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Mini Shrimp and Grits For 
Square Mini Dessert Cup

15 minutes 10 minutes 10

StepsIngredients
1/2 cup quick-cooking grits, 

uncooked

1 1/2 cups chicken broth

1 cup sharp cheddar cheese, 

shredded

1 lb shrimp, peeled and deveined

1 tablespoon lemon juice

1 tablespoon old bay seasoning

1 tablespoon olive oil

1/2 teaspoon salt

1/2 teaspoon black pepper

1. Add broth to a pot and bring to a boil over 

medium heat. Add grits and cook for about 

4-5 minutes, stirring often.

2. Add salt, pepper and cheese, stir to 

combine. Let cool slightly.

3. Preheat oil in a skillet over medium heat, 

add shrimp and cook for about 4 minutes. 

Add lemon juice and seasoning, stir well to 

combine.

4. Fill each cup with grits, top with shrimp 

and serve.

Blueberry Mousse For 
Scallop Stem Cup

15 minutes 1 minute 4

StepsIngredients
1 1/2 teaspoons unflavored 

gelatin

1/3 cup blueberry juice

2 cups no fat Greek Yogurt, 

vanilla flavored

1 cup blueberries

3 tablespoons maple syrup

Mint leaves and blueberries, for 

serving

1. Mix gelatin and blueberry juice in a bowl. 

Let rest for 5 minutes.

2. Add yogurt, blueberries, juice, and the 

maple syrup and blitz until smooth.

3. Microwave gelatin mixture for 20-30 

seconds. Add to the blender and blend to 

combine.

4. Divide the mousse among cups and 

refrigerate for 3-4 hours.
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Pineapple Cheesecakes For 
Round Shot Cup

10 minutes 15 minutes 8

StepsIngredients
3.5 oz tea biscuits, crushed

1/3 cup unsalted butter, melted

8 oz cream cheese

1 1/2 cups whipping cream

1 can pineapple chunks, drained

2 tablespoons sugar

1. Mix biscuits and butter in a bowl until 

combined. Press the crumbs into the 

bottom of  each cup.

2. Whip cream cheese with the sugar in a 

bowl, until fluffy.

3. Add half  of  pineapple chunks. Beat about 

2/3 of  whipping cream until stiff  peaks 

form and add to the pineapple cream 

cheese mixture. 

4. Divide the cheesecake mixture among 

cups. Top with 

pineapple chunks 

and the remaining 

whipping cream.

Strawberry Kiwi Parfaits For 
Square Dessert Cup

10 minutes 1 minute 8

StepsIngredients
2 lbs strawberries, sliced

3 kiwis, peeled and chopped

1 tablespoon sugar

8 oz cream cheese

1/2 cup plain Greek yogurt

1 teaspoon vanilla extract

1/2 cup confectioner’s sugar

1 1/2 cups frozen whipped 

topping, thawed

2/3 cup graham crackers, 

crumbled

1. Mix strawberries, kiwi and sugar in a bowl, 

toss well to combine.

2. Beat cream cheese, yogurt and 

confectioners’ sugar in a bowl, whisk until 

smooth. 

3. Add half  of  whipped topping, stir to 

combine.

4. Divide the crackers crumbs among cups, 

top with cream cheese mixture and 

strawberries and kiwis. 

5. Serve topped with more whipped topping.
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Peanut Butter Parfaits For 
Flower Mini Bowl

2 hours 5 minutes 4

StepsIngredients
1 cup plain Greek yogurt

½ tablespoon vanilla instant 

pudding mix

2 tablespoons sweetener of  

choice

1 ½ tablespoons peanut butter

4 chocolate peanut butter cups, 

melted

1. Mix yogurt, instant pudding mix, 

sweetener, and peanut butter in a bowl. 

Whisk well until thick.

2. Cover and refrigerate for about 2 hours.

3. Divide the pudding mixture among cups, 

top with melted peanut butter cups and stir 

to combine.

Scallop Ceviche For 
Appetizer Spoons

10 minutes 5 minutes 6

StepsIngredients
1/2 lb frozen bay scallops, thawed 

and quartered

1/2 cup cherry tomatoes, roughly 

chopped

1 serrano chile pepper, seeded 

and minced

1/2 cup fresh cilantro, chopped

1/2 cup red onion, diced

1/4 cup orange juice

2 tablespoons lemon juice

2 tablespoons lime juice

1 1/2 tablespoons unsweetened 

coconut, shredded

Salt, to taste

1. Mix all ingredients in a bowl, stir well to 

combine. 

