
Celebrate your Easter weekend with 

these holiday favorites, curated by 

The Loken Group team members.
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APEROL SPRITZ
MAKES 1

INGREDIENTS

3 pitted green olives

3 oz. Prosecco

2 oz. Aperol

Splash of club soda

INSTRUCTIONS

Thread olives onto a swizzle stick. Pour Prosecco and then 
Aperol into a rocks glass filled with ice. Top off with soda 
and gently stir with swizzle stick with olives.

Recipe from Epicurious

BAKED BRIE IN PUFF PASTRY  
WITH FIG JAM SERVES 8

INGREDIENTS

1 large egg

2 tablespoons water

1 sheet frozen puff pastry, thawed according to package 
instructions

8 ounces brie

1/4 cup fig jam

1 tablespoon honey, plus more for topping

1/4 cup roughly chopped walnuts

INSTRUCTIONS

1. Preheat the oven to 350o F. Make the egg wash by 
whisking together one egg and 2 tablespoons water in 
a small bowl. Set aside.

2. Place the thawed puff pastry sheet in the center of a 
parchment paper lined half sheet pan. Place brie in the 
center. Spread the fig jam on top of the brie. Drizzle 
with honey. Sprinkle the jam with chopped walnuts.

3. Fold the right side of the sheet in to the center of the 
brie. Lightly brush the center edge with egg wash. Fold 
the left side into the center so that it overlaps the other 
side about ½ inch. Lightly press down on the entire 
edge to seal it closed.

4. Use a sharp knife or pizza slicer to cut away excess 
dough, leaving at least one inch around the wheel.. 
Use a fork or your fingers to crimp the edges closed. 
Using a pastry brush, lightly coat the entire outside of 
the pastry with the egg wash.

5. Bake at 350o F for 20-25 minutes, or until the pastry is 
golden and puffed. Remove from oven and let cool at 
least 10 minutes before cutting open. Drizzle with extra 
honey and serve with your choice of fruit and nuts.

Recipe and photo from Cozy Peach Kitchen
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NOT INTO OLIVES?
Try subbing this for an orange slice for a delightful alternative.

Light and refreshing, you can't go 
wrong with this cocktail! 
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DEVILED EGGS MAKES 6

INGREDIENTS

6 large eggs

2 quarts water

12 ice cubes

1 teaspoon Dijon mustard

1 to 2 dashes Tabasco 
sauce, to taste

Salt, to taste

1/4 teaspoon freshly 
ground black pepper

1 tablespoon snipped 
fresh chives

3 tablespoons mayonnaise

Paprika, for garnish

Whole fresh chives, for 
garnish

INSTRUCTIONS

1. BOIL EGGS: Pour 2 quarts of water into a lidded 
3-quart saucepan and bring to boil over high heat. 
Carefully lower the eggs into the water and cook 
for 30 seconds. Add the ice cubes and allow the 
water to return to a boil, then reduce to a sub-
simmer, about 190o F. Cook for 11 minutes. Drain 
the eggs and peel under cool running water.

2. Halve eggs lengthwise, and carefully scoop out 
yolks. Place yolks in a bowl, and mash with a fork. 
Add mustard, Tabasco, salt, pepper and snipped 
chives. Stir in mayonnaise.

3. Fill each egg white with about 1½ teaspoons of 
the egg-yolk mixture and dust the top with paprika. 
Arrange in a spoke design on a platter; garnish 
with whole chives.

Recipe adapted from NY Times Cooking and The Food Lab

ANTIPASTO PASTA SALAD SERVES 12

INGREDIENTS

1 pound seashell pasta

1/4 pound Genoa salami, chopped

1/4 pound pepperoni sausage, chopped

½ pound Asiago cheese, diced

1 red bell pepper, diced

1 green bell pepper, chopped

3 tomatoes, chopped

1 (.7 ounce) package dry Italian-style salad dressing mix

¾ cup extra virgin olive oil

1/4 cup balsamic vinegar

2 tablespoons dried oregano

1 tablespoon dried parsley

1 tablespoon grated Parmesan cheese  

Salt and ground black pepper, to taste

INSTRUCTIONS

1. Cook the pasta in a large pot of salted boiling water until  
al dente. Drain, and cool under cold water.

2. In a large bowl, combine the pasta, salami, pepperoni, 
Asiago cheese, red bell pepper, green bell pepper and 
tomatoes. Stir in the envelope of dressing mix. Cover,  
and refrigerate for at least one hour.

3. To prepare the dressing, whisk together the olive oil, 
balsamic vinegar, oregano, parsley, Parmesan cheese,  
salt and pepper. Just before serving, pour dressing over 
the salad, and mix well.

Recipe adapted from Allrecipes

Bear with us on the boiling step. It sounds crazy, we 
know, but this genius method from J. Kenji López-Alt's 
James Beard award-winning cookbook The Food Lab 
consistently turns out the perfect hard-boiled eggs.

We like to make both parts the night before our 
event then, just before serving, give the dressing 

a good whisk and pour over the salad. 
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CHICKEN SALAD SERVES 8

INGREDIENTS

2 cups cubed, cooked chicken meat

½ cup mayonnaise

½ teaspoon paprika

½ cup dried cranberries

½ cup quartered grapes

½ cup chopped celery

1 green onions, chopped

1/4 cup minced green bell pepper

½ cup chopped pecans, toasted

½ teaspoon seasoning salt

Ground black pepper, to taste

INSTRUCTIONS

In a medium bowl, mix together mayonnaise with paprika 
and seasoned salt. Blend in dried cranberries, grapes, 
celery, bell pepper, onion, and toasted nuts. Add chopped 
chicken, and mix well. Season with black pepper to taste. 
Chill 1 hour.

Recipe and photo adapted from Allrecipes

Make the day before to make your Easter lunch even easier and give the flavors more time to meld.  
We like to serve this on croissants from our local grocery store bakery.

Bunny C U T E  &  F U N

C A K E

LOOKING FOR A FESTIVE DESSERT?  
CLICK HERE for our Bunny Cake tutorial and recipe.

https://www.thelokengroup.com/tips-tricks/easterbunny/
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