
Appetizers 
The appetizer’s purpose before the meal is to prepare one’s appetite. Appetizers can be a small variety 

of bite-sized foods to snack on over conversation. They can be foods that complement the theme of the 

meal, or something entirely different. There are really no limits to what can be served, since it is 

common now for appetizers to make the meal at some parties. Along with drinks, heavier appetizers can 

be quite satisfying to guests as they mix and mingle. 

 

Zingy Mango Salsa 
 

Serves: 12 (about 3 cups) 

Prep time: 10 minutes 

 

 2 cups of diced mango 

 1 cup of cucumber, peeled, seeded, and diced 

 ⅓ medium red onion, minced 

 ½ large jalapeño, finely minced (increase for more spice) 

 1 cup of fresh cilantro, roughly chopped 

 2 limes 

 ½ teaspoon sea salt 

 

1. Mangos and cucumbers should make up the largest chunks in the salsa. Add them to your bowl. 

2. Add in diced onion, jalapeño, and cilantro leaves. (To lock in more flavor, blend 2 tablespoons 

each of mango, red onion, and cilantro in your blender or food processor and toss into salsa.) 

3. Add the juice of two limes and sea salt to taste. 



 
  
 

Divine Hostess tip: Serve with blue corn tortilla chips for a colorful appetizer. Makes a great topping for grilled fish. 



 

Pesto Hummus 

 
Prep Time: 5 minutes 

Makes: 3 to 4 cups 
 

 16 ounces chickpeas, cooked and drained (garbanzo beans) 

 ¼ cup pine nuts (or walnuts) 

 ½ cup of Parmesan cheese 

 3 to 4 cloves of garlic 

 1 teaspoon sea salt 

 ¼ teaspoon black pepper 

 Approximately 1 cup of fresh basil leaves 

 1 tablespoon lemon juice  

 Approximately ½ cup of olive oil 

 

In your food processor, add all ingredients except olive oil. Blend by slowly pulsing until they become a 

pureed texture. Slowly add olive oil through the top opening until it smoothly blends into the mixture. 

This recipe works best as an approximation, and your aim should be for a smooth, whipped texture. 

Slowly adding the oil gives the preparer a chance to slowly bring the hummus to the desired texture. 



 

Guacamole  

When I make guacamole, I go with a thick, hearty texture, and I love to let the lime and the sea salt 

blend and complement one another. It is good to buy your avocados two or three days before you make 

the guacamole and allow them to ripen in a cool, dark place. Avocados should be firm but with a bit of 

give when they are ready to be used. I’d rather buy an avocado that’s not quite ripe than one that’s over 

ripened and bruised. If you’ve read the ingredients below, you may be thinking, peas in guacamole?! Oh, 

yes! 

 

Prep time: 10 minutes 

Makes: 3 to 4 cups 

 

 4 avocados 

 2 limes 

 ½ cup thawed frozen peas 

 ½ teaspoon sea salt 

 ½ cup red onion, minced 

 ½ cup fresh cilantro, roughly chopped  

 1 teaspoon any salt-free seasoning 

 

1. Cut avocados in ½, seed them, and then scoop contents into your mixing bowl. 

2. Add ¼ cup red onion to your avocado mixture. 

3. In your food processor, add ½ cup of peas, ¼ cup red onion, ¼ cup fresh cilantro, juice of one 

lime, and a pinch of sea salt. Pulse until the mixture is smooth and pureed. Your addition of peas 

and citrus will keep the guacamole’s vibrant green color and fresh flavor. Add puree to 

avocados. 

4. Mash very slightly with fork until you meet your desired texture. Salt as desired, a dash of salt-

free seasoning, the juice of  a lime, and remaining ¼ cup of fresh cilantro leaves. 
 

Divine Hostess tip: Since the guacamole will keep its color longer because of the citrus juice, you can make this earlier in the day 

for your event to save time. 



