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Pick up some great cocktail recipes such
as Chocolate Martini, Hot Chocolate for
Consenting Adults and Limoncello at
Foodtv.ca. Metro News ServicesFood
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The original
Try this James Bond martini recipe from Ian Fleming�s first James Bond novel, Casino Royale: 3 oz gin; 1 oz vodka; 1/2 oz Lilletfi Blanc wine. Pour gin, vodka and

Lillet blanc into a cocktail shaker half-filled with cracked ice. Shake well and strain into a chilled glass. Garnish with a twist of lemon. ����� ���	 	��
���	

In the spirit of Bond
mania leading up to the
release of Quantum of
Solace, let�s look at an
arena in which this
sophisticated and suave
agent would feel right at
home � the cocktail par-
ty. Beautiful and
bejewelled women, men
in tuxedos and the myste-
rious allure of strangers.

�Every once in awhile
you take a little bite of
this and a little sip of that,
and it hits just the right
note,� says Canadian wine
educator Shari Darling,
who calls this the �moan
factor.� 

Darling is the author of
a new cookbook,
Orgasmic Appetizers and
Matching Wines
(Whitecap Books), a book
that would certainly
appeal to James Bond,
who has made many a
woman moan. These
treats would also be a
killer for a pre-movie, en-
tertaining night for
guests.

Virgin Cherries Stuffed
with Goat Cheese   
Darling recommends a
brut sparkling wine with
some lemon flavour for
this recipe from her book.
If you can find a small bot-
tle of extra virgin olive oil
infused with white truf-
fles, it makes for a lovely
drizzling oil for this easy
and classy hors d’oeuvre.
Makes 24. 

INGREDIENTS: 
• 24 large cherry tomatoes 
• 4 oz (125 g) fresh goat
cheese (chevre) 
• Salt and pepper 
• 24 tiny fresh basil or
oregano leaves 
• White truffle oil or extra
virgin olive oil 

METHOD: 
Wash and dry tomatoes,
cut a small slice off bottom
of each tomato to sit flat
(be careful not to break
through tomato). Slice a
thin portion from top of
each tomato. Using a mel-
on baller, scoop out the
flesh, being careful not to
break the skin. 

To make the filling, com-
bine goat cheese, salt and
pepper to taste until
smooth. Fill each tomato
with 1 tsp (5 mL) mixture.
Garnish each with basil or
oregano leaves. Drizzle
each with a little olive oil.
Cover and chill. 

Chicken and Mango in
Crisp Wonton Cups     
Both the cups and the fill-
ing can be made ahead. As-
semble this Asian
flavoured appetizer just

before serving. Makes 32. 

INGREDIENTS: 
• 32 wonton wrappers (1-
400 g package) 
• 1 lb (500 g) boneless, skin-

less chicken breasts 
• 1 ripe mango, finely diced 
• 1/2 red pepper, finely
diced 
• 2 green onions, finely
diced 

• 1 tbsp (15 mL) minced
fresh ginger 
• 1 clove garlic, minced 
• 1 tbsp (15 mL) each hoisin
sauce and chili garlic sauce 
• 1 tsp (5 mL) soy sauce
• Salt and pepper 
• Cilantro leaves

METHOD: 
Preheat oven to 350 F (180
C). Push a wonton wrapper
into each cup of a muffin
pan and bake 5 to 7 min-
utes or until golden and
crisp. Remove cups to a
wire rack to cool. 

Continue with remain-
ing wrappers, cool then
store in an airtight con-
tainer for up to two days. 

Grill, bake or broil chick-
en breasts until cooked.
Cool then dice into small
cubes.   

Combine chicken, man-
go, red pepper, green
onion, ginger and garlic.
Stir in hoisin, chili garlic
and soy sauces. 

Season to taste with salt
and pepper. Filling can be
made up to one day ahead,
covered and refrigerated.     

To serve, warm filling in
microwave briefly to room
temperature and spoon in-
to cups just before serving.
Garnish with cilantro
leaves. 
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Barb Holland is a professional home 
economist and food writer who believes in 

shopping locally and in season.

Canadian wine educator Shari Darling recommends a brut sparkling wine with some lemon
flavour for these Virgin Cherries Stuffed with Goat Cheese.

On the tip of James Bond�s tongue


