“Crreen.

Treat your guests to a cocktail and dessert party this
St. Patrick’s Day with a motif of green delights that
will have your guests singing ‘oohs’ and ‘aahs’ from

start to finish.
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GULF GOURMET
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INGREDIENTS

1.5 oz. silver tequila ¢ 1 oz. triple sec * 1.5 oz. melon liqueur

Splash of orange juice * 5 whole cloves (optional)

DIRECTIONS

Fill cocktail shaker with ice, add all ingredients, and shake well.
Strain into chilled martini glass and serve.

By CHRris FRANCIN & BETsy A. ENO
VENICE GuLF COAST LIVING MAGAZINE

INGREDIENTS

3 Tbsp. Granny Smith Green Apple
Syrup (recipe follows)

2 Thbsp. sour apple liqueur

Vanilla ice cream

Chilled sparkling apple cider
DIRECTIONS

Combine apple syrup and sour apple
liqueur in a small cup, then set aside. Fill
a chilled tall glass with ice cream, pour
apple syrup and liqueur mixture over top,
and fill with sparking apple cider. Insert
straw and enjoy!

Granny Smith Green Apple Syrup

(Make in advance)

INGREDIENTS

Peels and core of 1 Granny Smith apple
1/2 cup sugar

1 cinnamon stick

1/2 cup water

Neon green food color (optional)

DIRECTIONS

Place apple peels and core in a small
saucepan. Sprinkle sugar over top. Add
cinnamon stick and water. Heat over
medium temperature and bring to a
simmer, stirring until sugar is completely
dissolved.

Remove from heat, cover and steep for 15
minutes. Strain syrup through a fine-mesh
strainer, then discard solids. Pour liquid
into a glass measuring cup. Add one drop
of food color and stir, repeating until you
reach desired shade of green. Place syrup
in refrigerator to cool until ready to use.
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INGREDIENTS

Dt

6 large eggs © 1-1/2 cups milk
3 tsp. pure vanilla extract ¢ 3 Thsp. vegetable oil
3-3/4 cups cake flour © 2-1/4 cups sugar
1-1/2 tsp. salt = 3-3/4 tsp. baking powder
2-1/4 sticks unsalted butter, softened at room temperature but still slightly firm
1/2 cup Irish cream liqueur

Chocolate Irish Cream Frosting (recipe follows)

GULF GOURMET

DIRECTIONS

Preheat oven to 350° F. Grease and
flour three 8-inch round baking pans;
set aside.

Combine eggs, milk, extract and oil
in a small bowl; set aside. Whisk
together flour, sugar, salt, and baking
powder in a large bowl of an electric
mixer. Turn mixer on low and add
a few pieces of butter at a time.
Increase speed to medium and beat
until mixture is coarse and crumbly
with no evidence of dry flour.

Reduce speed to low and slowly add
in half of the egg mixture. Gradually
increase speed to medium. Beat for 1
minute 30 seconds, or until batter is
thick and fluffy. Scrape down the sides
of the bowl and add half of the leftover
egg mixture. Beat for 20 seconds,
scrape down the bowl and repeat with
the remaining egg mixture.

Pour batter evenly into prepared
pans. Bake 30 to 35 minutes, or until
a toothpick inserted in the center
of cakes comes out clean. Cool in
pans on wire racks 10 minutes, then
remove cakes from pans and cool
completely on wire racks. Brush
each cake evenly with Irish cream
liqueur, then set aside until ready
to frost.

INGREDIENTS
6 cups powdered sugar
1 cup unsweetened cocoa
1/4 cup milk
1 Thbsp. Irish cream liqueur

1 tsp. pure coffee extract

2 sticks butter, softened at room temperature

DIRECTIONS

Place powdered sugar in a large bowl. Measure unsweet-
ened cocoa and sift into sugar. Whisk sugar and cocoa
together, and set aside.

Pour milk, Irish cream liqueur and coffee extract into a
cup. Stir, then set aside.

Cream butter in a large bowl of an electric mixer on
medium speed for 1T minute. Reduce speed to medium-
low and gradually add the sugar/cocoa combination,
alternating with the milk mixture. Beat for 2 minutes
or until frosting is smooth and creamy, then spread
over cakes. For added charm, decorate as pictured,
using cookie sticks, green lollipops, vanilla cookies,
mini marshmallows, green candy balls, green fondant
shamrocks, and silver sugar beads.
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We carry the finest 100% Extra-Virgin Olive Oils & Balsamic Vinegars
Wide Selection -~ Excellent Gifts
Shipping Available — Free Tasting Everyday!

\ The Plaza at Palmer Ranch, Sarasota |
101 West Venice Ave. * 941.483.4200 '6. 8459 S. Tamiami Tr. * 941.926.1500
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TRADITIONAL

European cheeses,
sausage, bacon, ham,

cabbage rolls, pierogis, teas,
butters, jams, etc.
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(losed Mon., Tues.-Fri., 10-6; Sat. 10-5; Sun. 11-3

525 East Venice Ave. 941.218.4914
Facebook.com/TraditionalEuropeanDeli

EUROPEAN DELI

Chicago-Style European Market
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GULF GOURMET
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INGREDIENTS
Two 12-o0z. pkgs. green candy melts
1 tsp. pure mint extract

Two 12-o0z. pkgs. premium
white chocolate morsels

Green candy pieces
Edible shamrock confetti

Sugar dots
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DIRECTIONS

Line a jellyroll pan with parchment paper, allowing 2 inches of paper to
hang off on each end. Set aside. Empty green candy melts into a glass bowl.
Microwave on high for 30 seconds, then stir. Repeat process until mixture is
smooth. Add mint extract and stir. Pour liquid candy onto prepared pan and
spread out to the ends. Place in fridge for 15 to 20 minutes, or until candy
is firm.

Place white chocolate morsels in a separate glass bowl. Microwave on high for
30 seconds, then stir. Repeat process until chocolate is completely melted and
smooth; set aside to cool for a few minutes. Pour warmed liquid over the green
layer. Return pan to the fridge for 5 minutes or until candy is tacky to touch,
but not yet firm. Remove from fridge and embellish by adding candy pieces,
shamrock confetti and sugar dots. Place back into the fridge for 15 minutes
longer or until candy has completely hardened. Remove from fridge and let set
on counter to reach room temperature. Lift each end of the parchment paper
out of the pan, break candy into large pieces and display on a festive platter.
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