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Hostess Tips & Tricks 
Advance prep work - Do as much prep work, cooking, and decorating ahead of time so you have time to have a glass of wine and enjoy 
the evening as well.  Be imaginative - it only takes minutes to make a bed of spinach to place appetizers or other foods on. A few sprigs of 
parsley liven up a party tray.  A couple of mint leaves & a raspberry dress up a mousse or dessert. 
Cook a bit extra - Always cook more than you think you will need, this gives you some wiggle room if appetites are bigger than you expect, 
or extra people show up. If you don’t want leftovers, have some take out containers handy and offer the extras to your guests. 
Stick to the classics - Don’t try making a dish you have never tried before. If there is a new recipe you would like to serve, try it a few times 
before the party. You may find out that the recipe isn’t as delicious as you had hoped or takes longer to prepare than you expected. 
Keep it simple - High maintenance dishes requiring constant monitoring or stirring take you away from the party and your guests. 
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RECIPES  

                      Chicken Salad Party Puffs (yields 3 -3½ dozen) 
 

Puffs (Choux Pastry) 

In a saucepan, bring to a boil: 

 1 cup water 

 1/2 cup butter (no substitute) 

 1/2 teaspoon salt 

Add all at once and stir until a smooth ball forms: 

 1 cup flour 

Remove from heat and let sit for 5 minutes. 

Attach cookie paddles to your Bosch mixer and dump 

mixture into the bowl. 

Add one at a time, beating (speed 3) well after each 

addition: 

 4 large eggs 

Continue beating until batter is smooth and shiny. 

Using a small OXO Cookie scoop (2 1/2 teaspoons), drop 

level scoopfuls of batter two inches apart on a greased 

baking sheet. Bake at 400°F oven for 18 - 20 minutes or 

until golden brown. Remove to wire racks. Immediately 

cut a slit in each puff to allow steam to escape. Cool. 

Cut top of puff to open; remove any excess dough from 

inside.  

 

Cream Puffs are a rather unusual pastry. A lump of dough turns into a golden, light shell that is begging to be filled with any 
number of fillings from sweet creams, puddings and custards to savoury options such as seafood, or our Chicken Salad Party 
Puff featured in our newsletter.    
The pastry of a cream puff is a type of French pastry dough called ‘Choux’ (pronounced ’shoo’)  which means ‘cabbage’ in 
French. The name came about because puff pastries come out of the oven looking like little cabbages. This same pastry    
technique is also the base for other pastry delicacies such as éclairs, croquembouche, profiteroles, and French crullers.  
A basic Choux pastry contains only butter, water, flour and eggs. Unlike a lot of pastries, it doesn’t contain a leavening  
ingredient; the puff is created solely by the steam made when baking. This is why it is essential to have a strong gluten and 
protein structure in the dough. The gluten and protein stretch and hold in the steam, essentially blowing the pastry up like a 
balloon while giving it strength to stay puffy and not deflate. It is important not to use a low protein flour such as self-rising, 
cake, or pastry flour when making Choux pastry. 
Tips for the perfect Puff: 
1) Ensure that your water and butter are at a rolling boil, then add the flour all at once. 
2) Fat adds tenderness to the puff, however too much fat can cause your puffs to collapse. 
3) It can be difficult to get the egg to incorporate into the dough; this is where a hand or stand mixer comes in handy. By adding the eggs one at a time, 

you can ensure each is fully incorporated before adding the next. This will turn your dough shiny and smooth.  
4) Baked puff shells can be stored in the freezer for up to 2 months. 

DID YOU KNOW?            Cream Puffs (Choux Pastry)          

IPrep Mini Adjustable Phone Stand 
This adjustable stand holds your  

smartphone at the perfect viewing angle  
in either the landscape or portrait mode. 
Great for reading recipes in the kitchen, 
watching movies on a plane, or holding  

your phone on the bedside table. When not 
needed the IPrep folds flat to store  

easily in your purse, drawer or luggage. 
#PP4015BK-D   $23.50 
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 All-Purpose Scoops 
Not just for cookies. These  

are available in a large  
assortment of sizes perfect 
 for portioning and filling. 

Chicken Salad Filling 

Combine together in a bowl and stir well: 

   2 1/2 cups finely chopped cooked chicken breast 

   1/2 cup mayonnaise  

   1/3 cup chopped celery 

   1/4 cup diced red pepper 

   1/4 cup chopped pecans 

   1/8 cup thinly sliced green onion 

   1 tablespoon sweet green pickle 

   1/4 teaspoon Alpine Touch Lite Seasoning 

   1/4 teaspoon paprika 

   1/8 teaspoon onion powder 

   1/8 teaspoon garlic granules 

   1/8 teaspoon pepper 

Fill puffs. Refrigerate until serving. 

