
                                                                           the difference  
 
Kids holiday food spread: 
 
serves:4-6 kids 
preparation time: 30 minutes  
cooking time: 5 minutes  
 
you will need: 
8 new boerie rolls ( individually wax wrapped and tied with raffia)  
8 new mini chicken pies  ( served with organic tomato sauce.) 
8 new mini bacon and cheese pancakes ( ribboned ) 
8 mini bbq chicken pancakes  (Ribboned) 
8 mini Cheese burgers (skewed with rosa tomatoes and cucumber) 
8 mini Chicken burgers (skewed with rosa tomatoes and cucumber) 
16 Chicken nuggets in cones  (with Sweet chilli sauce) 
300g Bbq winglets and drummets 
Skewer with cucumber ribbons: 
16 chicken, beef or veg Mini samoosa’s 
300g Mini beef, lamb and chicken frikkadels  
9 beef or chicken mini curry Vetkoek  
 
here’s how: 
heat all of the prepared party foods above as label instructs and garnish. 
Lay out on bright coloured plates and bowls and leave for the kids to dig in.  
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Adults Alfresco spread:  
8 new mini spinach and feta quiches (garnish with goats milk chevin disk and Tsp of onion marmalade). 
8 new mini sweet chilli chicken burgers ( garnish with red onion, thinly sliced and mix with, handful 
coriander, 2tbsp red wine vinegar, crushed garlic, salt and pepper) 
8 new mini Rump steak Prego’s (with spicy potato wedges with sour cream dip) 
ready to eat  BBQ chicken kebabs (rolled In chopped nuts) 
200g New layered sweet chilli, cream cheese and coriander pesto dip  
200g Layered pesto dip (demould on plate and drizzle with o-oil, balsamic blaze and basil leaves) 
120g Hummus 
120g Red pepper hummus 
120g Beetroot hummus 
120g Tzatziki 
125g Taramasalata 
95f Olive duo 
90g Kalamata and feta 
100g Giant green olives 
100g Chargrilled artichokes 
90g Slow roast rosa tomatoes 
100g Grilled peppers and feta 
8 Dolmades 
12 Falafel 
8 Koftas 
6 Spanakopita 
150g Chicken and herb pate 
300g Smoked trout terrine 
300g Garlic and chilli prawn 
250g Pepper crusted salami  
 
Here’s how: 
 
Arrange all the above lines on large white platters, wooden chopping boards ( old and new) 
Garnish with plenty of fresh herbs 
Serve with an assortment of breads- pita’s, salted crackers, melba toasts, water biscuits and crusty 
bread 
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