
BITE-SIZED 
MORSELS

Heavenly

Entertaining a crowd? Then keep your guests hunger at bay with 
a delicious selection of small bites. Serve on large platters or a 

chunky wooden board for a truly impressive looking spread. 

LOBSTER AND GINGER SALAD CANAPÉS

For the court bouillon 

 Makes 25 canapés

Courtesy of Ragazzi Ristorante Pizzeria.

12 cups water
1 cup dry white wine

1 medium onion, sliced
1 medium carrot, sliced

1 stalk celery, sliced

1 bay leaf
1 sprig thyme

4 whole peppercorns
Pinch salt

Pour the water and wine into a pot and add in the vegetables, bay leaf and 
thyme. Bring to the boil.

Lower the heat, add the peppercorns and simmer for about 45 minutes. Strain 
the mixture, and set aside.

For the lobster and ginger salad

Bring the court bouillon to a simmer and add the lobster meat. Poach for about 4-5 minutes. Remove 
the lobster and allow to cool. Once the lobster has cooled cut into small pieces. 

Dice the fresh ginger, shallots and bell peppers. Mix these ingredients in with the cooked lobster 
meat. Season with a pinch of salt and pepper and then add the fresh lemon juice, orange juice and 

mayonnaise.  Allow to sit for 1 hour in the fridge before serving. 

To serve

Slice up the French baguette, drizzle with some olive oil and toast in the oven until golden brown. 
Spoon the lobster mixture onto the golden brown baguette slices and serve.

1 pound lobster meat
1 tablespoon fresh ginger

½ tablespoon shallots
2 tablespoons red and green peppers

Pinch salt and pepper

1 tablespoon fresh lemon juice
1 tablespoon fresh orange juice

1 ½ tablespoons mayonnaise
Olive oil

French baguette

These canapés are light and 
refreshing. Prepare the lobster 

the day before and assemble just 
before your guests arrive. 
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These light vegetarian canapés are 
a guaranteed crowd-pleaser. The 

creamy goat cheese pairs wonderfully 
with the sweetness of the candied 

walnuts and berry chutney. 

For the goat cheese

3 ounces goat cheese
3 tablespoons heavy cream

Lemon zest, to taste
Salt and pepper, to taste

Mix all the ingredients together until a smooth paste is formed. 

For the candied walnuts

4 walnuts, cut in half
½ tablespoon sugar

1 egg white

In a bowl mix together the walnuts, sugar and egg white until fully coated. Roast in an oven at 300 F for 
approximately 10 minutes, or until golden in color. Let cool.

For the berry chutney

1 ½ ounces wild berries
1 ounce sugar

¼ Scotch bonnet pepper
⅔ cup water

Mix all the ingredients together and cook until the mixture is reduced to a sauce-like texture.

For the profiteroles

1 cup water
3 ½ ounces butter

5 ounces flour
2 eggs

Combine the water and butter in a saucepan and bring to a boil. Whisk in the flour until the mixture 
starts to thicken. Remove the pan from the heat and whisk in each of the eggs. Transfer the mixture 

into a piping bag and pipe approximately 8 profiteroles onto a baking sheet. Bake in a pre-heated oven 
at 220 F for 15 minutes, or until golden brown. 

To assemble 

Take each profiterole and add a small spoonful of the goat cheese mixture. Top with the berry chutney, 
candied walnuts and garnish with a sunflower sprout, available from the local farmers market. 

 Makes 8 pieces

LEMON AND GOAT CHEESE PROFITEROLES 
with candied walnuts, berry chutney  

and organic sunflower sprouts
Courtesy of chef Deb Pradhan, Upper Crust.
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For the tuna tartare

8 ounces fresh sashimi grade yellowfin tuna, diced 
3 teaspoons soy sauce 

2 tablespoons sesame oil 
2 scallions, minced 

2 tablespoons Sambal Oelek chili paste 
1 large cucumber or 2 medium-sized cucumbers, sliced half inch thick, center part removed 

Kosher salt and pepper to taste

Combine the diced tuna in a mixing bowl with soy sauce, sesame oil, scallions and the  
Sambal Oelek chili paste. Mix together gently and season with salt and pepper.  

Taste and adjust seasoning if necessary.
Using a small spoon, place the tuna tartare on top of the cucumber slices. Top with the cusabi sauce.

