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Party planner and © fane Hammond knows just what il takes [o make

lul as our wonderlul weal her

outdoor entertaining as relaxed and de

of all, theme it ammcenad. " Pick an Islanc

n [sland theme, you might serve rum drinks &

lor the grilled lood “Live music [s great,” she says “We go for outdoorsy

stulll, like steel droms

Far & recent cutdoar party, she used green as the theme, and osed

lar in the invitation, tk | sauces and the drinks. "ll's

ing color” she says

pacrylic drinkware and

e a rainbow

m shops like Cost Plus. Whil ght colors is ten

| Y TR el £
ih the red, pink and

ng. she cautions party-givers nol 1o "po overtsoar

green sLuil

Wood furniture is great [or & .\II:::-|-._"..|-'IILI| lewak IE wor waend 1

nmars in your calor

st the fabric store and use n

scheme. “We use mlfia to tie up napkins, forks a

Carry the colar theme through he i
3 like b

add a casual, but el

il arrangemeantis
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en with while

such as g
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mymes Asian BBU Baby 1 FIDS Serves 20
BEQ SAUCE: RIBS:
1 larga can Hoisin sauce (5 ibs.) 10 Ibs. baby back ribs
1 farge can plum sauce {5 [bs,) I package rice sticks

I buneh jinlienmng Freen onions
2 Judigmne red peppars

2 juligmne chifrods

I gailan canals ol

1 cup fresh orange guava juice
2 CUPS SO Sa00e

172 cup Wore
152 cup fime jidcs

tershire sauce

1 srrall can chipotle chilis Parbail ribs Tor 1Y/, hours, then lay in ey, Powr
1 8 oz bottle catsup barbecus: sauce 1o coal ribs thomaghly, Marinate
1/8 cup crushed red chill nibs for 24 hours in refrigerator. Bake nbs at 325
1 cup sweet garlic chill sauce deprees for one and a half hours. While ribs ae

baking preparm your barbecua grill to finish off
fibs. Place ribs on hot giill for a hall hour or until

Mix above ingradients well 3
tender. Turn regularly so they don't bum,

wilh wine whisk,

Fry mice sticks in canola odl, then place noodie
on oval ray, top with ribs and garnish with veg-
atable, and top it off with black sesame seeds.



Mirt Condition and Mint [REITE
|
Make a simple syrup by adding one part water to two

parts sugar, Add one bunch chopped fresh mint and
bring 1o & boil, Stie and remove from heat when sugar
dissolves complataly. Cool,

¥ Mint ( linn: Mix ome jigger vodka, onde figger mint
simple syrup and squeere of fresh lime wedge inoa tall
glass with ice. Fll with sparkling water and garnish
with mint sprig amd lime slice.

B Rt lemonade, Intall glass, mix one jigger mint
simple syrup and fresh or commercial lemonacde.
Garnish with mint and lemon wedges.,

Enght Green Avocado Salsa
Blanch two jalapedos. When cool, remove the seads
and dice, Blend with two avecados, one small, diced

white onion, one clove crushed garlic, juice from ome
lime, and salt and papper to taste,

One burch af cllgntng
Twe claves of garlic
One Sarrano chili, dicad
Splash of afive all

Juice from one lime
Papper 1o taste

¥ Blend until smooth. Marinade shrimp
for at least one hour, and baste with
marinade whila grilling.
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