
Chocolate Hazelnut Truffles
 
Make them and store in an airtight container in the freezer.

Mango Whip with Salted Macadamia Caramel
 
Make and divide into small serving glasses. You can use any size you like from shot
glasses to fancy martini glasses. Cover and refrigerate.
 
Quinoa Patties
 
Make these and store in an airtight container, just separate them with baking paper so
they don’t stick together.

1 week before

This can all be done as late as the day before, so it’s up to you and your schedule
what works best.

Day before (or day of event)

Allow 2 hours.

1.

New Year’s Eve

Dips
 
Make both dips, cover and refrigerate. Top the pesto with a layer of olive oil to stop it
oxidising. If it does discolour a little, just mix before serving.
 
Tomato Salsa
 
Make the salsa.

3 hours before guests arrive



2.

New Year’s Eve - Continued

Prawns with Mango Salsa
 
Clean and peel your prawns and set aside covered in the fridge. Make the salsa and
sauce, wash the Cos and set aside on the serving platter.
 
Turkey Lemon Feta Sausage Rolls
 
Make these and arrange on a tray ready to cook. Cover and refrigerate. Pop into the
oven 30 mins before wanting to serve. You can also pre-cook them and reheat them if
you prefer.
 
Other
 
Cut up any vegetable crudités that you’d like to serve with the dips and arrange on a
plate or platter with crackers.

Get organised and Tidy-up

1. I tend to have all my food in one part of my fridge or in one section of the kitchen
bench so nothing gets forgotten in the rush of serving.
 
2. I like to tidy up and wash any dishes (hubbies job actually, he cleans as I prep). My
ultimate goal when entertaining is to do as little as possible when the party starts! This
removes the stress from entertaining and means I don’t miss out on a thing.
 
3. Have your serving plates, cutlery, side plates and napkins out out the bench.
 
4. If you’re going to lay it all out on the table, make sure it’s clear and ready to lay out
the plates of food at the last minute.
 
5. I always put salt and pepper on the table.



3.

Guests arrived and hungry!!

Turkey Lemon Feta Sausage Rolls
 
Pre-heat your oven and cook these fresh (allow 30 mins).
 
Prawns with Mango Salsa
 
Assemble the prawns in the lettuce cups on top of the mango salsa.
 
Quinoa Patties and Tomato Salsa
 
Assemble the patties on a platter and top with the salsa.
 
Dips
 
Place the dips on the platter with the crackers and crudités.

Sweet Treats

Remove the truffles from the freezer about 5-10 minutes before
serving.
Uncover the Mango Whip to serve.

1.

2.

Other

1. Adjust the servings on the plan below to suit the number of guests. When following
the recipe, remember to adjust the servings there too.
 
2. If you’d like to vary the menu or add ingredients to your shopping list, you can click
the ‘Save to my Planner’ button and edit it from there.