2. Cover and refrigerate for at least 2 hours.

3. Divide the ceviche among spoons and 

serve topped with more fresh cilantro.
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Banana Cream Pudding For 
Mini Dessert Cup

2 hours 10 minutes 12

StepsIngredients
 For the Pudding:

3/4 cup sugar

1/4 cup cornstarch + 2 

tablespoons

1/4 teaspoon salt

6 egg yolks

3 1/2 cups whole milk

2 tablespoons unsalted butter

1 tablespoon vanilla extract

1 tablespoon dark rum

 For The Whipped Cream:

1/2 cup heavy cream

2 tablespoons confectioners’ 

sugar

1. Mix milk, sugar, cornstarch, salt and yolks 

in a saucepan. Bring to a simmer, stirring 

often.

2. Reduce the heat to low and whisk 

constantly for about 1-2 minutes. Remove 

from heat.

3. Add butter, vanilla and rum and stir well to 

combine. Let cool, cover and refrigerate 

for at least 2 hours.

4. Whip heavy cream in a bowl until thick. 

Add confectioners’ sugar and whip until 

stiff  peaks form. Add the cream mixture 

into the pudding mixture and stir well to 

combine.

5. Divide among cups and serve.

Lemon Parfaits For 
Tall Dessert Cup

1 hour 15 minutes 12

StepsIngredients
6 ladyfinger cookies, chopped

½ cup water

½ cup sugar

2 tablespoon lemon juice

 For the Curd:

2 tablespoons lemon zest

5 egg yolks

¾ cup sugar

¾ cup lemon juice

5 tablespoons butter

 For Serving:

1 cup heavy cream

2 tablespoons confectioners’ 

sugar

1. Divide cookies among cups.

2. Mix water, sugar and 2 tablespoons lemon 

juice in a saucepan and place over medium 

heat. Cook until sugar dissolves. Let cool 

and spoon the syrup into each cup.

3. Add lemon zest, lemon juice, sugar 

and yolks to a saucepan. Whisk well to 

combine. Cook over low heat, and add 

butter right away. Whisk until thick, cook 

for about 6-8 minutes.

4. Let cool and divide among cups. 

Refrigerate for at least 1 hour.

5. Beat heavy cream and confectioners’ 

sugar in a bowl. Top each cup with the 

heavy cream mixture and serve.
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Mini Caprese Salads For 
Appetizer Spoons

10 minutes 5 minutes 8-10

StepsIngredients
8 oz mozzarella balls

3-4 cups cherry tomatoes, halved

4 oz black olives, halved

1 scallion, chopped

1 garlic clove, minced

4-5 basil leaves, chopped

1/2 teaspoon salt

2 tablespoons cider vinegar

3 tablespoons olive oil

1. Mix mozzarella, tomatoes and olives in a 

bowl.

2. In a separate bowl, whisk scallions, garlic, 

chopped basil, salt and vinegar. Add olive 

oil and stir well to combine.

3. Pour the dressing over salad mixture and 

divide among cups. Serve topped with 

basil leaves.

Mimosa Fruit Salad For 
Large Square Dessert Cup

2 hours 30 minutes 8

StepsIngredients
1 cup orange juice

¾ cup champagne

2 tablespoons honey

1 orange, zested

6 cups watermelon balls

2 cups cantaloupe balls

2 cups grapes

1 cup pineapple chunks

1 cup orange, sliced

1. Mix orange juice, champagne, honey 

and orange zest in a pan and place over 

medium heat. Bring to a boil.

2. Reduce the heat to low and cook for about 

20 minutes, stirring from time to time. Let 

cool.

3. Mix watermelon, cantaloupe, grapes, 

pineapple, and orange in a bowl. Pour the 

syrup over fruits and toss well to combine.

4. Divide the salad among cups and 

refrigerate for at least 2 hours.
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Peppermint Mousse For 
Open Cut Slanted Round Dessert Cups

5 minutes 30 minutes 6

StepsIngredients
9 oz chocolate (70% cocoa), 

chopped

1 cup water

1 tablespoon coffee liqueur

2 tablespoons sugar

1/2 teaspoon peppermint extract

1. Add water, chocolate, sugar and coffee 

liqueur to a saucepan and place over 

medium heat. Cook, stirring often until 

the chocolate is melted and the mixture is 

smooth.

2. Add peppermint extract and stir well to 

combine. Remove from heat and whisk 

well until the mixture cools down a bit and 

thickens.

