Pioneering Atlanta
bartender Greg Best says cocktail parties are a chance to break routine and
have some fun—and that goes for the host, too. “If you’re stuck behind a bar,
you’re not fulfilling your guests’ requirements,” says Best, whose newest
restaurant opens at Atlanta’s Krog Street Market in late summer. His solution:
big-batch drinks paired with snacks that keep the party emphasis carefree
and easy. With Cooking Light’s menu as the springboard, Best o�ers cool
sips and inspiring tips for this and many parties to come.
HAVE FUN HOSTING A SPIRITED SPRING GATHERING.

Season Creep
Cocktail
(also pictured at left)
Recipe p. 150
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Cocktail Party

Roasted Red Pepper
Deviled Eggs
Recipe p. 148

Entertain with ease with a make-ahead menu of big-flavored
small bites and batched seasonal cocktails.
Story by CHERYL SLOCUM Photography by BRIAN WOODCOCK Recipes by THE CL KITCHEN
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Game Plan

OFFER FUSS-FREE FARE

UP TO 5 DAYS AHEAD

UP TO 1 DAY AHEAD

1 HOUR AHEAD

� Make and freeze
lamb pastries.
� Prepare and chill
pineapple syrup.

� Toast bread and
make pea mixture.
� Make white chocolate cream cups.

� Make both cocktails;
store in pitchers in
the refrigerator.

UP TO 2 DAYS AHEAD

2 HOURS AHEAD

� Cook eggs and
make filling.
� Cook artichokes
and kale.

� Make ricotta.
� Assemble artichoke
and kale dip.

Be sure to o�er finger foods that guests
can enjoy with a drink in one hand. From
the left, Best’s close friends James Irungu and
fellow barkeeps Jarina Naone and Paul
Calvert bond over sips and snacks.

30 MINUTES
BEFORE SERVING
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Vera Kollans
Cocktails
Recipe p. 148
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� Fill egg whites.
� Assemble pea
crostini.
� Bake lamb pastries.
� Bake kale dip.

GREG BEST’S GUIDE TO

Stocking a Home
Cocktail Bar
BASE SPIRITS

MODIFIERS

MIXERS

Best, pictured with
friend Morgan
Jones, recommends
keeping vodka, gin,
light rum, brandy,
and a whiskey, such
as bourbon. “Stocking a home bar is
like keeping a core
spice rack,” says
Best. “You can do so
much with just these
five basic spirits.”

Dry white and sweet
red vermouths
(store half-bottles in
the fridge) and
bitters—including
Angostura, Regan’s
Orange, and
Peychaud’s—add
complexity to cocktails. You can also
expand on this list
with liqueurs like
Triple Sec, Curaçao,
and Campari.

Club soda and tonic
are staples you
should always have
available. When you
add them to fresh
juice or flavored
syrup (see Best’s
advice on making
homemade syrups,
at right), you can
create mixers that
are less sugary than
store-bought.
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Fresh Artichoke
and Kale Dip
Recipe p. 148

DIY
Flavored
Syrups

FRUIT SYRUPS

HERB OR SPICE SYRUP

SYRUP SHELF LIFE

Best boils equal parts turbinado
sugar and water until dissolved,
then adds and simmers a highly
acidic juice like pineapple or
cranberry for a few minutes. For
dimension, he adds a fresh or
dried herb or spice over low heat.

Natural syrups—honey, maple, and
agave—marry best with citrus zest,
dried herbs, and spices. Best slightly
thins syrups with water and heats
over low heat. He limits flavorings
to one or two and simmers until
the desired intensity is reached.

If you plan to use syrup within a
few days, refrigerate, covered,
in a glass jar. To keep syrups for
up to three weeks, add 1⁄4 ounce
vodka for every 3 cups of syrup
to prevent fermentation;
refrigerate as directed above.
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Mix Up the Menu
Sweet Pea
Crostini with Ricotta
Recipe p. 152

O�er at least three to four di�erent small bites with big flavor
so everyone can enjoy the variety without filling up. Even the
choosiest guests will find something to savor. Stagger servings
to create a little buzz as each new item is introduced.

