Chicken Twizzles

1 – 2 chicken breast pieces

½ bottle or jar of marinade 

cocktail sticks

Pour marinade into bowl.

Cut chicken into thin strips and place in marinade.

Allow chicken to marinade for at least 30 minutes.

Thread as ‘S’ shapes onto cocktail sticks.

Bake for 15 – 20 mins moderate oven (Gas 5 or 180°C)

Honeyed Sausages

250 pork chipolata sausages

2 tbs honey

sesame seeds (optional)

Twist and cut sausages in ½ to give smaller size.

Place in roasting tin.

Drizzle honey over top (and sprinkle with sesame seeds if using)

Bake for at least 20 mins. (Gas 6 or 200°C) Turning at least twice.

Remove from fat and allow to cool before serving.

French Bread Mini Pizzas 

1 small thin French stick

tomato ketchup

100g grated cheese

Toppings: pepperoni, mushrooms, tomatoes, ham

Cut French stick into 1 cm thick slices.

Spread with ketchup

Add a slice of tomato and sprinkle cheese onto each one (mushrooms need to go under cheese but pepperoni and ham can go on top of cheese if wanted)

Bake for about 5 – 10 mins (Gas 6 or 200°C) 

Potato Wedges

1 – 2 good-sized potatoes

salt and pepper (or use prepared seasoning)

2 – 3 tbs olive oil

Cut potatoes into even-sized wedges.

Just cover with fresh cold water in a saucepan and bring to boil.

Simmer for 2 – 3 minutes.

Drain and tip onto a baking tray.

Drizzle with oil and season generously.

Bake for approx 30 minutes (Gas 6 or 200°C) until golden brown.

Serve with salsa, cream cheese and chives or as part of crudités assortment.

Vol au Vents

1 pack cocktail size vol au vent cases

Filling 1: Mushroom and Boursin

20g butter or marg

100g button mushrooms

small pack Boursin cheese

Chop mushrooms and gently fry in a little butter or marg. 

Drain off excess liquid and stir in the Boursin cheese.

Filling 2: Egg and Bacon

4 hard-boiled eggs

4 rashers streaky bacon or 100g bacon pieces

2 – 3 tbs mayonnaise

Hard boil eggs. Dry fry chopped bacon until very crisp and browned (looks over-cooked). Drain bacon on kitchen paper.

Mix with finely chopped egg and mayonnaise.

Cheese and ‘things’ on sticks

100g ‘hard’ cheese e.g. Cheddar

small tin pineapple chunks

kiwi fruit

black and green grapes

Chop cheese into cubes (approx 2cm)

Drain pineapple. Wash grapes and if large, cut in ½ lengthways.

Peel kiwi, cut into quarters lengthways and then into quite thick slices.

Assemble combinations of cheese and pineapple, cheese and kiwi and cheese and grapes onto cocktail sticks.

Filo Parcels

1 pack filo pastry and 50g melted butter (at least)

Suggested fillings: 

Mini button mushrooms filled with Boursin

Crab and ginger

Spinach and Ricotta

Spinach and Feta

Salmon and prawn

Important: Make sure filo pastry is kept covered while working.

Cut filo pastry into squares about 12cm in size. Brush each square with melted butter and put 2 or 3 more layers on top. Brush top layer with butter. Put teaspoon of chosen filling in centre of each layered square. Gently gather up edges over filling to make a little sack. Squeeze the centre to firm.

Bake for approx. 10 minutes Gas 6 or 200°C until golden and crispy.