 

 

 



 

Black Bean & Corn Quesadillas 

 
Prep time: 5 minutes 

Cook time: Approximately 15 minutes 

Serves: 6 as a meal, 18 as an appetizer 

 

 2 cups of black beans, canned or cooked dried beans 

 1 cup of frozen white corn 

 1 medium red onion, diced 

 1 red bell pepper, diced 

 1 to 2 ripe limes 

 ½ cup of fresh cilantro 

 1 teaspoon of sea salt 

 6 large flour tortillas 

 ¼ cup of extra virgin olive oil  

 3 cups of shredded cheese 

 Baking brush 

 Large mixing bowl 

 Large lightly oiled baking sheets 

 

1. Preheat the oven to 350 degrees. 

2. In the large mixing bowl, mix black beans, corn, red onion, cilantro, and red bell pepper. 

3. Once thoroughly mixed, halve the limes and squeeze lime juice into the mixing bowl until the 

lime is fragrant, but not overpowering to the other contents. 

4. Remove the stems from the cilantro and discard. Roughly chop leaves, and add to the mixture 

and stir. Salt to taste. 

5. Coat one side of each tortilla with oil, and place oil side down on baking sheet. With a slotted 

spoon, scoop out the black bean mixture and place it onto 1 side of the tortilla. Fold in half.  

6. Sprinkle about ¼ cup of cheese over the mixture. Repeat process with remaining tortillas. 

7. Place quesadillas in the oven for approximately 8 minutes for each side, until tortilla is golden 

brown. 

 

 
Divine Hostess tip: Let the quesadillas cool for about 5 minutes, and then cut into large pieces to serve on a plate. Offer guests 

salsa, guacamole, and sour cream for toppings. This is a fun and quick meal to share while watching television or catching up on 

life! If you want this dish to be more of a finger food, allow the tortillas to crisp a little longer in the oven. 



 

Sliders 
 

Sliders, or mini burgers, are a great food for parties where heavy appetizers are served. There are no 

limits to the combinations of mini burgers and food cultures you can sample. Heavy appetizers are a 

great setup for a party where most of the guests will be in motion, mingling inside and outside. Sliders 

have been traditionally served in restaurants with some type of potato side and maybe a vegetable dish. 

One thing that guests will really enjoy is fun and flavorful dipping sauces, and side salads that match the 

slider. If you have the space and patience, you can also set up for your guests to build their own sliders. 

 

You will need: 

 Mini hamburger buns or dinner rolls, lightly toasted 

 Large platters 

 Bowls for dipping sauces 

 Serving plates for topping assortment 

 

 

Mediterranean Slider: Slather the bun with a nice layer of hummus and pile on a few roasted vegetables. 

A Greek salad goes well with this, as does a platter of assorted marinated olives. 

 

American-Style Slider: Mini cheeseburgers are always a hit. Instead of regular yellow mustard, serve 

them with whole seed, Dijon, or garlic mustard, and have thinly sliced, grilled onions available. 

 

Italian Slider: Although you can add meat, this slider can stand well without it. Have your main 

ingredient be a nice, juicy tomato slice with a slice of mozzarella cheese. Slather on some pesto, and 

place these little sliders into the oven to melt together the tasty flavors. 

 

Asian Chicken Slider: Marinate cooked chicken breast pieces in Asian-inspired salad dressing and top 

with leafy greens. Guests are sure to enjoy this with the Asian sesame salad recipe as a side. 

 

Sliders are very easy to make and arrange. Be creative with burger toppings that you roast or grill for the 

sliders. You may find that they are so delectable that people will use just the toppings for their sliders 

without an actual burger! Also, look at specialty markets for unique sauces and spreads that will excite 

the taste buds. Ordinary mayonnaise can be spiced up with a few tablespoons of aioli or a spread of 

wasabi, for instance. Gourmet blends of spicy mustard and old-fashioned ketchup will really dress up the 

meal. 



 



 