WHAT ESE
TH
MAKES SPECIAL
TOASTS GENIUS
IS OUR WAVEMICRO FRESH
MADE TTA .
RICO
Little Lamb Pastries
Recipe p. 150
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CASUAL COCKTAIL PARTY RECIPES

ROASTED RED PEPPER
DEVILED EGGS
Hands-on: 25 min.
Total: 45 min.

Fresh, hard-cooked eggs can be a
nuisance to peel, but steaming
them makes it easy. You can cook
the eggs and prepare the filling
two days in advance, but wait to
fill the whites until the day you
plan to serve them.
12 large eggs
2 large red bell peppers
1⁄
4 cup chopped dryroasted almonds,
toasted and divided
2 tablespoons extra-virgin
olive oil
2 tablespoons canola
mayonnaise
2 teaspoons cider vinegar
1⁄
2 teaspoon kosher salt
1⁄
2 teaspoon smoked paprika
2 garlic cloves
Chopped fresh chives
(optional)
1. Add water to a large
saucepan to a depth of 1 inch;
set a large vegetable steamer
in pan. Bring water to a boil.
Add eggs to steamer. Steam
eggs, covered, 16 minutes.
Remove from heat. Place
eggs in a large bowl filled
with ice water; let stand
for 3 minutes.
2. Preheat broiler to high.
3. Cut bell peppers in half
lengthwise; discard seeds
and membranes. Place, skin

sides up, on a foil-lined
baking sheet; flatten with
hand. Broil 8 minutes or
until blackened. Wrap bell
peppers in foil; let stand
10 minutes. Remove and
discard peel; chop peppers.
4. Combine peppers, 3
tablespoons almonds, olive
oil, and remaining ingredients in a food processor;
process until smooth.
5. Peel eggs; discard shells.
Slice eggs in half lengthwise.
Add yolks to bell pepper
mixture; process until
combined. Spoon mixture
into egg white halves (about
1 tablespoon each). Sprinkle
egg halves with remaining
1 tablespoon almonds and
chives, if desired.
SERVES 12 (serving size: 2 egg halves)
CALORIES 125; FAT 9.3g (sat 2g, mono
4.9g, poly 1.8g); PROTEIN 7g; CARB 3g;
FIBER 1g; CHOL 186mg; IRON 1mg;
SODIUM 171mg; CALC 38mg

FRESH ARTICHOKE
AND KALE DIP
Hands-on: 35 min.
Total: 1 hr. 10 min.

Fresh artichoke leaves
make the best earthfriendly disposable utensils: Their
shape is perfect for scooping up
dip, and after you nibble the tasty
meat from the base of the leaf, you
can toss it out guilt-free. Cook the
artichokes and kale up to two days
ahead—it will be a time-saver
during the last-minute rush of
putting on a party.
4 medium globe artichokes
7 ounces chopped kale
(about 7 cups)
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1⁄
2

cup canola mayonnaise
4 ounces 1⁄3-less-fat cream
cheese, softened
1⁄
4 cup fat-free milk
1⁄
4 cup plain fat-free
Greek yogurt
1⁄
8 teaspoon kosher salt
2 garlic cloves, grated
1⁄
3 cup chopped green
onions
Cooking spray
1. Preheat oven to 350°.
2. Cut stems and about

11 ⁄2 inches from tops of
artichokes with a serrated
knife. Arrange artichokes,
stem end up, in an 8-inch
square baking dish. Add
water to dish to a depth of
1⁄
4 inch. Cover with plastic
wrap; pierce once with tip of
a knife to vent. Microwave
at HIGH for 10 minutes.
Place artichokes on a plate,
reserving cooking liquid;
cool. Add kale to baking
dish; cover with plastic wrap.
Pierce once with the tip of
a knife to vent. Microwave
at HIGH for 4 minutes.
Drain kale; set aside.
3. Remove leaves from
artichokes, reserving the
biggest and prettiest for
dipping (discard tough outer
leaves and small inner leaves).
Remove and discard fuzzy
thistle from bottom. Chop
artichoke bottoms; set aside.
4. Combine mayonnaise,
cream cheese, milk, yogurt,

salt, and garlic in a medium
bowl, stirring until smooth.
Add onions; stir until well
combined. Add chopped
artichokes and kale.
5. Spoon mixture into a
1-quart baking dish coated
with cooking spray. Bake at
350° for 35 minutes or until
edges brown. Serve with
artichoke leaves or crudités
for dipping.
SERVES 12 (serving size: about 1⁄4 cup)
CALORIES 94; FAT 5g (sat 1.3g, mono 2.1g,
poly 1.2g); PROTEIN 4g; CARB 10g; FIBER
3g; CHOL 7mg; IRON 1mg; SODIUM
185mg; CALC 95mg

VERA KOLLANS
COCKTAILS
Hands-on: 5 min. Total: 10 min.

