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Entertaining doesn’t have to be stressful.

We’ve got 5 tips to make entertaining easy and  
fun, along with 1 complete Raclette dinner party  

plan including recipes AND 4 complimentary  
products found at La Cuisine that you are  

going to want in your kitchen to make  
your simple event extra special.
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Wondering how we make it look so easy?

Do you avoid hosting because you often find yourself slaving away in the kitchen while your guests 
get to enjoy the evening? 

Do you stress yourself out with worry that the meal won’t turn out and you’ll have to order in pizza?

Do you struggle to find the right balance for the guest list in both personalities and party size?

La Cuisine owner, Tina Cusker has been entertaining in her home for over three decades. Every meal 
and event have not always been seamless, but she has learned simplification strategies while at the 
same time making sure she is available to be part of the experience. We want to share these tips 
with you so you, too, can find joy in welcoming others into your home and feel confident in what you 
prepare.

Growing up, Tina spent hours perusing cookbooks when planning family dinners. She often sought 
to be creative and try something new, rather than opting for the simple and easy. There was no  
shying away from the inner critic “but what if it isn’t any good?” Of course, with a Home Ec teacher 
mom and a farming dad, there was only encouragement and a willingness to try. Building relationships 
around the table was a strong part of Tina’s early years. Family and friends gathered at least every 
Sunday and in addition to daily family time around the dinner table; thus Tina made the same 
 a priority when raising her own family.

Hosting holiday parties and multi-national dinners while living in overseas for eight years certainly 
delivered stunning dining accompaniments from all over the world, while also offering experiences  
with far-reaching cultures, food and palates. More importantly, those occasions provided great  
memories to the family. Regularly for the last four years, Tina and her husband have entertained  
with ease more than 50 people for a Christmas party in her modest home without hiring a caterer. 
While space may be more limited for you, we are able to give you the confidence and tips to do 
something similar and enjoy it!

To use this guide, we encourage you to save the PDF to your files so you can access from any 
computer or tablet or consider printing if a hard copy suits your style. Begin by reviewing the  
5 Steps to a Simple Dinner Party and if you’re feeling a bit tentative, start with the Simple Swiss Raclette 
Dinner Party on page 5 and a small guest list of six.  Take advantage of a meal that allows for plenty 
of advance prep and participation by your guests. This format will take a lot of pressure off and make 
it fun for all. If you’re ready to jump in with two feet, draft your party after following the 5 Steps… and 
be sure to share the details with us on Instagram @lacuisineBZN. We’re happy to help you compile 
some decorating ideas and find recipes if you would like to collaborate.
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5 Steps to a Simple Dinner Party

1.  Select your theme

While a decorating theme is not necessary, a general plan for the type of food you want to have will 
make sure your side dishes are complimentary to the entrée and the experience is seamless

2.  Make your guest list, but keep it manageable

If you don’t have 15 place settings, start with what you have in the cupboard: 8, 10 or 12 

3.  Select the menu

Be sure to also decide if you want guests to contribute to the meal so you can make your request 
with the invite or promptly respond to an offer.

Remember, the menu includes your beverages. For example, if my theme is Mexican, I would serve 
margaritas and Corona or Dos Equis beer, complimented with fresh limes. My appetizer might be 
fresh guac, queso and warmed tortilla chips. The main entrée might be steak and shrimp fajitas 
served with Spanish rice and black beans. Dessert could be a caramel flan.

4.  Set the table

There are many creative ways to set a table especially if you intend to compliment your  
dinner theme.

Choose table linens that generate colors and feelings in alignment with what you plan to serve. 
Sticking with my Mexican example, I would use brightly colored napkins and/or placemats similar to 
those I might find in Mexican décor – bright red, yellow, blue or green. Two napkins of each color can 
be a fun way to brighten things up even more.

Matching candles or flowers as a centerpiece can be another simple way to carry through  
your theme. While you can certainly add props to the centerpiece or as a favor for each guest,  
sometimes less is more when you’re going for simple and less stress.

5.  Whenever possible, prepare foods a day or two in advance  

Chopping and dicing takes time. Baked goods are often better when they have a chance to  
cool appropriately. There are so many menu items or ingredients that can be prepped ahead of  
time and by doing so, the hours prior to your event will be much more relaxed and enjoyable.

Know your recipes and do your research so you know which items are best to prepare early,  
making a list of what you plan to do and when.

