Shéll Collection

When you don't have time (or a caterer) to
spend hours slaving over little cocktail
bits for your next party, Elinor llin and Am-
non Lifshitz of the infant company Shelico
will come to the rescue. Their selection of
crisp, delicate handmade tart shells, until
now available only to caterers, come in
three “one bite” shapes—fluted, cup, and
rectangle—and a variety of flavors like
blue and yellow corn, savory, sweet, and
chocolate. Just fill them with something
piquant like curried chicken, guacamole,
seviche, or lemon curd for professional-
looking hors d'oeuvre. You might also fin-
ish the party with Shellco's intensely fla-
vored, tiny cookies: chocolate, coffee, and
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FILL 'ER UP: Shellco’s ready-made tart shells and tasty cookies.

low-fat-and-low-sugar sunflower and sesame. (Thirty-six-pack of fluted shells, $25; twenty-

pack of cups and rectangles, $17; pack of 28 to 30 cookies, $15. Available exclusively from Dean

& Deluca, 560 Broadway; 212-431-1651.)
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