Shrimp, Tomato and Arugula on Endive
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I adore the holidays, from the kitschy decorations to the
dropped pine needles and those odd hits of tinsel that seem to
turn up well into January. If T had my way, [ would probably
start decorating at the beginning of November. It’s only the
logistics of keeping a Christmas tree alive for eight weeks that
stops me.

There are only two things that I don’t like about this time
of year: the self-imposed stress from feeling I need to produce a
constant stream of wonderful food for family and friends; and
that miraculous holiday 10 pounds, the losing of which has been
a regular feature on almost every New Year's resolution list I
have made since the early '90s.
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In my world, no celebration is complete without good food,
but [ have come to realize serving great food need not be stressful
or a calorie fest.

My solution is this: Develop simple recipes that are great to
serve at a casual gathering and with a little tweaking, can give
you “wow factor” for those occasions when you really want to
pull out all the stops.

These recipes are also lower in fat and calories than many
holiday recipes, so their addition to the menu could mean the
holiday 10 may be kept to a holiday five, which, with some grit
and determination, could be gone by the time those odd bits of

tinsel stop appearing.
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Shrimp, Tomato and Arugula
on Endive
Makes about 20

Over the holidays, cold hors d’oeuvres that can, for the
most part, be made ahead are crucial.

I once made the fatal mistake of serving only hot food
with pre-dinner drinks at a holiday party. While I did
serve platters of bite-sized wonders that my guests raved
about, by the time I sat down to the entrée I was completely
exhausted and frazzled and had bitten the head off anyone
who dared come info my kitchen.

Having learned from this, I try to serve only two
different hors d’oeuvres and only one hot. This way I can

do as much as possible in advance and my guests are not.

the only ones to enjoy the party.

Ingredients

300 g (10.5 0z) raw shrimp, chopped

1% mL (¥4 tsp) olive oil

1 clove garlic, crushed

10 mL (2 tsp) tomato paste

250 mL (1 cup) tomato, seeded and chopped
(I like to use the sweet cocktail tomatoes and
to get a cup | need around five.)

60 mL (% cup) red onion, very finely chopped
15 mL (1 tbsp) low fat cream cheese

15 mL (1 tbsp) basil, finely chopped

20 endive leaves

Method

In non-stick pan, sauté garlic in olive oil until just cooked.
(Note: You should not use sprays on non-stick pans as they
will ruin the surface. Instead, dip a piece of absorbent paper
into the oil and just cover the surface of the pan. Alternatively,
use a regular pan with non-stick spray.)

Add shrimp and cook until just done, a couple of minutes.
Add tomato paste to pan and mix thoroughly. Remove from
heat and cool slightly.

In a mixing bowl, combine tomato, onion, cheese and
cooled shrimp. Taste the mix; sometimes tomatoes need a
little sugar, but do taste them first. Add salt and pepper to
taste.

At this point, the mixture can be covered and refrigerated for
a couple hours. Bring it back to room temperature before
serving.

Add basil and mix well.

Spoon teaspoonfuls on to lettuce leaves and serve
immediately.
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Lobster Bruschetta on Endive
Makes about 20

These hors d’oeuvres were inspired by the traditional colours of Christmas.
For those of us who like a colour-co-ordinated Christmas, the red of the tomatoes
against the green of the basil makes these the perfect festive nibble. The tomato
water can be made the day before and kept covered in the refrigerator.

Ingredients

250 mL (1 cup) tomato, seeded and chopped
1% mL (¥ tsp) salt

1 clove garlic, crushed

300 g (10.5 0z) raw lobster meat, chopped
1%2 mL (¥4 tsp) olive oil

60 mL (¥ cup) red onion, very finely chopped
15 mL (1 tbsp) low fat cream cheese

15 mL (1 tbsp) reduced tomato water

10 mL (2 tsp) basil, finely chopped

20 endive lettuce leaves

Method

In non-stick pan, sauté garlic in olive oil until just cooked.

Add lobster and cook until just done, a couple of minutes. Remove from heat and
cool slightly.

