NE NEWS

~ Spoon Food --
-_-" Feedlng a crowd bite by bite

A holiday party can be a challenging balancing &gpically, guest

White ceramic or porcelain are juggling flutes of Champagne that they're ulnvglto part with

flat-bottomed tasting spoonsp|ates of hors d'oeuvres, forks, cocktail napking, af it's a busine:

Sucgarsr tre;ekSO'd art tctrate ‘gatherlng, colleague's cards that have been thatushem. Not t

prese:tafion ﬁhgnafﬁeed a,ith mention those women who may also be managing ae.
colorful seafood salad.

Ruling out the tops of your guests' heads a&tapace, there is

COURTESYOF CRATE&  simple solution to freeing up their hands so thaty feed themselve
BARREL -
Forgo the forks and plates, and lay in a supply spbons

Not any old spoons, of course. Take a cue fromegssibnal che
and purchase a few dozen, flat-botemmAsian soup spoons, &
known as dumpling, dim sum and miso spoons. Tomudsqwver
among the first to utilize these ethnic utensils tlee increasing|
compulsory amuseeuche that welcomes diners to the resta
table, and many also rely on the gsosusly sized spoon to pres
partitioned servings at charity wine auctions agstivals that cater
hundreds of patrons. Commonly called tasting spothese vesse
are especially ideal for presenting complicatedhatgre morsels
miniature.

Thus it seems that chefs in every culture and of yeydrlosoph
have an extrapolated "spoon" dish in their arseti@se days. At
recent national Taste America event honoring JaBeard, Ney
World Cuisine creator Norman Van Aken féted thes latilinarar
with a gothichued trio of purple potato, ruby tuna and blackiax
for the appetizer portion of the féte, which toolege at Azul il
Miami. In San Francisco, Zuppa's clwiner Joseph Manzare of



prepares Kobe beef crudo with white truffles foctsyparties; at h

private functions, executive chef-partner Ola Fendef the just-
debuted, Cal-Itabriented Local Kitchen and Wine Merchant in

Rincon Hill area) serves spiced ahi tuna with greleaigrette, hear
of palm and fingerling potato gis as well as shucked oysters \
lemon vodka granité, chives and caviar. The lgiters wonderfully
he notes, with the Henriot Souverain NV that partmed sommelie
Mark Bright recommends from the 4flass wine lis

Even food scientist Ferran Adria defers to the mmpular device
Cooking for a commitment ceremony in San Sebast&pgin, h
served his famous elliptical olivesulinary marvels that are actue
pure liquid olives reshaped into the form of theymal fruit - nestle
into ovalbowled spoons. They were a burst of flavor, edsihpec
up, while guests simultaneously toasted the happyple with flute
of Torello Brut Nature NV Gran Reserva from magn

Catering to a crowd with tasting spoons has praeddvantageo
that sone chefs have finally put spoon food on their memtsthe
freshly minted Michael Smith in Kansas City, them&s Bear
Award-winning chef offers a collection of spoons, platkcee or fou
to an order, as an appetizer. "We started usingsfizmns as ¢
amusebouche, but it evolved from there. Now it's the dkioni
appetizer people can have when they're really inghen the
want something right away with their cocktails peith a flute o
Francois Montand NV]. The sweetbreads or foie gnaght take @ht
minutes to get out to the table, but the spoonsntat's fast, they'
there," Smith says.

What began as a whim is now in demand, so Smithahbest ¢
recipes for his most basic of "plates.” "We chargg on the men
depending on how muclhrgtein is in them and what the composi
looks like," Smith says. Some dishes are mainstaywgever; patron
favorites tend to include the confit of duck onffled potatoes; tr
smoked sturgeon mousse with pickled beets and taalish; and tr
olive oil-braised tuna with morcilla sausage and garlic ghrifnc
for items that his clientele deems messier or gubtt unlikely, suc
as the fresh capellini pasta with lemon and cawiathe crayfis
coleslaw, he'll serve miniature forks or spoonswlie, well, spoon
If he doesn't, he admits, more conservative gravpsask for them
so he might as well provide cutlery that goes \higr sense of tab
manners.

Oscar Del Rivero, chegfartner of Jaguar Ceviche Spoon Bar
Latam Grill in CoconuGrove, Florida, dismisses that type of pa
timidity: "Some guests try to eat the ceviche duthe ceramic spoc



with a fork, while others just grab the spoon antlipin their mouth
- the latter being the right way and the only way ycan tastehe
combination of all the flavors of the ceviche."

The groundbreaking Jaguar also takes the pafsdeking idea behir
spoon feeding and makes it many different types hahge
quantifiers. "Serving our ceviches in a spoon I liserving

miniature petion of the dish. And we can fit six spoons wiilfetent
ceviches in one plate," Del Rivero says. "So yowueha regule
portion of many different flavors. It can be an epper or a ligk
meal. Also a snack or bite while you are having mnkd'

And as far as those drinks go, the chef notes, "Adlpcaind refreshir
sparkling wines and Champagnes go well with ceacli¢ Jagua
we recommend [Bodegas Lépez] Montchenot sparklimgwlt has
pleasant acidity with notes of peaches and apples.”