NEW! 



Kuhn Rikon Clear Cookie Press 
Create dozens of delicious, melt-in-your-mouth 
spritz cookies for any occasion.  The clear barrel 
allows you to see when its time to refill dough.  

Built to last with a stainless steel ratchet  
system and 14 different st. steel cookie discs. 

#2460-NA   $40.99 

Shop online 24/7                        www.CountryLaneKitchens.net 
Visit our store at 121 Jasper Street    Maple Creek, SK    Mon. to Fri. 9:30am to 5:00pm 

NutriMill Artiste  
Complete Kitchen Stand Mixer 

The NEW Artiste Stand Mixer is an affordable 
 yet powerful stand mixer. Have more fun and 
shorten your time in the kitchen, letting the  

machine handle all your mixing needs.    
The 650 watt motor can efficiently knead up  

to 8 pounds of whole wheat bread dough  
while the unique design of the dough hook  
replicates hand kneading for great results  
every time. Close the clear, 2 piece lid to 

 keep flour and splatters contained, then slide 
 it open to add ingredients. 

Many parts and pieces are interchangeable  
with the Bosch Universal Plus Mixer such  
as the whisks, paddles, slicer/shredder,  
pasta rollers, meat grinder and more. 

The Artiste Mixer includes a 6.5qt bowl, 
 dough hook with integrated extender  

and wire whips with metal drive bracket.   
#NMA6001  

Introductory Special 
 $299.99 

reg. $349.99 

OXO On 
Barista Brain 9 Cup Coffee Maker 

 

With a brain of its own, and an ear tuned to your 
preferences, this coffee maker brews Gold Standard 
Coffee (certified by the Specialty Coffee Association 

of America) right in your own home.  
The simple, one dial control allows you to set  

the time, the auto-brew timer and number of cups. 
Special features such as perfect temperature    
control, timed water release to bring out the 

best coffee flavour and a mixing  
tube in the carafe all contribute to give you  

the best coffee experience possible. 
In our Quest for the Best, we have had repeated 
rave reviews on this user friendly coffee maker. 

#8710100V1-D   $279.99 

Sour Cherry Sauces 
Tangy yet sweet. Pour over warm camembert 
cheese for a delightfully different appetizer. 

$14.99 

Chef’s Choice Krumkake Express 
Treat yourself and your family with these delight-
fully thin, crisp wafer cookies that you can use to 

top desserts or roll and fill with a sweet treat.  
The Krumkake Express makes it easy with a colour  
selection dial and instant temperature recovery. 

#839-CC   $110.99 

Chef’s Choice Knife/Scissors Sharpener 
Small enough to fit in a drawer, this sharpener will 

put a durable, sharp edge on your most used 
straight-edge kitchen knives, household & craft 
scissors, tools such as hatchets and fishhooks. 

#480KS-CC   $43.99 

Chef’s Choice AngleSelect Knife Sharpener 
Put an incredibly sharp edge on your most  

used straight-edge and serrated knives.  
The professional AngleSelect 2 stage system will 
sharpen either European/American knives (20° 
angle) or Asian knives (15° angle) with a sharp,  

burr-free edge with plenty of ‘bite’. 
#4340-EC   $62.99 

RADA Ultimate Utensil Set 
Your most used utensils all in one beautiful gift box. 
Available in either shiny aluminum or black handles.  

#S50-NA   $90.99 

MOSA Cream & Dessert Whipper 
One touch dispenses fresh whipped cream.  

Already have a whipper? Don’t forget to pick up 
extra chargers for the holidays.   

#57-435001-BR   $115.99 

Bird Knife Rests 
Place one at each setting to hold your guests knives 
off the tablecloth. Great for holding chopsticks too.  

#981000WH-D   $10.39/box of 6 

Prodyne Iced Dip Set 
No matter how long the party goes on, your dips, 

sauces and condiments will stay chilled.  
#17414-F   $29.99 

Outset Cocktail Shaker 
Leak-proof seal means no mess even with vigorous 

shaking. Includes measurements and recipes. 
#B327-F   $36.99 

NEW! 
NEW! 

BONUS 
Receive a FREE L’Equip 
Coffee/Seed Mill with 
purchase of the OXO  
Barista Coffee Maker. 

*while supplies last 
reg. $46.99 

NEW! 


