
Cocktails and Cuisine
with Professional Chef and Mixologist Team Morsels and Mixology

Tuesday, Sept. 21st, 7:00 to 9:00pm eastern

POWERED BY



HOW TO PREPARE 

Tools Required
2 kitchen pots
3 bowls
Vegetable peeler 
Citrus Juicer/Tongs
Strainer 
Knife 
4 Jars/Containers (one with lid)
Muddler / Wooden Spoon / Blunt rod for mashing 
Tbsp. measuring spoon or ounce measuring tool 
Tall drinking glass 
Cocktail glass
Straws
Aluminium Foil
Paper napkins / Kitchen towels 
Frying/Saute pan 
Spatula 
3 Sheet Trays
Cutting board 
Sharp Knife 
Mixing bowl 
1 Large and 1 small spoon
1 fork 
Liquid and dry cup measure
Tbsp. & tsp. measure 
Range oven/Toaster oven

Please be sure you have all the ingredients and tools required before the event
begins. We recommend joining the event from a device in your kitchen area,
such as a laptop or tablet, with a screen large enough to view demonstration.  

Shopping List
1 LB or 16 oz. Fresh Strawberries (washed)
3 Lemons (washed)
2 cups + 2Tbsp Sugar 
½ cup liquor of choice
5-6 cups + 2 Tbsp water at hand
Ice Cubes 
½ Granny Smith apple, washed
2 shallots, papery skin removed
3 carrots with green tops intact
2 Tbsp butter
2 Tbsp Sherry Vinegar or Red Wine Vinegar
French baguette or Italian bread
½ cup raw baby spinach
½ lemon or 1 Tbsp lemon juice
⅛ cup chopped walnuts (substitute sunflower
seeds for nut allergy)
⅛ - ¼  cup + 1Tbsp Extra Virgin Olive Oil 
12 cloves of garlic (peeled)
½ tsp. salt; plus extra for seasoning
8 - 10 oz. Whole baby bella (or white button)
mushrooms (cleaned)
6-8 oz. jar or can of quartered artichoke hearts 
¼ cup seasoned breadcrumbs
3 oz Cream Cheese (softened)
3 Tbsp grated Parmesan Cheese
Pepper for seasoning to taste
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Morsels and Mixology is an awarded
chef and mixologist duo, who focus on

creative and delicious cuisine paired
with artisan-crafted cocktails and tonics.

@morselsandmixology



Set up (2) pots to boil water
Save strawberry tops and slices
Combine sliced strawberries into boiling water
Peel and juice lemons
Save carcass, peels, and juice
Cut tops off strawberries and slice
In a separate pot, combine lemon carcass and peels into boiling
water (set aside some lemon peel for cocktail garnish)
Once boiling, reduce to medium heat to slow simmer
Remove citrus stock from the stove after 4 minutes, strain, and
return to the pot with heat off
Remove strawberry mixture after 8-10 minutes, strain, do not
press down on cooked strawberries, and return strawberry
liquid to pot with heat off
Return citrus stock to the stove on medium head and add 1-cup
of sugar
Return strawberry liquid to the stove on medium heat and add
1-cup of sugar
Stir each pot making sure to dissolve all sugar
Reserve syrups and allow to cool in the refrigerator 

 

Sustainable Cooking

Using all parts to minimize waste

Being mindful of brands purchased
based upon the packaging 

Shopping local at farmers markets

Consuming plant-based nutrition is more
sustainable than meat and or dairy.

Being responsible with food might
include:

Set Oven temperature to
400° for roasting garlic 

a technique to soften fresh fruit and 
bring out natural juices for soaking at 

room temperature over an 
extended period of time.

maceration

oleo saccharum
Latin for 'Oil sugar' - produced by 

coating citrus peels or other oil-rich 
fruit rinds in an excess of sugar

STEPS

Season and olive oil garlic cloves and put them in the oven at 400°. 
Remove mushroom stems, reserve stems, and place the open end
face of the caps down onto a baking sheet and bake
Cut the apples, carrots, shallots, bread
Toast bread for crostini, check on the roasted garlic, and remove
mushrooms from the oven.
Toast walnuts and set aside

25

This is where we will begin
together and you'll be guided
through the following steps
by our chef and mixologist 
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Reduce food waste by buying and storing
food properly