The ceramic tasting spoons employed by Del Riveroramgeers al
easy to pick up by their ample handles that, unlikese o
conventional spoons, stick out at a 45 degree aagl® return to tt
tray neatly on their flat bottoms. (Resting a n@osiboorthis way ir
an Asian restaurant, however, is considered thghheof bac
manners; if you pause while eating your soup, gosupposed to ¢
it upsidedown in a dish.) For the home entertainer, tasspgon
can be arranged on a tray and passed arddnghlace them on
buffet table to great visual effect by utilizing kea pedestals
different heights and numbers of tiers.

This is an especially effective presentation wittests, of which ar
manner can be reduced to petite portions. At Sn8anFranciscc
for instance, pastry chef Eunice Lee wanted to mbke-size
portions of créme brilées so that guests could different
complementary, Asiamspired flavors. So now she offers a qui
of them - five being a favorite number in Asiantau, she saysin
tasting spoons. She even spreads turbinado sugaoprof the
custards, then blowtorches them until the surfadehe spoons a
caramelized.

Sorbets - intermezzo or dessert - scooped with lamimller, lenc
themselves to the spooooncept as well. Surely a dollop
Champagne granita is a delightful and sophisticatader of flavo
for any holiday féte.



You need not visit a restaurant supply store to tasging spoon
which are usually cast in glazed white ceramic arcplan; they ar
now being sold by mainstream retailers. For exan(tate & Barre
offers them via all three of its venues (retaillat@g and online
along with Dina Cheney's book, Tasting Club: Gatigeimogether t
Share and Savor Your Favorite TastesK(Publishing), whic
instructs the reader how to use such vessels tpledmneys, syrug
oils and vinegars. These generous spoons are afgty hshe says, 1
throwing "tasting parties" for friends. "Consideelabrating th
seasons," Cheney advises, with local produoe example, heirlool
tomatoes - to tasteest the merits of various sea s

Or you can go high end and invest in Wedgwood, tidke, Raynat
or Royal Crown; each maker lists Chinese soup spooits pattern
But the material tht these spoons are made with can vary gr
And if you shop in Asian groceries or go onlineuydon't have t
spend a lot of money to acquire a good assortnimattshould last
long time: dramatic red or black Japanese melamis® spoon:
shiny Thaistyle stainless steel; or Chinese dragon desigpinkol
green ceramic.

Whatever the style, look for spoons that have d, @mooth mouth-
feel; don't retain odors; and go into the dishwaglasily. Partygoer:
won't refill spoons once they're etigal, either, as they might do w
plates, so quite a few sets are needed for emt&ngaia crowc
especially if you plan to do more than one ¢

More complicated restaurant spoons, like Ola Fedlsdearamelize
pear and Roquefort cheese with blgapper gastric or his foie gi
with brandied cherries, are actually doable at hoanelemisec o
Port will make cozy companions for their layereavtirs. "Make sul
the spoons are cold for the foie gras,” Fenderbmeaends. Als(
"Try to make them asigh as possible, to make them visible to
eye. But because they are both very flavorful, kéepm small," h
says.

Indeed, it's important not to overfill spoons. Igethat work best fc
the home cook include one-mouthful dollops of ausy seafood
salad or ceviche that won't overwhelm a crisp Byuta classi
Sancerre with their complementary limey, briny fes: If you
remember the advice of Jaguar chef Del Rivélitne whole flavor c
each ceviche [should be] ready to be devoured by gaestin one
single shot" -you will certainly relieve your visitors of commitg
too many etiquetteelated sins at the same il



Easy ways outToo busy to do any actual cooking for your spo
No worries. Big Chef is a company that specialineshigping frozetr
hors d'oeuvres and fresh canap&dassic, contemporary and ethr
- overnight, nationwide. Choose from 40 varietieorir lobste
Wellington to Brazilian cod fish croquettes) andrplfor 8 to 1
pieces per person. They're ready to senemfrthe oven withi
minutes. All you have to do then is cut them intaugers, place in tl
spoons and squirt with a lemon; garnish them witr scream ar
caviar; or frill them with herbs and lettuces for far more
sophisticated presentation than the usual tootbpick

Stress need not be an ingredient in the prep pspeather. If yoi
can't find or don't want to invest in Asian soupaps, pull out th
wedding silver -you knew you registered for iced tea spoons -
reason - or perhaps Grandmawrlgig silver bequeathment that ¢
used all too infrequently. No matter the sourck/esimakes for
glittery statement. - JLK

Where to buy tasting spoons online: Asianldeas.ctaxlitiona
Chinese porcelain, $24 for set of 24; GourmetSleoth, wtite
ceramic with blue fish design, $12.95 for set of l@portFood.con
Thai stainless steel, $3.69 for set of four.

Features Editor Jen L. Karetnick also writes for MIAMI magazine
and isthe Arts and Culture Expert for www.VisitFlorida.com.