3. Divide among cups and serve.

Greek Layered Salad For 
Square Dessert Cup

10 minutes 10 minutes 8

StepsIngredients
16 oz hummus

8 oz fresh tzatziki dip

4 oz artichoke hearts

4 oz fresh parmesan cheese, 

shredded

4 oz fresh feta cheese

4 cucumbers, diced

40 cherry tomatoes, sliced

1/8 red onion, diced

2 oz fresh dill, chopped

1. Divide hummus among cups, spoon it on 

the bottom.

2. Top with tzatziki dip, followed by artichoke 

hearts, parmesan, feta, cucumbers, cherry 

tomatoes, red onion and fresh dill. You 

should get nice layers.

3. Refrigerate before serving.
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Tiramisu Pudding For 
Tall Dessert Cup

10 minutes 10 minutes 12

StepsIngredients
1 box (3.5 oz) instant chocolate 

pudding

3/4 cup milk

1/4 cup coffee

1/4 cup coffee liqueur

1 cup whipped toppin

1 box (3.5 oz) instant white 

chocolate pudding

1 cup milk

1 cup whipped topping

1. Mix pudding mix, milk, coffee and liqueur 

in a bowl, whisk until combined. Fold in 

whipped topping.

2. In a separate bowl, mix chocolate pudding 

and milk. Add whipped topping, stir well.

3. Divide the chocolate pudding mix among 

cups and top with white pudding mixture. 

Refrigerate before serving.

Lemon Curd For 
Scallop Stem Cup

20 minutes 10 minutes 10

StepsIngredients
9 eggs

3 cups sugar

1 1/2 cups lemon juice

3/4 cup butter, cubed

3 tablespoons grated lemon zest

1. Combine eggs, sugar, lemon juice in a 

small heavy saucepan on a medium heat.

2. Add butter, lemon zest and cook, whisking 

constantly, until the mixture thickens and 

coats the back of  a metal spoon. 

3. Put into a small bowl, let cool for 10 

minutes. 

4. Refrigerate, covered, until cold.
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Fruit Jello For Open Cut Slanted 
Round Dessert Cups

1 hour 5 minutes 10

StepsIngredients
2 1/4 cups fresh raspberries

1 1/8 cups white granulated sugar

3 cups cold water

1 1/2 tablespoons agar gelatin

3 cups ice water

2 1/4 cups mango juice

3 cups cold water

1 1/2 tablespoons agar gelatin

3 cups ice water

3 cups diced fruit and berries

1. Mix raspberries and sugar in a saucepan 

and crush with a fork. 

2. Cook the sauce on medium heat, bring to 

a boil and simmer for 3-4 minutes. Sieve 

the sauce and let cool.

3. Sprinkle 1 1/2 tablespoons agar gelatin 

over 3 cups cold water in a separate pot, 

and let rest for 5 minutes.

4. Cook on a medium heat for 4-5 minutes, 

bring to a boil and add raspberry sauce. 

Mix and cook for 1 minute. Remove from 

heat and add 2 cups ice water, stir until 

the ice is completely 

melted.

5. Fill cups with the jello 

mixture transfer cups 

into the refrigerator 

to set completely. 

6. Add berries and 

fruit to the jello 

mixture before it sets. 

Transfer cups back 

into the refrigerator 

to set completely.

Veggies and Dip Cups For 
Square Mini Dessert Cup

5 minutes 5 minutes 8

StepsIngredients
2 cups ranch dressing (you 

can substitute with hummus or 

combine)

1 cucumber, peeled and cut into 

sticks

4 carrots, peeled and cut into 

sticks

2 bell peppers, sliced

4 stalks celery, cut into sticks

Grape tomatoes, rinsed

1. Divide dressing among cups.

2. Top with veggies and serve.
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Sweet Potato Cheesecakes For 
Round Shot Cup

4 hours 5 minutes 8

StepsIngredients
4 tablespoons unsalted butter, 

melted

2/3 cup graham crackers, 

crumbled

8 oz cream cheese, softened

6 oz mascarpone cheese, 

softened

2/3 cup sweet potato puree

3/4 cup sweetened condensed 

milk

1 teaspoon vanilla extract

1/4 teaspoon salt 

1/4 teaspoon cinnamon

1. Mix butter and graham crumbs in a bowl. 

Press the mixture into the bottom of  each 

cup.

2. Beat cream and mascarpone cheese in a 

bowl until smooth. Add sweet potato puree 

and mix well to combine.

3. Add condensed milk and beat until smooth. 

Add vanilla, salt and cinnamon and mix 

well to combine.

4. Divide among cups and refrigerate for at 

least 4 hours. Serve.

