ySUPER-CUTE COOKIES THAT ARE A CINCH TO MAKE! 5.... *3

a —

TAKE A BITE OUTTA LIFE!

II'LL LOVE!

FESTIVE DRINKS
DOABLE
DECORATING
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JOHN AND | LOVE
KICKING OFF THE SEASON
WITH OUR FRIENDS

in New York City as murch as we love
spending chilly nights together by the
fir in our log cabiln upstate. This
yaar, we couldi’t chbose butwean the
tiwn, s0 wo combined them nto one
really cool cocktsil partyl Wa
decorated the city space with rustic
touches like warm wooden sorvers
and evergreen boughs, and served
pussiat-up pigs in blonkets, smoky
grilled chesso sammivs and potato
snowhall poppars. The sasy-to-make
dishes have 8 eozy, comfort-food Teel
with a kick of downtown style. Try
them yoursall for o holiday gathenng
that's a fittle bit city, a little bit
country and a whale lot of fun
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2  lemons, peels 2asted for lemon

anothar use

2  cups fresh blood orenge juics,
Tblood ' shiced
to wheeets for
1 cup Campari
1 oup gin
Y cupswest varmouth
6 cupsciubsada chilled

STEP 1 Make thelce block: Fill

o round plestic contmnar (in o

sire that will fit your punch bawl)

three-quarters full with water: add
Sthe leman twists and freeze until

solid. about 6 hours ar overnight




CHECK OUT THE PARTY DETAILS!

@ oncE YOu START popping these
rrin| potato snowhalls, there's simply
no atoppng! They've lled with spicy
horseradich and tangy rour Croam.

@ comee FoR THE DRINKS, stay for the
show! John adds e little raze-derzle 1o
guory cicktas] he madkas

) RABICTHIO BUPS o gmat Lo gedye

al @ pearty biacauss you don't have to
put owik salad bowin, Fm up Tor any
recipe thed cuts down on dinbwenshing!

) WHO NEEDS MISTLETOEM | just had to
“nEde a smodch velkh Iy i 1 it

) FOR THIS SPECIAL DCCASION, John
turnd his Blocd Orangs Megroni drink
into & spackiing party punch. You can
iy thiln with sy favorte coclkiol

Potato Snowball Poppers
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STEP 3 dpodin thes mashed potato
LN Bace Inco | HoNcead -t
poTItoEs (Save amy witover fRling
prcrted sa] Bake oo sl shest anll

hestsd throuhabout TS mmutes

Winter Greens &
Roasted Chestmut
Radicchio Cups
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Stuffed Pigs in Blankets
with Flavored Mustards
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Grated chooolpte, for garnishing
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