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Learn tips and tricks for hosting the ultimate party. 

Hosting a get-together can be stressful, whether you’re playing host to two or 20. You’ll learn how to plan and 
strategize for the three most important components of any party: food, drinks and ambience. 

By the end of this class, you’ll learn how to make homemade barbecue potato chips, homemade hummus, stacked 
ahi tuna salads, and 5-minute frozen yogurt. Plus, we'll show you how to set up a mix-and-match Bloody Mary bar 
with a whole host of garnishes, and then we’ll take your table-scape to all-new highs with two edible 
centerpieces. 
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Equipment List 
Below is our recommended list of equipment for the best possible results.  If you have any questions, email 
classeshelp@tastemade.com. 

• Food Processor.  With speed, efficiency, and capacity, a food processor can do it all in the kitchen.  It’ll be on 
double-duty with our menu as we’ll be using it to make homemade hummus and homemade frozen yogurt. 

Substitution —> A blender can often times be substituted for a food processor, however keep in mind 
you’ll need additional liquid when using a blender. 

• Mandoline.  Don’t get me wrong, I’m all for putting your knife skills to the test, but if you want to save time, 
keep this super sharp gadget on hand.  We’ll be using it to slice the potatoes for our homemade potato chips, 
which guarantees all the chips will be uniform in thickness and will fry up evenly when they hit the hot oil. 

Substitution —> A super sharp chef’s knife and a bit o’ elbow grease for all that slicing. 

• Ring Mold.  Stacked salads are extra impressive on the eyes when they feature tightly packed layers of sliced 
fruits and veggies, and a 3- to 4-inch ring mold guarantees all those layers will stay stacked together. 

Substitution —> You can use an emptied out soup can that’s been opened on both ends and cleaned out. 

• Wooden Skewers & Toothpicks.  Wooden skewers are a great way to encourage guests to load up on garnishes 
for the Mix and Match Bloody Mary bar, while having a variety of fun and festive toothpicks on hand allows 
guests to snack sans the distraction of sticky fingers 

• Cocktail Shakers.  There’s nothing worse than a party with a long line at the bar, especially when that bar 
involves DIY’ing your drink. Keep a handful of cocktail shakers on hand so multiple rounds of Bloody Marys can 
be made at once 

Substitution —> Since you can serve the Bloody Marys in Mason jars, it works just as well to have a few 
extra jars and lids on hand, which guests can use to shake up their cocktails. You can even poke holes 
into the top of a mason jar, and use the top as strainer, in lieu of a hawthorne. 

Entertaining 
With Kelly Senyei of Just a Taste 
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Homemade Barbecue Potato 
Chips

Step-by-Step 

1. Combine all of the seasonings in a small bowl. Set aside. 
2. Using a mandoline, or a very sharp knife, slice the potatoes to 1/8-inch thick.  
3. Place the slices in a bowl of ice water so that they are fully submerged. Soak the potatoes for 30 minutes. 
4. Remove the potatoes from the ice water and transfer them to a paper towel-lined plate. Pat them 

completely dry. 
5. Fill a heavy-bottomed stock pot with 2 inches of oil and heat it over medium-high heat until the oil 

reaches 360ºF. 
6. Fry the potatoes in batches, flipping them constantly in the oil until they turn golden brown (3 to 4 

minutes). Use a slotted spoon to transfer the potatoes to a paper towel-lined plate.  
7. Let them cool for 30 seconds before transferring them to a large bowl.  
8. Sprinkle the hot chips with a portion of the seasoning mixture and lightly toss them until they're evenly 

coated.  
9. Repeat the frying and seasoning process with the remaining potatoes. 
10. Store the chips in an airtight container. 

Ingredients

• 1 teaspoon paprika 
• 1 teaspoon brown sugar 
• 1/2 teaspoon garlic salt 
• 1/2 teaspoon onion powder 
• 1/4 teaspoon chili powder

• 1/2 teaspoon Lawry’s Seasoned Salt 
• 1/2 teaspoon salt 
• 1/4 teaspoon fresh black pepper 
• 2 large baking potatoes, scrubbed 
• Vegetable oil, for frying

Yields 5 cups 

Entertaining 
With Kelly Senyei of Just a Taste 
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Homemade Roasted Garlic 
Hummus

Step-by-Step 

1. Preheat the oven to 400°F. 
2. Slice the top one-third off the head of garlic, place the bottom portion on a piece of foil, drizzle it with 

olive oil and season it with salt and pepper. Place the top portion back on the head of garlic and crumple 
the foil to create a sealed packet. Roast the garlic in the oven for 30 minutes.  