For example, NEVER make fresh guacamole days in advance as avocado turns brown, but chopping 
onions, tomato, grating cheese, making your refried or black beans can easily be done the day prior. 
Thinly slice your beef and begin marinating at least the night before so it has time to become “melt 
in your mouth” tender. The flan for dessert? Definitely make it the day prior so it has time to chill and 
set up.
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A Dinner Party Made Simple

Theme:   
Swiss Raclette Dinner Party

Guest List:  
6-8 including the host/hostess. Raclette grills need to be reachable by all 
guests at the table so this is more enjoyable by all when you keep the party 
smaller

Menu: 

Appetizer

 Prosciutto Melon Skewers

Entrée
 A traditional Raclette dinner should include boiled potatoes, one or  
 two proteins, fresh vegetables, lots of raclette cheese and bread,  
 plenty of bread. 

Dessert
 Apple Strudel (Apfelstrudel), served warm with Vanilla Gelato

Beverages
 Kirsch Wine Cocktail

 German or Swiss Beer, purchase online through Swiss House Shop 
 or your local market specializing in European beer

https://swisshouse-shop.com/index.php/swiss-beverages/swiss-beer.html
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Table Decorations:  
The centerpiece of this dining table is your Raclette grill, so the good news is you can skip the  
candles and flowers. They will only be in the way. 

Instead, enhance your table setting with pretty (but easy to clean) linens and napkins, in addition  
to complimentary dinnerware. Easy to clean linens is important in case melted cheese is dripped.  
Remember, you’re striving for simple so make your clean-up time simple so you want to host  
another dinner party in the near future. No sense tainting good memories made around the table 
with exhaustion afterward. 
 
Save room on your table for all your side dishes and accompaniments. 

This is a dinner party where your guests get to help cook, so make sure there is room for passing  
and setting down extra plates and bowls comfortably.

Make Ahead Plan: 
A great deal of a Raclette dinner can be prepared in advance. Vegetables can be washed and sliced, 
cheese cut into ¼” slices, slice and marinate the steak, boil, peel and devein the shrimp, and don’t 
forget to chill the beer.  In preparation for your appetizer, chunk the cantaloupe and keep in a sealed 
container in the refrigerator.

Set the table a day or two in advance, depending on your own family’s needs and alternative  
dining spaces. 

Just before serving…

 Create the cantaloupe – prosciutto skewers

 Boil the potatoes

 Slice the fresh bread

 Mix the wine cocktail

The Dining Experience: 
In Swiss culture, toasting before drinking at the table is 
fundamental. If you prefer to offer a drink as guests arrive, as 
long as you also have something to drink, toast your guest 
before their first sip with either Cheers! (English) Santé! 
(French) Salute! (Italian) or Prost! (German). Get creative and 
have fun as you embrace this European dinner party theme.
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Prosciutto Melon Skewers
 
Ingredients

1 cantaloupe 

12 slices prosciutto, halved lengthwise

Mini-wooden skewers (sturdy toothpicks) 

Lime
 
Directions
1. Cut the cantaloupe in half, scoop out and 

discard the seeds.

2. Using a melon baller, scoop out 24 balls. 
Alternatively, cut the melon into equal sized 
1 to 1 ½” square cubes.

3. Thread an accordion wedge of prosciutto 
onto a toothpick, add a melon ball/square.

4. Repeat with remaining ingredients.

5. Squeeze fresh lime juice on top.

6. Display on a pretty tray.

Suggested Product

Large Monterey Serving Board 

The farmhouse-inspired Monterey stoneware is ide-
ally suited for informal entertaining, with its exposed 
stoneware bases and creamy white glaze. Gentle 
ripples create an interesting pattern on the exterior 
of this timeless stoneware serving board.  
11”DIA x 0.35”H. Material: Stoneware. 
$29.99

https://lacuisine-bozeman.com/products/monterey-serving-lg?_pos=3&_psq=monteerey&_ss=e&_v=1.0
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Raclette Dinner
 
Ingredients

Thinly sliced steak, sirloin or tri tip (1/3 lb per person)

½ c. vegetable oil

1/3 c. red wine

2 tbl lemon juice

¼ tsp. sea salt

¼ tsp. black pepper

1 tsp. Ridgeline Spice red meat seasoning

2 garlic cloves, minced

Large Shrimp, peeled and deveined

2 qt water for every 1 lb. of shrimp

Sea salt & pepper

Lemon zest

Bay leaf

Boiled Yukon or Red Potatoes, ¼- ½ lb per person, peel if you prefer, cut in large chunks

Raclette Cheese cut into ¼” slices, at least 6 oz per person (I like to also add at least one  
other complimentary Swiss or German cheese, i.e. Grueyere, Fontina or Emmental)

1 lb. steamed broccoli

2 sliced zucchini

1 lb. mushrooms, choose if you want to sauté in advance

1 Vidalia onion, sliced

1 yellow or orange bell pepper, sliced

Garlic infused olive oil

Garlic cloves, fresh or minced in a jar

Sliced fresh French bread 

Butter

Accompaniments like cornichon pickles, cherry tomatoes, sliced apples (choose Honeycrisp  
or Granny Smith) and olives

*Quantities may vary depending on the size of your party and appetites. This menu is easily  
doubled for the hungry crowd, and adapted for vegetable preferences.
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Directions
1. Trim excess fat from your steak and then slice against the grain, cutting into thin strips, about  

¼” wide, 4” long. 