This drink is Greg Best’s twist
on the classic fizzy lemonade
cocktail, Tom Collins.
12 ounces fino sherry,
such as César Florido
9 ounces Triple Sec,
such as Combier
6 ounces lemon juice
6 ounces lime juice
48 ounces light tonic water
12 mint sprigs
1. Combine first 4 ingredients in a pitcher. Pour into
12 ice-filled glasses. Top
each drink with 4 ounces
tonic water, and garnish
with a mint sprig.
SERVES 12 (serving size: about 1⁄2 cup)
CALORIES 156; FAT 0.1g (sat 0g, mono 0g,
poly 0g); PROTEIN 0g; CARB 21g; FIBER
0g; CHOL 0mg; IRON 0mg; SODIUM
15mg; CALC 4mg

CASUAL COCKTAIL PARTY RECIPES

LITTLE LAMB
PASTRIES
Hands-on: 45 min.
Total: 65 min.

The filling is based on picadillo,
a Latin dish of ground meat with
flavorings that vary by region. This
version, with sweet raisins and
salty olives, is Cuban-influenced.
You can freeze unbaked pastries
up to a month ahead; bake from
frozen for a few minutes longer.
Cooking spray
8 ounces lean ground lamb
3⁄
4 teaspoon ground cumin
1⁄
4 teaspoon kosher salt
1⁄
4 teaspoon freshly ground
black pepper
3 garlic cloves, minced
2 tablespoons unsalted
tomato paste
1⁄
3 cup water
1⁄
3 cup raisins
1 teaspoon red wine
vinegar
1 ounce small pimientostu�ed olives, finely
chopped (about 14)
16 (14 x 9–inch) sheets
frozen phyllo dough,
thawed
1 tablespoon canola oil
1. Heat a medium skillet
over medium-high heat.
Coat pan with cooking
spray. Add lamb to pan;
cook 4 minutes or until
browned, stirring to
crumble. Drain lamb, if
necessary; transfer to
a cutting board. Finely
chop lamb. Wipe pan with
a paper towel, and heat
over medium-high heat.

Add lamb, cumin, salt,
pepper, and garlic; cook 1
minute, stirring frequently.
Add tomato paste; cook 30
seconds, stirring constantly.
Add 1 ⁄3 cup water, stirring
until well combined.
Remove from heat; stir in
raisins, vinegar, and olives.
2. Preheat oven to 400°.
3. Place 1 phyllo sheet on a
large cutting board or work
surface (cover remaining
phyllo to keep from drying);
coat phyllo with cooking
spray. Arrange another
phyllo sheet over coated
phyllo sheet; coat with
cooking spray. Cut phyllo
stack lengthwise into 3
(3-inch-wide) strips. Spoon
about 1 scant tablespoon
lamb mixture onto 1 end of
each strip. Fold 1 corner of
phyllo dough over mixture,
forming a triangle; continue
folding firmly back and
forth into a triangle to end
of strip. Repeat folding
procedure with remaining
two strips. Place triangles,
seam sides down, on a
baking sheet lined with
parchment paper; cover to
prevent drying. Repeat
procedure with remaining
phyllo, cooking spray, and
lamb mixture. Lightly brush
triangles with canola oil.
Bake at 400° for 18 minutes
or until lightly browned.
Serve pastries warm or at
room temperature.
SERVES 12 (serving size: 2 pastries)
CALORIES 110; FAT 4.5g (sat 1.2g, mono
2.2g, poly 0.6g); PROTEIN 5g; CARB
12g; FIBER 1g; CHOL 12mg; IRON 1mg;
SODIUM 197mg; CALC 21mg
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SEASON CREEP
COCKTAILS
Hands-on: 10 min.
Total: 40 min.