Ideas to use very ripe fruit: 
Blend and freeze in ice cube trays for
smoothies
compost/ herb garden (less plastic) drop
off compost to local community garden

Sustainable Cooking
Melt butter in a pan
Add shallots and carrots
Add sugar and sauté
Add vinegar + water, boil, simmer, cover
Add apple, continue sauté, reduce and set aside
Remove garlic from the oven
Toast bread for crostini
Chop spinach and carrots and greens
Add walnuts and continue chopping
Gather spinach, carrot tops, and walnuts into a bowl
Add lemon juice, oil, and mix. Set aside
Combine and mix "mushroom filling" ingredients in a bowl and set aside
Fill mushroom caps with the mushroom mixture and press firmly into
breadcrumbs to coat filling
Spread reserved roasted garlic puree on toasted crostini
Place mushrooms in oven

a French culinary phrase which means 
‘to put in place’ cut, chop and organize 

all of your ingredients and prep

mise en place 

pesto
a collection of herbs, nuts and cheese 

typically pounded or crushed into a sauce

saute
to cook food over high heat, usually in butter or oil

small pieces of toasted or fried bread served 
with a topping as an appetizer or canapé

crostini

Gather cooled strawberry syrup and lemon juice from earlier
Fill glass with: lemon juice, water, ice, strawberry syrup on top
Gather cooled citrus stock syrup, strawberry tops, lemon peels, and liquor
Fill shaker with: strawberry tops with choice of liquor and muddle together
Add citrus stock syrup, ice, and shake vigorously 
Double strain into glass and express oils from lemon peel over cocktail's
surface

Remove the items from oven
Top crostini with bruschetta mixture and transfer to plate
Transfer stuffed mushrooms to plate

Enjoy! 

12
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The Menu
Recipes & Instructions

for Future Use 
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COCKTAILS

INGREDIENTS & PREP

1 LB or 16 oz. Fresh Strawberries (washed)
3 Lemons (washed)
2 cups Sugar 
½ cup liquor of choice
Water - 5-6 cups at hand
Ice Cubes 

Drink Ingredients

2 kitchen pots
3 bowls
Vegetable peeler 
Citrus Juicer/Tongs
Strainer 
Knife 
4 Jars/Containers (one with lid)
Muddler / Wooden Spoon / Blunt rod for mashing 
Tbsp. measuring spoon or ounce measuring tool 
Tall drinking glass 
Cocktail glass
Straws

Drink Prep Tools & Special Equipment

Set up 2 pots of water to boil 1.25 cups of water in each pot on
medium heat.
Cut strawberry tops off; making sure the green tops and a fair
amount of flesh on the fruit are intact. Gather strawberry tops
into a wet paper towel and save in the refrigerator. Slice the
remainder of the strawberries’ body lengthwise and set aside.
Gather sliced strawberries, sans green strawberry tops, place
into the pot of heated water on the stove, bring to a boil, and
lower to medium heat and simmer for 10-12 minutes.
Peel each lemon with vegetable peeler and save peels in a wet
paper towel in the refrigerator.
Cut peeled lemons in half, juice, set aside spent lemon carcass,
and save lemon juice in the refrigerator.
Gather all the spent lemon carcass’ and half of the lemon peels,
place into the second pot of heated water on the stove, bring to
a boil, and lower to medium heat and simmer. 
After 4-5 minutes of simmering, immediately remove lemon
carcass and peels from the simmering liquid, strain, and return
strained liquid to pot with 1 cup of sugar.
Remove strawberry liquid from heat, strain (making sure not to
press on fruit), return strained liquid to pot with 1 cup of sugar,
and reserve spent strawberry fruit.
Stir each pot making sure to dissolve all sugar, remove from
heat, transfer to a bowl, and store in the refrigerator to cool.

Drink Prep Instructions
For Strawberry Cordial & Citrus Stock Syrup

1.

2.

3.

4.

5.

6.

7.

8.

9.
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COCKTAILS

INSTRUCTIONS

Strawberry syrup
Fresh squeezed lemon juice
Spent strawberry slices 
Ice
Water

Strawberry Lemonade Ingredients

Citrus stock syrup
Strawberry tops with green leaves attached 
Lemon peels 
Liquor of choice (preferably vodka, gin, bourbon)
Ice 

Strawberry Sour Cocktail Ingredients

Gather cooled strawberry syrup, lemon juice, spent
strawberry fruit slices, ice, water, measuring instrument, and
tall glass.
Fill glass, building with ingredients in this order:

4 Tbsp or 2 oz. Strawberry syrup
Fill with 3 Tbsp or 1.5 oz. Lemon juice 
Fill with Ice 
Fill the glass with water, insert straw, and gently mix. 
Top with spent strawberry slices and enjoy!