2. Prepare the marinade by adding all ingredients into a large liquid measuring cup, whisking to 
combine. Pour into a gallon Ziploc bag, add the sliced beef and seal. Marinate for at least two 
hours, up to 24 hours.

3. Make sure all your fresh vegetables are chopped or sliced. Wait to cut the potatoes until just  
before boiling. 

4. Slice your cheese, wrap tightly and store in the refrigerator until ready to serve.  If you choose  
a variety of cheeses, label accordingly. 

5. Prepare a tray of accompaniments, waiting to slice the apple until just before serving.

6. If you purchased frozen shrimp, you will need to first defrost your shrimp in cold water.  
First, remove from the packaging and place the shrimp in a sealed Ziploc bag.  Submerge  
the bag in cold water for 10-20 minutes until fully thawed.   

7. Meanwhile, prep an ice bath before cooking, by filling a large bowl half full with ice and cold 
water. This will ensure that your shrimp are not overcooked.

8. In a stock pot, combine 2 quarts water, 2 tsp of salt, 1 tsp pepper, two large strips of lemon zest 
and a bay leaf. Bring to a boil over high heat. Add your shrimp and turn the burner off. Stir the 
shrimp and watch closely for 2-4 minutes. For large shrimp, in about 3 minutes, they should turn 
pink and start to curl. Plan for less or more time for medium or jumbo shrimp.

9. When they have curled, remove with a sieve and dump them into the ice bath to chill and stop 
the cooking. If you don’t have a sieve, pour into a colander first before adding to the ice bath.

10. Peel and devein the cooled shrimp. You can choose to remove the tails or leave them on for  
your guests to remove. 

11. Steam broccoli for 5 minutes until crisp but tender. It is not necessary to keep the broccoli hot  
as guests can always heat it on the grill.

  While I tend to serve the mushrooms and sliced zucchini raw so guests can cook them to their  
liking, my preference is to sauté the onions and peppers in advance on the stove. Thinly slice  
1 onion and 1 pepper into strips. Heat 2 tbls garlic infused olive oil in a frying pan. Add to the  
heated oil, topping with salt and pepper.  Stir together and cook for 10-15 minutes. Add one  
teaspoon of minced garlic (1 small clove) and cook for one more minute. Similar to the  
broccoli, the onion and pepper don’t have to kept hot. 
 
Alternative: Consider roasting some or all of your vegetables in the oven for a very hands-off 
approach. Put vegetables such as zucchini, broccoli and mushrooms in a single layer on a large 
sheet pan. Drizzle olive oil on top along with salt and pepper. Roast in a 400-425° oven for 20 
minutes or until tender.  Spoon into bowls for serving. Guess can warm the vegetables on the grill 
if they have cooled too much. 

12. Slice fresh French bread, place in a basket on the table along with butter.

13. Boil the chunks of potatoes in hot salted water for 10 minutes before you plan to serve them.  
Do not overcook. You want them hot and tender, not mushy.

14. Before you seat your guests, turn on the Raclette grill and bring to the desired temperature.  Make 
sure each guest has easy access to their personal cheese tray and tongs. Scatter all the ingredients 
around the table, consider opting for portioning half the ingredients at each end of the table.
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Suggested Product

Raclette Cast Iron Grill
Don’t just host the party... join it! 
Memorable dinner parties with family and friends are easy with this Cast Iron Swissmar 8 Person Raclette Grill.  
Let everyone’s culinary creativity shine with this fun and versatile tabletop appliance! This grill plate is reversible 
with a grill side and a separate crepe side. The non-stick coating is perfect for grilling meat, fish and vegetables, 
but crepes and pancakes also flip with ease.
8 Heat-resistant spatulas
8 Raclette dishes - non-stick coating
Variable heat control
$130.00

https://lacuisine-bozeman.com/products/raclette-anthacite?_pos=5&_sid=723844047&_ss=r
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Apple Strudel (Apfelstrudel), served warm with Vanilla Gelato
 
