Tested recipes designed for buffet-style service with EffiQ-Rate products

Serves: 20-25 | Prep: 30 min | Cook: 45 min
* 5 Ibs chicken wings, split at joints
« 1 cup honey, 1/2 cup soy sauce, 1/4 cup ketchup
* 2 tbsp fresh ginger, minced, 3 cloves garlic, minced
» Bake at 400°F for 45 min, basting with sauce every 15 min.

 Transfer to chafing dish to keep warm at 145°F.

Serves: 15-20 | Prep: 15 min | Cook: 25 min
* 2 packages frozen spinach, thawed and drained
« 2 cans artichoke hearts, chopped
* 8 0z cream cheese, 1 cup parmesan, 1 cup mozzarella
* Mix and bake at 350°F for 25 minutes until bubbly.

 Serve in mini chafing dish with tortilla chips.

Serves: 20 | Prep: 20 min | Cook: 30 min
3 Ibs ground beef, 1 Ib ground pork
2 cups breadcrumbs, 2 eggs, 1 onion, finely diced
e Sauce: 2 cups beef broth, 1 cup heavy cream, 2 thsp Worcestershire
* Brown meatballs, simmer in sauce for 20 minutes.

» Keep warm in chafing dish; serve with toothpicks.

Serves: 15 | Prep: 15 min | Cook: 35 min



 Assorted: bell peppers, zucchini, red onion, cherry tomatoes
* Toss with olive oil, herbs de Provence, salt and pepper.
* Roast at 425°F for 30—35 minutes.

* Transfer to buffet server to maintain warmth.

Serves: 24 | Prep: 25 min | Cook: 20 min

* Pre-made tartlet shells (24 pieces)

« Fillings: Lorraine (bacon/gruyére), Spinach/feta, Mushroom/swiss
 Custard: 4 eggs, 2 cups cream, salt, pepper, hutmeg

* Fill shells and bake at 375°F for 18—-20 minutes.

» Serve warm from chafing dish.

6. Teriyaki Beef Skewers

7. Caprese Salad Bites

8. Loaded Baked Potato Bar Setup Guide
9. Lemon Herb Salmon Fillets

10. Mediterranean Pasta Salad

11. BBQ Pulled Pork Sliders

12. Stuffed Mushroom Caps

13. Fruit & Cheese Display Guide

14. Chocolate Fondue Station

15. Build-Your-Own Taco Bar
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