
Tastefully Small

Finger 
Sandwiches
When it comes to good
food, less is more. Since 
the first and last bites are
always best, why bother
with the rest? Besides, when
you make it small, you can
have it all: your own fancy
tasting menu, right at home.

This unique cookbook
series, covering all dishes
“great and small,” is a 
feast for the eyes and a
palette for the palate:
everything the artful cook
needs to satisfy the most
discriminating diner, from
the gourmand who’s seen
it all to the finicky kid 
who won’t eat a thing. If
you’re looking for that 
little something extra the
next time you entertain,
make it Tastefully Small.
Because good things 
come in small packages.

Small bites, 
big flavor

         



KIM HENDRICKSON, author of Tastefully Small Dessert Canapés, has been involved in
cookbook publishing for over twenty years. She has catered for the New York Metropolitan
Opera, the Penguin Repertory Theatre, and TV’s “Slangman,” David Burke. A regular
instructor at the John Campbell Folk School in North Carolina, she is also a frequent 
speaker at culinary events throughout the New York area. Kim teaches that good food is
more than good taste; it’s the fun and joy of creating something beautiful and sharing it 
with others.
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ALSO FROM TASTEFULLY SMALL:

If you think finger sandwiches are just
for frilly tea parties, think again! 
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HIS CONTEMPORARY TAKE ON A CLASSIC THEME sets the stage
for any occasion, from baby showers to Super Bowl parties.
From tiny twists on familiar favorites like Tea-Smoked Egg
Salad Diamonds to striking originals like Beef, Apple, and

Watercress Spirals, over fifty flavorful fillings and sandwich styles
make this handy volume an indispensable resource.

From simple knife-cut sandwiches—built to impress in ten minutes 
or less—to fancy layering and inlay techniques, this book’s clear, 
easy instructions and helpful illustrations take the guesswork out 
of creative entertaining and reveal the artistic cook’s secret: what’s
beautiful is not necessarily hard to make! Each mouth-watering
recipe includes time-saving tips and useful variations. Dramatic 
yet easy garnish and plating ideas include a sandwich bouquet,
condiment designs and more.

Whether you’re planning a simple luncheon, an elaborate buffet, or
just trying to dress up drinks with the neighbors, these
new sandwich combinations and presentation
ideas are sure to impress all you serve.
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