Strawberry Lemonade Instructions
1.

2.
a.
b.
c.
d.
e.

Gather cooled citrus stock syrup, strawberry tops, lemon
peels, liquor of choice, shaker/jar/container/tupperware,
muddler, measuring instrument, ice, and cocktail glass.
Fill shaker/jar/container/tupperware with 4-5 strawberry tops
and 4 Tbsp. or 2 oz. of the spirit of your choice and muddle to
mash and infuse strawberry greens into liquor.
Add 2 Tbsp. or 1 oz. of citrus stock syrup, fill with ice, and
shake vigorously.
Strain the chilled liquid through a strainer and into a cocktail
glass while using the lip and lid of your container to keep the
ice and any puree from passing through to the finished
cocktail.
Take one strip of reserved lemon peels, holding each side
lengthwise, point yellow side down over top of the cocktail
glass, pinch sides down to express lemon oil over top of the
cocktail, and drop spent lemon peel into glass.
 Serve and enjoy!

Strawberry Sour Cocktail Instructions
1.

2.

3.

4.

5.

6.
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HORS D’OEUVRES

INGREDIENTS

½ Granny Smith apple, washed

2 shallots, papery skin removed

3 carrots with green tops intact

2 Tbsp butter

2 Tbsp sugar

2 Tbsp Sherry Vinegar or Red Wine Vinegar

2 Tbsp water

French baguette or Italian bread

½ cup raw baby spinach

½ lemon or 1 Tbsp lemon juice

⅛ cup chopped walnuts (substitute sunflower seeds for nut allergy)

⅛ - ¼ cup Extra Virgin Olive Oil 

Salt 

Pepper

Roasted garlic (divided)

Harvest Bruschetta 
with Carrot Top Pesto

8 - 10 oz. Whole baby bella (or white button) mushrooms (cleaned)

6-8 oz. jar or can of quartered artichoke hearts 

¼ cup seasoned breadcrumbs

3 oz Cream Cheese (softened)

3 Tbsp grated Parmesan Cheese

Salt 

Pepper

Roasted garlic (divided)

Stuffed Mushrooms

12 cloves of garlic (peeled)

1 Tbsp. Extra virgin olive oil 

½ tsp. salt 

Roasted Garlic Recipe 
Used in Stuffed Mushrooms and Harvest Bruschetta
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HORS D’OEUVRES

INSTRUCTIONS

Clean each mushroom by removing excess dirt with a paper
napkin / kitchen towel and quickly rinse with running water or
dip into a water bowl.
Pry each stem off from each mushroom cap by using your
thumb and pointer finger to grip the stalk, and then tug it out
with a firm pull. If the stem refuses to budge, try twisting it a
bit. Using a spoon, scrape the gills off of the mushroom.
Place mushrooms open side down on a baking tray, bake for            
10 minutes to release water.
Drain artichoke hearts, add to mushroom stalks on cutting
board, and roughly chop.
Remove mushroom caps from the oven.
Combine and mix diced stalks, diced artichoke hearts, cream
cheese, parmesan, 4 roasted garlic cloves, and half of the
breadcrumbs.
Fill each mushroom cap with a heaping spoonful of the filling
mixture, press the mixture side down into a plate of
breadcrumbs, and set onto a parchment paper or aluminum
foil lined baking sheet.
Bake for 12 minutes at 400°.
Remove from the oven and allow to cool for 5 minutes before
serving. 

Stuffed Mushrooms
1.

2.

3.

4.

5.
6.

7.

8.
9.

