Jiesta!

Make-your-own-taco parties are so much fun
that guests won't realize they're doingall of

your food prep. Keep i
buffet with green-mar

t simple or overstuff the
ket finds; just make sure

the space is decorated and music is cued

before anyone arrives.

“People want to walk

into a party that's already going,” says Keri
Clavin, of the NY.C. duo Clavin Kelly Events. She
and her partner, Victoria Kelly, created this

menu, “And,” Clavin adds,
gathering in the kitchen to help the hostess:

“guests also love

3

FOR THE TACO EAR

SOFT TORTILLAS

The ideal size is &7, gither whits

corn {praferable) orffour,
Count on three per person, To

soften and warm, rin fngers

under the tap and pat each
sige witha féw drops. Heat ina
dry, nonatick frying pan for 30
seconds-on each side Weapin
foiland keep warm in the oven

until yau're rezady

SKIRT STEAK
Buy about a g pound per
PEFSSN ang marinate forat
least 4 hours in fresh lime juice
and olive all with minced
parlic, chopped cifantra, salt
and pepper. Grill until desired
deneness. Cutagainst the
grainin leng slices,

TILAPIA OR MAHI-MAHI
Buy rougnly ¥; pound per
person 2nc use the same
marinade as for the steak.

Soak for nomore than 1 kour;
grill untit just opague in
thié center.

CORN
Grill cobs aver high heat until
charred in spots, then shice off
kernels and toss with some
frash alantro ard red onion.

CHEESE
You ean use ary kind, but
Clavin and Lelly prefer white
cheeses ke quess fresco
{2 mild, crumbly Mexican
variety) or Monterey Jack.

GREENS |

Shiced icabergiettuce or
cabbage. Avaid leafy greens
fike mesclun that wilt easibe

PLUS YOUR FAVORITE
SALSAS, GUACAMOLE &
S0OUR CREAM

Makee 3¢
END oNn A
, S_WEET NOTE
E-'1.c-;_r ICECTem sundaes
Mexican Styie: Spike :r;c; .
F.|‘.-IDE':|-JaI:E SALCE with 2
dash of chija Dowider .J."Td
SEMVE With s alres tortiila
NP sprinkled wich
 SNRaman ang Sugarand
|'.II'|{J.+!",I bakeg.

THE DRINK

MAXIMIZE A
MARGARITA

The Clavin Kelly secret? Mever
use & store-bought i, “That
owerhy sweet, artificial taste
can't compare tofresh lime
juice,” says Kelly.
= nAarui
margarica
Elasses,
Ak Designs,
Baale;
primashops
o/ eam,

THE IDE D.LTREC_I!_III‘::E
art Fresh Jime jult=
L :;ﬁtfpu Seg or (',u_intruau
T part siiver r{:qullah )
hpave mectar m.?as.-_
put ingredicnts a'r:u -.r.é: I:ITL;- :
shaker. chyake wiellan 5t
\nto amargarnta glass
rirnmmed w%Lhag.lr_ and
arnished with a
" jime wedge

WAYS TO
REV UP THE

3 FLAVOR

= Add some macerated
raspberries (sozked in triple
sec or Cointreadl) for fun
color and tasty Eartness,

s Hot-pink prickly pears—
either canned in syrup or
freshly chopped—addan
exotic, light sweetness,

= Give your cocktails more
kick by infusing salt with diced
mild chiles and using the
mixture to rim the glass,

MATE STAYCATION GUIDE

"

Otami
4 cocktail
" napkins, 38
 each; panam
phinenix.com.

THINK
BIG AND
BRIGHT

Transform your space with
color-rich paper flowers and
folk-print napkins, “Witha
few touches, you can really
feal lilke you're someplace
different—not just hanging
around the coffee table with
abeer” Kelly says.

Conetti runnrer;

Soukatyssi, S50,
at Berpdarf
Goadman

PAPER FLOWERS {36 cach
and TIN LAMPSHADE (%65
panamphoenix.com
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