3. Remove the roasted garlic from the oven and squeeze the cloves into a bowl. 
4. In the bowl of a food processor, pulse together half of the roasted garlic gloves with the chickpeas, tahini, 

lemon juice, olive oil and cumin, scraping down the sides and pulsing just until smooth. 
5. Add the water to the mixture, pulse it a few more times until combined, then season the hummus with salt 

and pepper. 
6. Chop the remaining half of the roasted garlic cloves. 
7. Transfer the hummus to a serving dish and garnish it with the chopped roasted garlic cloves and olive oil. 
8. Feel free to dip and dunk with any chips, crackers or crudité you have on hand. Think about colors, tastes 

and textures when it comes to getting the hummus from the bowl to your guests’ mouths.  
9. I serve it on a wooden platter surrounded by a rainbow of veggies and several types of crackers. 
10. For entertaining purposes, you can make it 1 day in advance, but otherwise it’ll last for up to a week when 

stored in an airtight container in your fridge. 

Ingredients

• 1 head garlic 
• 1 (16-oz.) can chickpeas, drained and rinsed 
• 1/3 cup tahini (sesame paste) 
• 2 Tablespoons fresh lemon juice

• 2 Tablespoons olive oil 
• 1 teaspoon ground cumin 
• 3 Tablespoons water

Yields 2 cups 

Entertaining 
With Kelly Senyei of Just a Taste 
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Ahi Tuna Stacks with Ginger-
Lime Dressing 

Step-by-Step 

To make the dressing 
1. Whisk together all of the dressing ingredients in a small bowl then set it aside. 

Ingredients

For the dressing: 
• 1 1/2 teaspoons minced fresh ginger 
• 1 garlic clove, minced 
• 3 Tablespoons fresh lime juice 
• 2 teaspoons low sodium soy sauce 
• 2 teaspoons sugar 
• 2 Tablespoons water

For the tuna stacks: 
• 1 cup peeled and diced cucumber 
• 1 cup diced mango 
• 1 cup diced avocado 
• 1/2 pound sushi-grade Ahi tuna 
• 1 cup diced red onion 
• 1 Tablespoon toasted white sesame seeds

Serves 4 

To assemble the tuna stacks 
1. Place the ring mold on the plate on which you're going to serve the tuna stack and then layer one fourth of 

the diced cucumber, mango, avocado, tuna and red onion inside the mold, pressing the ingredients firmly on 
top of one another. 

2. Press down on the top layer while slowly removing the mold to reveal the tuna stack. Repeat the layering 
process with the remaining ingredients to form three more tuna stacks. 

3. Drizzle each stack with a portion of the ginger-lime dressing, sprinkle with the toasted sesame seeds and 
serve immediately. 

Entertaining 
With Kelly Senyei of Just a Taste 
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5-Minute Strawberry Frozen 
Yogurt

Step-by-Step 

1. Add the frozen strawberries, agave nectar (or honey), yogurt and lemon juice to the bowl of a food 
processor. Process until creamy, about 5 minutes.  

2. Serve the frozen yogurt immediately or transfer it to an airtight container and store it in the freezer for up 
to 1 month. 

Ingredients

• 4 cups frozen strawberries 
• 3 Tablespoons agave nectar or honey • 1/2 cup plain yogurt (full fat) 

• 1 Tablespoon fresh lemon juice

Serves 4 

Entertaining 
With Kelly Senyei of Just a Taste 
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Basic Bloody Mary Mix

Step-by-Step 

1. Combine all of the ingredients in a large pitcher, stirring to combine.  
2. Taste and season with salt and pepper.  
3. Chill until ready to serve with assorted garnishes.  
4. Serve the cocktails in Mason jars for a casual cocktail option. 

Ingredients

• 5 cups tomato juice 
• 2 cups vodka 
• 1/4 cup freshly squeezed lemon juice 
• 1/4 cup Worcestershire sauce

• 1 to 1 1/2 teaspoons horseradish 
• 1 teaspoon hot sauce 
• Salt and pepper, to taste

For a Crowd 

When it comes to garnishing a Bloody Mary, my strategy is simple: It’s a meal in a glass. So what goes into a 
meal (taste, texture, presentation) must go into the assembly of your cocktail.  

• Blue cheese-stuffed olives add saltiness - fry them to take this recipe to the next level 
• Shrimp add heartiness and brightness (when tossed with fresh lemon juice!) 
• Bacon adds a salty crunch (bake bacon a day in advance, keep wrapped in paper towel in an airtight bag) 
• Peppers add color and crunch (and maybe heat) 
• Celery with the leaves on 
• Fresh herbs allow for endless flavor customizations (i.e. rosemary, thyme, etc.) 

Entertaining 
With Kelly Senyei of Just a Taste 
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With Kelly Senyei 

Chef-author Kelly Senyei (Food Blogging for 
Dummies) launched her blog, Just a Taste, in 
2008 and has since been featured in magazines 
such as Better Homes and Gardens, Bon Appétit, 
and O, the Oprah Magazine, as well as on camera 
as a host, correspondent and expert in all things 
food and entertaining. 
  
Just a Taste (www.justataste.com) shares food 
and lifestyle inspiration for every meal and any 
occasion with creative recipes, entertaining tips, 
step-by-step photo tutorials and instructional 
videos that help you save time and up your game 
in the kitchen. 