Aluminium Foil
Paper napkins / Kitchen towels 
Frying/Saute pan 
Spatula 
3 Sheet Trays
Cutting board 
Sharp Knife 

Food Prep Tools & Special Equipment 
Mixing bowl 
1 Large and 1 small spoon
1 fork 
Liquid and dry cup measure
Tbsp. & tsp. measure 
Range oven/Toaster oven
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HORS D’OEUVRES

INSTRUCTIONS

Dice the apples into ½ inch cubes, place on a sheet pan.
Dice the carrots into ½ inch cubes, place on a sheet pan.
Slice ends off shallots, then slice them lengthwise
Slice the bread to make crostini sized bites, about ½ in. thick.
Heat a frying / saute pan over medium heat. 
Toast the walnuts in the dry pan for 2 - 3 minutes, stirring and shaking
constantly making sure not to scorch or burn the walnuts. Remove from
heat and transfer to a cutting board. 
Melt the butter in a frying / saute pan on medium heat. 
Add shallots and carrots and saute on medium high for 4 minutes
until some browning appears. Add sugar, saute for 1 minute, making
sure to stir often, add sherry vinegar and water bring to a boil and
reduce to a summer for 3 to 4 minutes until liquid is reduced to a syrup
consistency.
Add apples and toss, simmer for 1 minute.. 
Enter sliced french baguette / italian bread crostini into the oven to
toast. While cooking the bruschetta mix and toasting the bread,
continue on to make the carrot top pesto.
Wash carrot tops by submerging in water two to three times. Dry off   
 any excess water with paper napkins or kitchen towel.
Remove crostini bread from the oven. Set aside. 
Place cleaned carrot tops and baby spinach over the toasted walnuts,
and chop the ingredients together. Transfer to a bowl.
Add salt, pepper, extra virgin olive oil, and lemon juice to bowl with
chopped greens and nut mixture. Stir to combine and set aside. 
Remove the roasted carrot, apple, and shallot mixture from the oven 
 and uncover to release any steam. 
Top crostini bread with the reserved roasted garlic, roasted apple,
carrots, and shallots.  
Follow with topping bruschetta mix with the carrot top pesto, plate,    
 and serve. 

Harvest Bruschetta 
with Carrot Top Pesto

1.
2.
3.
4.
5.
6.

7.
8.

9.
10.

11.

12.
13.

14.

15.

16.

17.

Preheat the oven to 400°.

Place all ingredients in a mixing bowl and mix to coat

garlic cloves. 

Transfer garlic cloves to a baking sheet and enter onto

the top rack of your oven for 25 minutes, making sure

to stir around cloves halfway through cooking time. 

Remove from the oven and allow to cool before

handling. 

Roasted Garlic 
Used in Stuffed Mushrooms and Harvest Bruschetta

1.

2.

3.

4.
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21 22 23 24

7-9pm 
Cocktails & Cuisine
with Morsels and

Mixology 
 

Live, online, interactive 
guided experience with 

chef & mixologist to create 
sustainable, waste-free, hors

d'oeuvres 
and beverages followed by

connection time to 
enjoy your creations 

*all times eastern

7:30-8:30am 
Morning Yoga with 

Kristin Schutz 
 

All levels welcome in this 
unique yoga basics and

breathwork class. 

7:30-8:30am 
Morning Yoga with 

Kristin Schutz 
 

All levels welcome in this 
unique yoga basics and

breathwork class. 
 

7:30-8:30am 
Morning Yoga with 

Kristin Schutz 
 

All levels welcome in this 
unique yoga basics and

breathwork class. 
 

7-8 pm
"Happier Hour" with

Laughter on Call
 

Get ready to laugh during 
this fun and engaging 

virtual social hour.

7-8 pm
Trivia Night with 

Jam Group Events
 

Collaboration and 
cooperation are keys to this

virtual trivia style game. 

Micro Activites for Breaks
Take advantage of scheduled breaks for a recharge! Go outside,
get some sun & fresh air, put your bare feet in the grass! Close your
eyes and meditate in silence for 10-minutes. Do an equipment-
free workout. Express gratitude to someone you'd like to
appreciate, through a brief conversation or a written thank you
note.

Opportunities for Connection
Schedule a time to connect for a virtual walk with
an old friend or a new colleague, or choose from a
list of conversation-starting questions available
during optional lunch breakout rooms.

4:30-6:30pm 
Cocktails & Connection

 
Bring your drink of choice and

to a relaxed atmosphere for
conversations and connection.

 

1:30-2:30pm OPTIONAL 
Guided Conversations 

over Lunch

1:30-2:30pm OPTIONAL 
Guided Conversations 

over Lunch

1:30-2:30pm OPTIONAL 
Guided Conversations 

over Lunch

1:30-2:30pm OPTIONAL 
Guided Conversations 

over Lunch
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