sanee or 2plash of lemen, or
shelled prawns with elther the
hesd e tadl left on.

“When you think of time-saving,
it can't get any better and 1 has a
W Lactar.

“The simplest thing can leok
fabulous if served with care and
attentbon.”™

Robert Smith, from Warana's
Sunshine Food Warehouse, sald
the Christmas and Mew Year pe-
risd was undaubtedly the busiest.

He sald spring rolls, samaesas
and similar avenahle products
came in haxes of 9 - perfect lor
partles - a= well as smaller packs
for convenlence.

Blr Snxlch said splnach and
cheese riangles were very pop-
wlar, as well as the old favosurites:
ple=, sau=age ralls and vol an
verLis.

“But the party frod i= stariing te
ot meore adventuras mow.” e
=ald.
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NY party treats

TONYA JENNINGS: "You want to include something that's substantial,

espeaially if people are drinking."

“There's tandoord chicken rizot-
ta bite=, roast pumpkin and cows
ciris s, There's your salt and
pepper 2quid, marinated prawn
aticks.

“Thiese days, you ean bung just
aboait evervthing n the oven [t'sa
lot cheaper than having & party
catered and It a lot eagber to do”

b Smdth said the warchoese

PROTR: BNCHIAS FULOORIER 7 (T30

al=a =0l a range of Sara Lee pro-
ducig, such as cheesecakes and
danlzhes, and frazen eream-lled
chomolate-covered profliersles,
which came in bags of aboat 5.

He sald pastizzis were al=a a
popular party food, with peaple
travelling from Redclife for the
pastrles, which have a Maltesse-
Furopean origin.

L g !
Ricetta and fata fritters with
walnut amd yoghurt sauce

1752 ricotia, well-drained

1 smiall efx

1% thep phain Moar, plas 2 hep exdira
Mosdar

Tresldy cracked peppser

S0 Meda, crunifled

alive ail for sleallow frving

Y e bossted widnmbe, eoarsely
chapped

Y eup parsley, coarsely choppesd
Yoghur! sanee

Y eup plain yoghurt

4 elosne garlie, Anely chopped

1 thegp ecbra wirgin ke ail

Y bemuon, judeed

T mmaikee Ehes fritters, combine the
ricdabie, e, 18 thap of the Mo and
e in @ bow] and crumble inotbe
feba Relrigerabe and rest for 206
mimueties. Form Eiblespacns of the
mixtwre into [Fiders aml dust with
b erwira Mour. Hest B alive o in
the [rypen over medinm hisst el
ek thee fritbers [oe 2 minukes an
ench sde ar atd golden. Drsin on
abrhent paper. For the swee,
cimmbine the voghart, garlic, ail wnd
lemon juiee ina bowd and max well
Drizede thee ritbers with the simee
Top with wirlnuis ol parsley.

Festive spicy nuts

A5G maxes] salbedd nuks

Sthsp ilive il

1Ehsp: brinwn. sugar

% thep sea salt

1 L CEYENE P pper

Y bap groursd furmeric

1 thep sesamie seeds

ground hlack pepper, optinad
Combiine all the mgredients, ecoept
Fur the sesame seeds, inoa large
frwving par, and eodck, strmng con
stiantly, for &7 mimwdes aver i mod
erabe heat until the meds are
hrieenas]. Toss im ses e seeds ool
ik, stirring canstantly, lor ane
mimete, until pale gaklen. Add salt,
e anel spiss ko Lnste,