White Peppermint Mousse For 
Hexagonal Mini Bowl

15 minutes 3 minutes 6

StepsIngredients
1 cup heavy whipping cream

6 oz white chocolate, chopped

¼ teaspoon pure peppermint 

extract

1. Add 1/2 cup heavy cream to a saucepan 

and place over medium heat. Cook until 

hot and remove from heat.

2. Add chocolate and stir well until melted. 

Add peppermint extract.

3. Let cool and add beat well until thick. In a 

separate bowl, beat the remaining cream 

until stiff  peaks form. Add to the chocolate 

mixture and stir well to combine.

4. Divide among cups and refrigerate before 

serving.
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Apple Parfaits For 
Flower Mini Bowl 

30 minutes 15 minutes 12

StepsIngredients
4 apples, cored and chopped

1/2 cup brown sugar

1 teaspoon cinnamon

1/2 teaspoon ground nutmeg

1 teaspoon vanilla extract

1 tablespoon lemon juice

24 oz vanilla Greek yogurt

1. Mix apples, brown sugar, cinnamon, 

nutmeg, lemon juice and vanilla in a bowl, 

toss well to combine. Let rest for about 30 

minutes.

2. Add the mixture to a saucepan and cook 

for about 10-15 minutes over medium heat.

3. Let cool. Divide the mixture among cups, 

top with yogurt and repeat the layers. 

Serve.

Buffalo Chicken Dip For 
Square Dessert Cup 

10 minutes 15 minutes 12

StepsIngredients
1 1/2 cups cooked chicken, 

shredded

8 oz cream cheese

3/4 cup buffalo wing sauce

1/2 cup ranch dressing

1 cup sharp cheddar cheese, 

shredded

4 oz blue cheese, crumbled

1. Mix chicken and cream cheese in a 

saucepan over medium heat. Stir until 

cheese is melted.

2. Add buffalo sauce and ranch dressing and 

stir well until combined.

3. Reduce the heat to low and add cheese, 

stir well until melted. Add blue cheese, stir 

well.

4. Divide among spoons and serve.
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Key Lime Pie Cups For 
Mini Dessert Cup

3 hours 5 minutes 10

StepsIngredients
1/4 graham cracker crust, 

crumbled

3 1/2 oz can sweetened 

condensed milk

2 oz whipped topping

1 tablespoon key lime juice

1 tablespoon lemon juice

1. Mix sweetened condensed milk and 

whipped topping in a bowl. 

2. Add key lime and lemon juice, mix well to 

combine.

3. Divide the cracker crust among cups, 

press into the bottom. Pour the pudding 

mixture on top. 

4. Refrigerate for at least 3 hours, serve 

topped with whipped cream.

Caramel Apple Trifles For 
Large Square Dessert Cup

10 minutes 20 minutes 6

StepsIngredients
1 cup heavy cream, cold

2 tablespoon sugar

½ cup fresh apples, diced

½  cup apple chips

½ cup granola, crumbled

 For the Caramel Sauce:

½ cup granulated sugar

2 tablespoons water

2 tablespoons unsalted butter

6 tablespoons heavy cream

½ teaspoons salt

1. Add sugar and water to a saucepan and 

place over medium heat. Stir until sugar 

dissolves. 

2. Bring the mixture to a boil, stirring 

constantly, for about 5-7 minutes. Add 

butter and cream and stir well to combine. 

Add salt.

3. Whisk heavy cream and 2 tablespoons 

sugar until soft peaks form. Add about ¼ 

cup caramel sauce, stir well to combine.

4. Mix apples, apple chips and granola in a 

bowl.

5. Spoon the mousse mixture on the bottom 

of  each cup. Top with caramel sauce and 

then with apple crumble. Repeat layers, 

serve.
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Gingerbread Oreo Cakes For 
Square Mini Dessert Cup

20 minutes 5 minutes 10

StepsIngredients
20 gingerbread Oreos

13 1/3 oz cream cheese, softened

1/2 cup confectioners’ sugar

2 1/2 teaspoons pumpkin pie 

spice

1 1/2 teaspoons pure vanilla 

extract

1 1/4 cups prepared gingerbread 

pudding (prepared according to 

package directions)

13 1/3 oz Cool Whip

1. Add gingerbread oreos into the food 

processor and pulse until fine crumbs 

form.

2. Divide crumbs among cups and press into 

the bottom. 

3. Mix cream cheese, confectioners’ sugar, 

pumpkin pie spice, vanilla extract and 

gingerbread pudding in a bowl.

4. Add Cool Whip and stir well until 

combined. Divide the mixture among cups. 

Refrigerate before serving.

