100 Pages of Recipes
and Cooking Tips—
Salsas, Breakfast,
Appetizers, Salads,
Soups, Entrees, -
Cocktails and
Desserts!

PLUS FEATURES ABOUT: 3"
« MarvelousMangos

+ Mexico’s Mushrooms
Cultivating Corn

Herbs at the Bar

Cocktail Rimmers
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They might be small but they can pack a mighty punch to your restaurant’s menu.
Whether they're ordered as a precurser or complement to a customer’s entrée
or in multiples as a small plates-style meal, appetizers and sides help define
your business’ culinary reputation. Adding creative options, like those featured

- on the next few pages, can help that reputation shine.