In a mixing bowl, combine tomato, reduced tomato water, onion, cheese and cooled
lobster. Taste mix to see if you should add a little sugar. Season with salt and pepper.
At this point, mixture can be refrigerated for up to three hours.

Add basil and mix well.

Spoon teaspoonfuls on to lettuce leaves and serve immediately.

Reduced Tomato Water

ingredients

6 large roma tomatoes
1 clove garlic, crushed
5mL (1 tsp) sugar

1% mL (¥4 tsp) salt

Method

In a food processor, blend tomatoes, salt and garlic into a purée.

Line a strainer with cheesecloth (or paper towel) and place the strainer over a bowl.
Put puréed tomatoes in the strainer and leave overnight.

Reduce tomato water and sugar in a small saucepan over low heat until you have
about 15 mL (1 tbsp).
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Turkey Meatballs with
Cranberry Red Wine Sauce

Makes about 40

This isn’t Christmas turkey and cranberry sauce in the
form we’re used to, but, after much trial and error, I realized
some classics should be left alone.

Turkey, in anything other than its roast form, can be
bland and usually needs quite a bit of spice (or fat) to make
it tasty. I have taken the spice route, so these meatballs are
neither bland nor will they weigh you down.

ingredients

400 g (14 oz) ground turkey

15 mL (1 thsp) fennel seeds

7ve mL (1% tsp) coriander seeds

2 cloves garlic, crushed

15 mL (1 tbsp) dried oregano

15 mL (1 tbsp) dried sage

15 mL (1 tbsp) paprika

150 mL (2/3 cup) dried cranberries
150 mL (2/3 cup) red wine, such as cabernet sauvignon
375 mL (1% cups) water

Method

Combine cranberries in a bowl with red wine and soak for at
least six hours or overnight.

Cook red wine and cranberries in a saucepan over medium
heat until wine is absorbed and the alcohol has burned off,
about 5 minutes.

Put cranberry mixture into a food processor along with the
water. Blend until smooth. If you would like a really smooth
sauce, strain this mixture through a fine sieve.

Toast fennel and coriander seeds in a dry pan. Grind in a
spice grinder or with a mortar and pestle.

Combine ground turkey with garlic and spices and mix well.
Form teaspoonfuls of turkey mixture into balls and fry in non-
stick pan or regular pan with a little cooking spray.

When meatballs are done (they only take a couple of
minutes), remove from pan and set aside.

Add puréed cranberry to pan and heat gently. Return
meatballs to pan to coat with sauce.

Serve immediately in a bowl with toothpicks.
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Mini Turkey Burgers with Sweet Chili Jam
Makes about 34 burgers

To take the meatballs to the level of sensational, all you need to do is make
them into mini burgers and top with homemade chili jam.

Ingredients

turkey meatball mixture (from simple version)
12 slices of bread

1 bunch of arugula

75 mL (1/3 cup) of chili jam

Method

Form half-tablespoonfuls of the meat mixture into small patties. Heat a non-stick
pan and cook the patties until just done, about 2 minutes per side.

Using a 1 7/8 inch (48 mm) cookie cutter cut circles from bread. Toast until just
browned.

To assemble, put a piece of arugula on a slice of bread, top with a patty, a little chili
jam and finally another slice of bread.

Serve immediately.

Chili Jam

Ingredients

250 mL (1 cup) sliced garlic

125 mL (¥ cup) large red chilies, seeded and chopped
1 small onion, sliced

10 mL (2 tsp) minced ginger

pinch of salt

5 mL (1 tsp) vegetable oil

300 mL (1% cups) grape tomatoes
125 mL (¥ cup) brown sugar

60 mL (¥ cup) malt vinegar

30 mL (2 tbsp) Thai fish sauce

Method

Sauté garlic, onion, salt and chilies in a non-stick saucepan with oil over medium to
low heat until soft, about 10 minutes. Purée in a food processor with tomatoes,
Put purée in a small saucepan with remaining ingredients and simmer over low heat
until dark and thick, about 45 minutes, stirring occasionally.