Dirt Cake Cups For 
Square Dessert Cup

30 minutes 5 minutes 4

StepsIngredients
1 package vanilla pudding mix

1 1/2 cups milk

1/2 cup confectioners’ sugar

4 oz cream cheese, softened

2 tablespoons butter, softened

6 oz whipped topping, thawed

18 chocolate cookies, crushed

1. Mix vanilla pudding mix and milk in a bowl, 

whisk well to combine.

2. In a separate bowl, beat confectioners’ 

sugar, cream cheese and butter.

3. Combine two mixtures and stir well to 

combine. Add whipped topping.

4. Divide crushed cookies among cups, Top 

with the pudding mixture, repeat layers. 

Refrigerate for 30 minutes before serving.
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Potato Salad For 
Flower Mini Bowl

10 minutes 15 minutes 8

StepsIngredients
4 baking potatoes, peeled and 

cubed

1/4 cup raw cashews, soaked in 

water for at least 30 minutes

2 tablespoons raw tahini

3 tablespoons soy milk

1 tablespoon Dijon mustard

1 tablespoon dried chives

1 tablespoon apple cider vinegar

1 lemon, juiced

1 teaspoon black pepper

1/4 teaspoon salt

1. Add potatoes to a pan and cover with 

water. Bring to a boil, add salt. Cook for 

about 10 minutes. Drain and let cool.

2. Add the remaining ingredients to a blender 

and process until smooth. 

3. Pour the sauce over potato and toss well to 

combine.

4. Divide among cups and refrigerate before 

serving.

Mango Yogurt Parfait For 
Tall Dessert Cup

15 minutes 5 minutes 4

StepsIngredients
1 cup instant oat 

1 cup mango puree

1 cup plain yogurt

2 tablespoons honey

¼ cup nuts of  choice

1. Preheat a pan over medium heat, add oats 

and toast until golden. Add 1 tablespoon 

honey and stir well to combine.

2. Mix yogurt with 1 tablespoon honey in a 

bowl.

3. Divide mango puree among cups, top with 

yogurt and oats. Serve topped with nuts.
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Blueberry Yogurt Parfaits For 
Round Shot Cup

15 minutes 5 minutes 6

StepsIngredients
1 1/2 cups Greek yogurt

1 cup frozen blueberries 

1 tablespoon honey

1 teaspoon lemon juice

1. Mix berries, honey and lemon juice in a 

saucepan and place overmedium heat, 

bring to a simmer.

2. Cook for 10-15 minutes, stirring often. Let 

cool.

3. Layer yogurt and berries compote in the 

cups and refrigerate for 2-3 hours.

Blueberry Maple Cheesecake 
Parfaits For Hexagonal Mini Bowl

20 minutes 5 minutes 12

StepsIngredients
1 cup frozen blueberries, thawed

1 cup almond meal

3 tablespoons maple syrup

1 tablespoon butter, melted

8 oz  cream cheese, at room 

temperature

1/2 cup plain Greek yogurt

1 teaspoon vanilla extract

1. Mix almond meal, 1 tablespoon maple 

syrup and butter in a bowl. Divide among 

cups and press into the bottom.

2. In a separate bowl, beat cream cheese, 

Greek yogurt, vanilla, and the remaining 

maple syrup.

3. Divide the mixture among the cups (fill half  

the cup), top with berries. Spoon more 

cheesecake mixture on top. Serve.



3130

Creamy Cuke Cups For 
Appetizer Spoons

30 minutes 10 minutes 10

StepsIngredients
2 persian cucumbers, trimmed, 

chopped

¼ cup goat cheese

1 tablespoon fresh mint, chopped

1 cup blueberries

1. Add chopped cucumbers to a food 

processor or a blender. Process until 

smooth.

2. Add the cucumber puree to cups. Mix 

cheese and mint and add to cups on top of  

cucumbers.

3. Refrigerate for 20-30 minutes and serve 

topped with blueberries.

Cobb Salad Cups For 
Large Square Dessert Cup

10 minutes 10 minutes 6

StepsIngredients
4 eggs

4 slices bacon, cooked

3 cups romaine lettuce, chopped

2 1/2 tablespoons honey mustard 

dressing

2 roma tomatoes, diced

1 avocado, diced

4 green onions, sliced

2 cups chicken, cooked, 

shredded

1 cup blue cheese, crumbled

1. Place the eggs into a pan and cover with 

water. 

2. Bring to a boil and cook for about 12 

minutes. Drain, rinse with cold water. Peel 

and chop.

3. Mix romaine and honey mustard dressing 

in a bowl. 

4. Divide eggs, romaine lettuce, diced 

tomatoes, chicken, avocado, blue cheese, 

bacon and green onions layers among 

cups. Serve.