For the cusabi sauce

1 teaspoon wasabi powder 
1 tablespoon water 
¼ cup sour cream 
¼ cup mayonnaise 

¼ cup finely grated peeled cucumber 
½ teaspoon sugar 

Kosher salt and pepper to taste

In a small bowl combine the wasabi powder and water and mix until it forms a paste.  
Next, add the sour cream, mayonnaise, grated cucumber, sugar, salt and pepper.  

Mix until all the ingredients are incorporated. 

 Makes 12 pieces

Courtesy of chef Sandy Tauson, The Westin Grand Cayman Seven Mile Beach Resort & Spa.

This Asian-inspired canapé will make a refreshing 
addition to any spread. The tuna tartare is blended with 
flavors of the Orient including soy sauce, sesame oil and 

spicy chili paste, while the cusabi sauce excites the palate 
with cool sour cream and wasbi powder for extra bite. 

TUNA TARTARE
on cucumber cups  
with cusabi sauce
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Add some spice to your 
table with these spicy 
beef tartare canapés.

8 ounce rib-eye, trimmed of the fat and cut into small cubes
⅓ cup tempura flour

2 rice papers
1 tablespoon red onion, chopped 

½ tablespoon chives, sliced 
½ tablespoon parsley, chopped 
½ tablespoon capers, chopped 

½ tablespoon cornichon (or small pickled gherkins), chopped
½ tablespoon Sambal Olek chili paste (or chopped chili)

2 tablespoons olive oil
1 tablespoon red wine vinegar

½ cup mayonnaise
4 tablespoons jerk sauce

Local spiced mixed salad leaves

Cook the jerk sauce for a few minutes until it thickens.  
Cool down and mix with the mayonnaise. Taste, seasoning with salt 

and pepper if required. Set aside.

To make the crispy tempura, mix some chilled water with the 
tempura flour until it has the consistency of a thin batter. Deep-fry 
in hot oil, passing it first through a colander. Remove when golden 

and set aside the crispy tempura pieces.

Soak the rice paper in cold water for 2 minutes, drain and  
pat dry with a clean towel. 

In a bowl, mix the beef, onions, capers, cornichon, herbs, chili, 
olive oil, vinegar, salt and pepper. Add the crispy tempura pieces.

Next, take some of the beef tartare mixture and lettuce mix and 
place on top of the rice paper, then roll carefully.

Trim the edges and slice into 1-inch pieces.  
Serve with the jerk mayonnaise.

 Makes approximately 8 canapés

Courtesy of Cracked Conch.

SPICY BEEF TARTARE
with crispy tempura  
and jerk mayonnaise
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Butter poached lobster

4, 6 ounce lobster tails
½ cup dry vermouth

1 pound cold butter, cut into cubes
Pinch salt

Simmer the lobster tails in salted water with lemon for 6 minutes. Remove and refresh in 
a bowl of ice water to halt the cooking process. Once cool, using good kitchen sheers, cut 

the shell down the back and the spines underneath and remove the tail meat. Cut each tail 
lengthwise into two loins, then each loin into 3-4 cubes and set aside.

In a small sauce pot heat the vermouth over low heat. Once warm, slowly add the cold butter 
one cube at a time whisking constantly. Do not allow the mixture to simmer or it will split. 

Once all the butter is incorporated add salt and place lobster chunks in the pot to warm and 
finish cooking, approximately 6-7 minutes. 

Grilled corn and coconut emulsion

2 cobs of corn, grilled or broiled until charred
1 can coconut milk

1 ½ cups cream
1 tablespoon powdered sugar, or more if the corn isn’t very sweet

1 tablespoon salt
Finely sliced chives for garnish

Remove the corn kernels from the cob with a knife. Place all ingredients in a blender and 
purée for 5 minutes. Strain through a fine mesh strainer. This can be done a day ahead. Serve 

at room temperature. 

To serve

Using a hand blender agitate the surface of the warm coconut emulsion to create a foam. 
Place each poached lobster chunk on a small spoon. Gently scoop a bit of emulsion over each 

lobster chunk and top with coconut foam. Garnish with the finely sliced chives.

 Makes 24-32 pieces

Courtesy of chef Dylan Benoit, Craft Food & Beverage Co.

BUTTER POACHED LOBSTER 

with grilled corn  
and coconut emulsion

These indulgent little bite-sized morsels 
are easy to make and are bound to 

impress guests. Even better, they can 
be made with locally caught lobster, in 

season Dec. 1 through Feb. 28. 
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