It is a long—standing tradition to invite newcomers to join the
congregation for refreshments after services—not only after the
main Sunday morning services, held at 9:15 a.m., and 11:15 a.m.,
but also after Choral Evensong which is sung occasionally on
Sunday afternoons at 5:00 p.m. during the academic year. These
gatherings (full-blown receptions after Evensong) give
parishioners a chance to greet newcomers and to catch up with
friends. And what better way to encourage these periods of
fellowship than with delectable offerings from someone’s kitchen?

This cookbook contains some of the favorite appetizer and hors
d’ceuvre recipes of the parishioners of St. Stephen’s. It is a
companion to the Cookie Walk Cook Book, which contains our
parishioners’ favorite cookie recipes (many of which are featured at
St. Stephen’s famous annual Cookie Walk), and to the Treasury of
Wednesday Evening Soup Recipes.
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Crudités

Crudité is just the fancy French word for raw vegetables. The
traditional way to prepare them is to julienne them, that is, to cut
them in long, narrow strips. This is suitable for most vegetables:
celery, carrots, green peppers, squash, zucchini. Cruciferous
vegetables like broccoli and cauliflower can be broken into florets
(discard the thick stems, or use them in some other recipe).

Radishes can be cut into “roses” as follows: Cut off a thin slice
from the top and stem. Shape the petals by cutting a thin slice from
the top and going down, almost to the bottom. Depending on the
size of the radish, cut 4 or 5 petals along the sides. You may also cut
a second row of smaller petals inside the larger ones. Store in
refrigerator in a bowl of ice water for about 30 minutes to make the
petals open.

Canapés

Canapés are just pre—assembled little sandwiches. They are
traditionally open—faced; if they have tops, they’re tea sandwiches.
Canapés may be made with white bread cut into decorative shapes;
with thin slices of heavier bread, such as rye or pumpernickel; or
with sturdy crackers. Top with slices of cheese, or with a spoonful
of a dip or spread.



