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Many people can handle throwing a party for 8 or 10 people, but how many can successfully

negotiate the trials of entertaining 25 or 50? Do It for Less! Parties has all the tools you need to plan

efficiently and entertain flawlessly when cooking for a crowd. Packed with quantity recipes for 12,

25, 50, or 75 friends and family, this combination party cookbook, decorating guide, and entertaining

primer shows todayâ€™s savvy hostess how to do it for less time and do it for less money without

sacrificing oneâ€™s sanity or style. The first half of the book focuses on the logistics of quantity

cooking. Itâ€™s brimming with estimating guides, catering resources, and conversion charts that are

useful for the professional caterer and home entertainer alike. The second half provides nine

complete menus with 65 twice-tested, quantity recipes. All the menus include complete shopping

lists in each quantity, a menu countdown, decoration ideas, and specific tips for shaving costs, time,

and stress from your preparation schedule.
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by Judy Bart Kancigor, author of Cooking Jewish: 532 Great Recipes from the Rabinowitz

Familyfrom The Orange County RegisterJanuary 25, 2007 I am not a football fan. My idea of a

super bowl is my mother's Val St. Lambert. But I do love a party, so if my centerpiece has to be the

TV, hey, think of what I'm saving on flowers! My Superbowl guest list is growing each day, and I'm

getting nervous. Just how much food do I need for a crowd? And then there's the expense. Not to

worry. With Denise Vivaldo's cookbook and catering guide "Do It For Less! Parties" I know I can



throw a bash that won't stress me out and won't break the bank. "People are not used to cooking in

quantities," said Vivaldo, a classically trained chef and caterer, whose company, Food Fanatics,

specializes in recipe development, consulting, and food styling for print, film and television. "It freaks

them out to see how much food they've got. Is it enough? It is too much?" This book eliminates the

guesswork with recipes given in chart form for 12, 25, 50 or 75 guests. "Remember, the more things

you have on the menu, the smaller the portions you need to serve," Vivaldo advised. But how much

will this party cost, I wonder. "When people entertain, they spend a lot of money instead of keeping

it simple," Vivaldo noted. "If you're having a lot of people, you don't have to offer a complete bar.

Why not make one kind of drink, say Cosmopolitans, and add something non-alcoholic and some

water and you've got it.

Do It for Less! Parties: Tricks of the Trade from Professional Caterers' Kitchens Scarne's tricks:

Scarne on card tricks and Scarne's magic tricks 200 Beading Tips, Techniques & Trade Secrets: An

Indispensable Compendium of Technical Know-How and Troubleshooting Tips (200 Tips,

Techniques & Trade Secrets) The SLAVE TRADE: THE STORY OF THE ATLANTIC SLAVE

TRADE: 1440 - 1870 Max Planck Commentaries on World Trade Law: WTO - World Economic

Order, World Trade Law CPT 2016 Professional Edition (Current Procedural Terminology,

Professional Ed. (Spiral)) (Current Procedural Terminology (CPT) Professional) Pediatric

Neurosurgery: Tricks of the Trade Neurointerventional Techniques: Tricks of the Trade The Art of

the IV Start: Common Techniques and Tricks of the Trade for Establishing Successful Peripheral

Intravenous Lines Dark Psychology 101: Learn The Secrets Of Covert Emotional Manipulation,

Dark Persuasion, Undetected Mind Control, Mind Games, Deception, Hypnotism, Brainwashing And

Other Tricks Of The Trade HOW TO WRITE AND SELL EROTICA: Tricks of the Trade from the

Field's Most Successful Author Gardening with Less Water: Low-Tech, Low-Cost Techniques; Use

up to 90% Less Water in Your Garden Gone Girl: Novel by Gillian Flynn -- Story Shortened into 35

Pages or Less! (Gone Girl: Shortened into 35 Pages or Less! -- Paperback, Hardcover, Audiobook,

Audible, Novel,) Summary - After You: Novel by Jojo Moyes -- Story Shortened into 35 Pages or

Less! (After You -- Story Shortened into 35 Pages or Less! - Audible, Audiobook, Paperback,

Hardcover, Book) Argue Less Love More: 5 Communication Secrets For Couples Who Want Less

Pain And More Passion Dollhouses, Miniature Kitchens, and Shops from the Abby Aldrich

Rockefeller Folk Art Center Japanese Soul Cooking: Ramen, Tonkatsu, Tempura, and More from

the Streets and Kitchens of Tokyo and Beyond Memories of Philippine Kitchens Pleasures of the

Vietnamese Table: Recipes and Reminiscences from Vietnam's Best Market Kitchens, Street Cafes,

http://ebooksreps.com/en-us/read-book/5dExl/do-it-for-less-parties-tricks-of-the-trade-from-professional-caterers-kitchens.pdf?r=T%2BahlDVerjHKloz7gah8%2BVbGGj%2Fz61WfeC2Sp%2FgVctU%3D


and Home Cooks Pillsbury: Best Muffins and Quick Breads: Favorite Recipes from America's

Most-Trusted Kitchens 

http://ebooksreps.com/en-us/dmca

