Dinner Diaries – The Gang



June 2, 2007
Bruce & Brooke, Betsy & Petro, Maggie & Joseph, Buddy & Lynne, Gina, 
Gosia & Jonathan, BB & Me
· Dave’s Smoked Trout Spread: can be made a day or 2 before.

· Sangria: Use the recipes with brandy and triple sec/cointreau.  
Do not macerate the fruit longer than one hour or so.
· Baguettes and crackers.

· Dave’s herbed goat cheese (big log).

· Green grapes.
· Dave’s grilled curried shrimp and green grapes on skewers.

· The Silver Palette Lemon Chicken: figure 1 ½ good size pieces per person, 
don’t skillet it in too much oil get it crispy, definitely refrigerate, 



make the day before.
·  Dave’s Potato Salad – One of Many: red potatoes, pancetta, shallots, olive oil, 
fresh herbs, green pepper.  Five pounds worked for 13 people. 
Probably OK made the day before.
· Dave’s Coleslaw – One of Many: red and green cabbage, carrots, red pepper, golden raisins, mayo, sour cream, cider vinegar, caraway seeds, mustard.  Make the day of.
· Strawberry Shortcake: 

· Biscuit type ‘cake” from the King Arthur Flour Cookbook, All-American 
Baking Powder Biscuits. Very good. Doubled the recipe but didn’t need to, 
using ½ of each 3 inch biscuit.  Added dried orange peel.

· Macerate the strawberries the day of, overnight is too long, they look bad. 
Add triple sec to the berries.
· Whipped cream with sugar and vanilla.

