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Mary Powell’s Cosmo
Hap’s Cold Pork Tenderloin
Shrimp with Remoulade Sauce
Peach and Brie Quesadillas  

with Lime-Honey Dipping Sauce
Remember Me Olive Puffs

Cucumber Cheese Dip or Crab Tarts
Wild Mushroom and Onion Tartlets

Sour Lemon Bars
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Mary Powell’s Cosmo
Combine all ingredients in a cocktail shaker. Shake vigorously 
with ice and strain into a chilled cocktail glass. garnish with a 
lime slice or orange twist. 

Hap’s Cold Pork Tenderloin
Marinate the pork tenderloin in a mixture of the next 6 
ingredients in a 9 x 13-inch glass baking dish or large zip-lock 
bag for 6 to 8 hours or overnight. Bake at 350 degrees for 30 
to 45 minutes per pound. Cool and drain, reserving the pan 
juices. Slice the tenderloin ¼ inch thick and arrange on a small 
platter. Add the chopped ginger to the pan juices and drizzle 
over the tenderloin. Chill for 4 to 6 hours before serving.

 
1 ounce Vodka

1 ounce Cointreau
1 ounce Cranberry juice

Lime slice or orange twist

 
1 (3-pound) pork tenderloin

2/3 cup soy sauce
2/3 cup packed brown sugar

1 tablespoon cornstarch
2 tablespoons vinegar

1 teaspoon ground ginger
3 cloves of garlic

2/3 cup finely chopped candied or 
crystallized ginger

1/4 cup horseradish mustard
1/2 cup tarragon vinegar

2 tablespoons ketchup
1 tablespoon paprika

1/4 cup thinly sliced shallots
1 teaspoon salt

1/2 teaspoon cayenne pepper
1 garlic clove, thinly sliced
1/2 cup sliced green onions

1/2 cup chopped celery
1 cup vegetable oil

3 pounds cooked shrimp, peeled and 
deveined

Shrimp with Remoulade Sauce
process the mustard, vinegar, ketchup, paprika, shallots, 
salt, cayenne pepper, garlic, green onions, celery and oil in a 
blender to desired consistency. pour over the shrimp in a bowl. 
Stir to coat the shrimp. Marinate in the refrigerator for 4 to 12 
hours.
Serves 8


