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Want to make your own menus?

Mix-matched Chairs See watercolor painting 101 on page S8.

Hand-paintcd Menus

Candle-lit Table Runner

Hanging Lanterns

Harvest Elements

DIY Cocktail Bar




PUMPKIN TACOS

Ingredients

Step One

1 small Japanese pumpkin, peeled and cut into 1" cubes
Olive oil (enough to lightly coat pumpkin cubes)

Salt (to taste)

1 tsp cinnamon

1 tsp cumin

1 tsp chili powder

1 tsp ground ginger

1 tbsp sugar

Dress It Up! - Step Two

Mini corn tortillas (approx. 16)

2 cups thinly sliced green cabbage
Juice of 1 lemon

1/2 tsp chili flakes

Olive oil

Sale

Crumbled feta cheese

Cilantro leaves
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Directions

Preheat oven to 400 degrees.
1. Mix together all of the ingredients in Step One.
2. Roast for twenty minutes or until done.

3. Toss cabbage with lemon juice, salt, chili flakes and olive oil.

Let sit till it begins to wilt.

4. Assemble tacos - tortilla first, then roasted pumpkin, spicy

cabbage, feta and top with cilantro leaves.
Servings: 8 servings (2 tacos each)

Enjoy!

Recipe Courtesy of Paper Palate

www.paperpalate.com






Paper Palate is a Los Angeles-based boutique catering company that specializes in
local, organic menus. Owner and visionary, Danielle Steckler, creates personal, true-
to-experience fresh fare that will tastefully amuse any appetite. For more of Danielle’s

recipes for dishes shown, visit www.fluttermag.com/swoop.







Watercslen 10

b easy tips to paint your own menus

Paper (Fotce

Use a heavier card stock versus a thin sheet of paper,
as it can absorb the paint better.

ﬂ/wwlaal Wﬂ/l%

Always paint the darkest areas first. Instead of loading your
brush with more paint for each subsequent stroke, dab your
brush with clean water, thereby diluting the wash. It's better to
err on the side of using more paint in the beginning. This may
take some practice to finesse.

/f%m et

If you're wantlng to fill in a specific shape like a
rectangle or circle, use a light colored pencil to
create an outline.

Pant to Water Ratis x

Get your brush lightly wet. If there is too much water in the brush,
dab it on a towel to soak up the excess. Dab your brush in your

paint color of choice - just enough to make the watercolor liquid. MuFFED;hKE D
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/\P a/g é W M < A thin brush“will work best in this instance.
# However, we cheated here! Instead of painting text
For a speckled look, shake salt on the painted area before with a brush we used a flexible brush tip pen to
it dries. Allow salt to sit until watercolor is fully dry. achieve the same effect.
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