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“| love to use what’s on hand to
decorate—it cuts down on time
and expense,” says David Stark.

Create a striking tablescape by
stacking vintage books to make risers for
trays of desserts or hors d’oeuvres, whether
on the dining table or along a buffet. “When
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e ur Table
to the Next Level

11.-12.
READY-TO-GO
DELIGHTS
Set out fixings for gourmet
s'mores (roast in a fireplace or
even over votive candles), and
shake fancy caramel corn into

gold paper cups, says Elaina
Vazquez of Chicago’s
Boutique Bites,

'

the party’s over,” says Stark, “the books go
right back on the shelf.” For a more uniform
look, make a vellum cover (it’s easier than it
sounds: Just buy a pad of frosted vellum at
an art store, and wrap like you're back in
school!). We also selected tomes in tones of
icy blue to keep the presentation cohesive.
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14. Petite Perfection
Marc Vetri, the Philadelphia chef behind
Vetri and Alla Spina, brings his rustic
italian sensibility to a cozy rice pudding
recipe that’s even movre fun (and lower-
call) to eat in these mini portions.

MINI RICE PUDDINGS

Serves 8 to 10, yielding 5 cups to fill

20 mini ramekins (enough for
seconds)

cups whole milk

6-o0z. can sweetened

condensed milk

cup Arborio rice

tbsp unsalted butter

Cup sugar

tsp fine sea salt

vanilla bean or 1% tsp vanilla
extract

4 large eggs, beaten
2 oz dark chocolate, grated

1 Combine milk, condensed milk, rice,
butter, sugar,and saftinamedium
saucepan. Splitvanillabean lengthwise
andscrapeseedsinto pan, stirring until
dispersed (oraddvanilla extract).
2Bringmixturetoaboil; reduce heat
and simmer until rice is tender, about
4ominutes, stirring every s minutes.
3Whiskineggsand cookfor 1minute
(the mixture should coatthe back of
your spoon). Remove fromheatand let
cooltoroom temperature. 4 Fill mini
rameking; sprinklewith chocolate
right beforeserving. Make pudding
uptofourdaysinadvance;storeina
closed containerinthe fridge.

15. A Ruby Refresher

“it just ism’t the holidays unless there
are cranberries,” says Andrew Noye,
mixologist at the award-winning Black-
berry Farm resort in Tennessee, who
crafted this sweet-tart cocktail.

THE CRAMBERRY CLAUS

Serves

2 oz bourbon (try Old
Fitzgerald bourbon or other
light-style bourban)

1 oz 5t. Germain liqueur

2 oz Cranberry Purée
(recipe below)
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1 Combine all ingredients in a cocktail
shaker with ice. Shake and strain into a
rartini glass. 2 Garnish with frozen
cranberries and popcorn on a pick.

CRANBERRY PUREE

Yields z cups

1 1z-0z. bag frozen cranberries
14 Cup sugar

3 whole cloves

1 cinnamon stick

1 orange, zested

2 oz bourbon

1 Combine all ingredients in a sauce-
pan. Cover and simmer for 15 minutes.
2 Remove cinnamon stick, pour mix-
ture into a blender, and purée until
smoaoth. 3 Strain and chill.
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