Ingredients
Crust

1 ½ c. flour

¼ tsp salt

1/3 cup water

2 tbls vegetable oil

½ tsp lemon juice

Shortcut: Use 1 lb. frozen puff pastry, thawed  
instead of making a homemade crust

Apple Filling
½ cup light brown sugar

¼ cup white granulated sugar

½ tsp cinnamon

½ tsp freshly grated nutmeg (or swap for 1 tsp Ridgline Spice Co’s Cinnamon Dessert Spice)

5 large apples, peeled, cored and thinly sliced

2 tbsp cornstarch

3/4 cup butter, melted and divided

Sparking sugar

Powdered sugar

Directions
1. Combine the flour and salt in a mixing bowl. Add in the water, oil and lemon juice while mixing 

on low speed until you get a soft dough. Increase the speed to medium until a soft bowl forms. 
Knead with a dough hook for 2-3 minutes until smooth. 

2. Transfer the dough to a clean work surface, shape into a ball and transfer to a lightly oiled bowl, 
turn to coat. Cover tightly with plastic wrap and let rest for 60-90 minutes. 

3. Preheat the oven to 400°F. 

4. Peel, core, and slice the apples thinly. Mix the sugar, spices and cornstarch. 

5. Using a clean table surface covered with a tea towel, tablecloth, or cheesecloth, cut the dough 
in half and roll it out as thin as you can. Set one half of the dough to the side while you work.

6. Stretch the dough a little at a time using your knuckles until it is paper-thin and in a large  
rectangular shape.

https://lacuisine-bozeman.com/products/cinnamon-dessert-spice?_pos=3&_sid=4a21ca1fe&_ss=r


13

7. Shortcut option: If you have opted for the puff pastry instead of a scratch crust, thaw your pastry 
for at least 45 minutes on a floured surface. When fully thawed, roll the crust until very thin and 
approximately 12x18”, cut in half.  You now have two pieces, 12x9”.  Follow the remaining  
instructions….

8. Working with half the dough at a time, using a pastry brush, gently spread ¼ cup of the melted 
butter over the entire surface of the dough, leaving a 1-inch border. 

9. Place half of the sliced apples on one far edge of the dough, leaving a small border to fold in.  
Using the towel underneath to help, fold the short end of the dough onto the filling, then  
repeatedly fold the sides over like a burrito (or envelope). Roll the strudel like a log, making 
sure the filling stays inside.

10. Carefully transfer the strudel to a parchment lined baking sheet, seam side down.  Repeat with 
the remaining half of the dough and filling, still reserving ¼ cup melted butter.

11. The two strudel should fit side by side on one baking pan. 

12. Cut in 3-4 slits across the top of each strudel. Brush the tops with the remaining ¼ cup melted 
butter and sprinkle sparkling sugar.

13. Bake for 30 minutes or until golden brown.

14. When somewhat cooled, sprinkle on a little powdered sugar and serve with a scoop of Talenti 
Tahitian Vanilla Bean Gelato.

Suggested Product

Basiclai Small Plate
Small • 6.25W x .75H 
Medium • 8.25W x .75H 
Large • 10W x 1H
Dishwasher, Microwave & Freezer Safe
Handcrafted in Bozeman, MT 

$25.99

https://lacuisine-bozeman.com/products/basiclai-sm-plate?_pos=1&_sid=341bc7c59&_ss=r
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Everything
is better with cheese…

www.lacuisine-bozeman.com

http://www.lacuisine-bozeman.com
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Kirsch Wine Cocktail
 
Ingredients

1/2 cup kirsch (cherry brandy) 

1/2 cup white wine, such as Riesling  
or Sauvignon Blanc 

2 to 4 ounces natural cherry soda 

Bourbon cocktail cherries 

Directions
1. Combine the kirsch and wine in a pitcher,  

and refrigerate until ready to serve. 

2. Fill eight 6 oz glasses.

3. Divide kirsch-wine mixture evenly among glasses.  
Top off each glass with the soda; stir slightly.

4. Garnish each drink with a cherry. 

Suggested Product

Spiegelau Cocktail Glass
Spiegelau has created the perfect series of glasses 
for the modern bar. These glasses have a unique 
refraction and brilliance and are perfectly balanced in 
size and weight.
5.8 oz capacity, set of 4
Certified dishwasher safe. 
Made in Germany.
$52.99

https://lacuisine-bozeman.com/collections/glassware-1/products/spiegelau-spiegelau-5-8-oz-perfect-cocktail-glass-set-of-4
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