®K BEST OF THE YEAR

their plates, vsed paint brushes
smear and play, and then moved to a
nearby chef's station, Sterno ablaze,
o top thear plates with made-to-order
sesame seared Ahi runa. Across the
room at the *Indosoral Ars™ station,
chefs hand-torched pizza bruscheoa
with Pomadore sauce, basil,

sweet Italan sausage, and buffalo
IIIII'-'.?ulr\'.'I.I.ul. Wh.lt i.'\ r|:\||1:|.|.|!i1:||: 'l'u'Ll]'l.
many calering companes, however,
150t that they can do these dinner
and a show-tvpe evenes, it’s more
abour bowr they accomplish it Acdon
statioms are hard work, Thus, wind
guards, ynusual gnlling cechniques,
hot boxes, griddles, and portable
canned hear made a cremendouws
difference.

“Uyr fascination with direrse fastes
and lextures may aceount for the
Trrege popreclardty of small plates ™
—Roy TMorter, Catersosrce, July

Aupust

Tiny treasures

Be they small searters or enough 1o
make a meal, clicnes love miniacure
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AT AILANTA, GA'S & LEGENDARY EVENT
SMAUEEAIEND STUDIO CONTAIMERS WITH
A:r,'kdmu'rjrln SERVEVIARE OFFERED RIST THE
RIGHT AMJINT OF SUPE R OUPER FOOD SALAD
WITH SWEET CHILIVIRAIGRETTE

food experiences in
accompanying diminutive
SErVEWAre, Th1<, 15 an
unabating trend, The rising
I'J.I.'I:II..LTIIJ :r-i]:l' I:I1-i]hi|\'.' Lasics
suits oday’s prab-and-go
culture, even ar che most
swanky of events.

Smﬂ”"r Plth1l’F|'|$ {'qlldl mire
options o taste and allow for

less weaste.

O gourse, mini portions have
been a staple of many an event
owver the decades, but the cver-
growing preference for tiny
gastes and bites s also fuelng
new developments in larpe
spoans, darling milk borrles,
MimiAtuTE MAson jars, uny
galvamzed rubs, push up cups,
mim martm glasses, picks

FOC AL CROUSTAOE w1TH OLIVE
AHDPETIT BASI

AFEMADE, RATATOUILLE
FROM 24 CARRDTS CATERIMG

and pipeties, tiny ceramic [y SHOWRI IN QUR RUNE 1550E
Pilns, CETAIMIC TN Cans, pini-size
“metallic” cutlery, and maore.
Im addition, look to repurpased SUPER DUPER FOOD SALAD
items used in unusual means, such
INGREDIENTS

as lab beakers, test tubes, and other
wems assoctated with chemustry to
hold beverages and shoorers.

5 pounds peeled, diced sweet potatoes
3 pounds quinoa, cooked and cooled
1 quart dried cranberries

2 pints bluebernes

1 bunch kale, stems removed and
thinly julicnned

1 quart cdamame, thawed

12 quart whaole almonds, roasted and
roughly chopped

1 quart mixed pepper brunaise

102 quare diced red omion

1 bunch cilantro, chipped

1 quart swoce chili vinaigretee

Salc and pepper to taste

METHOD

Tarss sweet poratoes with oil, salc and
pepper and roast at 400 degrees for
20 to 30 manuees unil seft and brown
argund the edges. Cool and toss with
the arher ingredients. Lightly dress
with sweer chili vinaigreroe.
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