Not Your Average Napkin
To reflect the care with which your reception tables are set, have your
napkins folded in an equally elegant style. Follow these simple steps

discoveriestipsétrends

to perfectly natty napkins:
The Sachet naphin twice towards the The Waterlily
1. Fold the napkin inta center [the two sides should 1. Fold all four
horizontal thirds, the top meet, forming equal habves). comers of your napkin inte
portion folded down and the 5. Vertically fold the two the cemter, leaving you with
bottom portion over that, as  halves down the center so another square. o hold
you would a business letter.  they meet back to back. At 2. Fold all four cormers of ‘the comers down) reach
2, Take the top layer and this point you should have a this square fnto the center. underneath each comer and
fold it down twice to forma tall rectangle with a band 3. Carefully holding the pull out the loase fabric to
narrow band at the middle In the middle. whole thing together, fiip form petals.
of the napkin, 6. On the square abave the the napkin over. You should 6. To hold your lily in place,
3. Hold the two sides of  band pinch the top layer of have a square facing you scoop up your creation and
the band and fip the  material (in the center] and ‘without any creases. place it in a bowl. Then you
napkin over. pull it down to the band. 4. Again fold all four can get creative. Gamnish
4. Fold both Then tuck this piece under comers into the center. your napkin with: fresh or
short sides  the band to form a diamond. 5. While tightly holding the dried flowers, ribbons,
7. Repeat step 6 using the center (you may even want placecards, wedding favors,
square below the band. to place a small heavy object  or even a dinner roll,

Hors D'oeuvres
Du Jour

Gane are the days of simple, covered-cracher appetizers,
“Today's brides want elaborate, passed-around fare at
their wedding receptions,” says Scott Reichelsdorf of
Chicago's Calihan Gotoff Catering. Here's his top-10 list
of trendy, tantalizing tidbits.

1. Gingered brioche toast topped with marinated yellow
peppers and fresh rosemary chevre monsse

2. Chinese noode pancake served with a julienne of
disck, hoisin sauce, and leok crisps

3. Sweet-potato chip with blackened sea bass and a light
larragon sauce

4. Toasted scallion and sesame-oil bread with ginger-and-
coriander seasaned sea hass, gamished with
blackened sesame seeds

5. Jicama |a carrol-Hike vegelable] flower lopped with
chopped avacade, tomate, and cilantro

. Pear and brie quesadillas with cilantro and fresh basil

7. Smoked salmon and chevre quesadillas

8. Focaccia cup with a sauté of wild mushroams, roasted
tomatoes, and fresh herbs

9, Grilled polenta triangles toppod with sun-dried

tomatoes
10. Savory gougere (puff pastry) with Caesar salad
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The Main Course: Catering 101
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