For this drink, Best uses yellow
Chartreuse—an herbal liqueur
flavored with sa�ron and honey.
Substitute Strega, an Italian
herbal liqueur, if you wish.
3⁄
4

cup turbinado sugar
4 ounces water
5 ounces unsweetened
pineapple juice
10 fresh sage leaves, torn
18 ounces light rum,
such as Denizen
6 ounces fresh lime juice
3 ounces yellow Chartreuse
12 lime slices

1. Bring sugar and 4 ounces
water to a boil in a small

saucepan, stirring to dissolve
sugar. Add pineapple juice;
reduce heat, and simmer 10
minutes. Reduce heat to
low; add sage, and steep 5
minutes. Remove from heat;
strain and discard solids.
Cool to room temperature.
2. Combine pineapple syrup,
rum, lime juice, and Chartreuse in a pitcher. To serve,
pour 6 ounces rum mixture
into a shaker filled with ice.
Shake well, and strain into a
glass. Garnish with a lime
slice. Repeat procedure with
remaining rum mixture, ice,
and lime slices.
SERVES 12 (serving size: about 1⁄2 cup)
CALORIES 188; FAT 0g; PROTEIN 0g;
CARB 20g; FIBER 0g; CHOL 0mg; IRON
0mg; SODIUM 2mg; CALC 3mg

CASUAL COCKTAIL PARTY RECIPES

Get the
look
for less
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1. Decorated Hobstar
glassware. $24 for 4,
westelm.com

2. Paper cocktail napkins.
From $4.50, amazon.com
3. Orb copper shaker.
$25, crateandbarrel.com
6
5

4. Georgette Old
Fashioned glassware.
$18, anthropologie.com
5. Shell Bisque tidbit
plate in blue. $9,
canvashomestore.com

7

6.Vintage bottle opener.
$9, cb2.com

ahead, along with toasting the
bread, so that you can simply
assemble the crostini when you
are ready to serve your guests.

SWEET PEA CROSTINI
WITH RICOTTA
Hands-on: 16 min.
Total: 25 min.

Impress your company
with this easy-to-prepare
appetizer. Making your own
ricotta is incredibly simple and
doesn’t require special equipment.
Our microwave trick is foolproof.
The pea mixture is quick and easy
to make, but you can also mix it up
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2 cups whole milk
cup plain Greek yogurt
2 tablespoons white wine
vinegar, divided
3⁄
8 teaspoon kosher salt,
divided
10 ounces frozen green
peas, thawed
1 cup fresh mint leaves
1⁄
4 cup extra-virgin olive oil,
divided
1⁄
2 teaspoon freshly ground
black pepper, divided
24 (about 1⁄4-inch-thick)
slices baguette, toasted
(about 6 ounces)
1⁄
3

1. Combine milk, yogurt,
and 2 teaspoons vinegar in
a microwave-safe bowl,
stirring with a whisk.
Microwave at HIGH for
4 minutes. Gently stir to
form small curds. Strain
mixture through a sieve over
a bowl; let stand 5 minutes.
Reserve 2 tablespoons liquid.
Discard remaining liquid.
Combine reserved liquid,
solids, and 1⁄8 teaspoon salt
in a small bowl.
2. Combine remaining 4
teaspoons vinegar, remaining
1⁄
4 teaspoon salt, peas, mint,
3 tablespoons oil, and 14⁄
teaspoon pepper in the bowl
of a food processor; pulse

until spreadable but still
slightly coarse.
3. Place about 1 tablespoon
pea mixture on each toasted
bread slice. Top each piece
with about 1 teaspoon
ricotta mixture. Sprinkle
toasts evenly with remaining
1⁄
4 teaspoon pepper, and
drizzle with remaining
1 tablespoon oil.
SERVES 12 (serving size: 2 pieces)
CALORIES 126; FAT 6.7g (sat 1.9g, mono
3.9g, poly 0.6g); PROTEIN 4g; CARB
12g; FIBER 1g; CHOL 5mg; IRON 1mg;
SODIUM 188mg; CALC 62mg

—Cocktail recipes by
Greg Best
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7. Orb cocktail stirrer and
Orb cocktail whisk. $6 and $8,
crateandbarrel.com

