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1 you're in the mood to host @ holiday parry but
think you don’t have the time — or the -
think again. “You don't need to spend o lot of
money 1o throw a fabulous and memorable event,
Keep it simple and special. You and vour goests
will enjoy it even more.” say Dawn Sandomena
and Elizabeth Mascali, mundrrs of www pmy

blupriniehlog.com and authors of “Plan to

{ Yorkshine Puhl-tmg 2014, Here are some np<
that will help you throw a stylish, low-stress party
Ilul le maEr ‘your guests merry withoul spending
2 bai

Lo with the Grape, lnstesd of an open bar, of-
fer a selection of wines that will appeal 1o differ-
ent tastes, Try setting up a home wine bar and let
puests serve themselves. Provide sparkling water
with lemon slices as a refreshing non-alcoholic
option.

+ To stieich your budger withos sacrificing quality,
comider wines thal are packagad in 3L Gasks,
which olfer significant savings over the same
wine in bemles. Many prentisn wines e now
available i this foemmat The Octinin Home Wine
Bar collection offers didtinctive anisan wines in
boitles and cwsks from France, New Zeahind,
Germany, Spaim und Sosth Africa,

* Plan o0 serving abomn tun glasees of wine per
guest every two hours. A standard 750 ml bottke
of wine bolds sbout 3 servings, while a 3L
premium eask yields aeound 20 glsses. The cask
has the added benefit tal once openad, the wine
shitys fresh [or up 10 sin weeks, s any Jeflover
wine won't e wasted

« Have plesty of gl svailable. and provide
festive colorod wan pencils so guests can mark
their glasses. [mexpemsive stemless glasses make
fior a casual option and work well for nll bevernges.

T learm e about the Octavin Home Wine Bar
Collection, visit www OctavinHomeWineBar.com,

Keep it Simple, Guests won't be expecting o
meal, so sel oul o variety of appetizens yoo cun
prepare well in mbance. Delerming Imdgﬂ per
person ahead of time and iry to stick 1o it Lag
e shopping i alwiys more expensive.

» Stick with finger foods ~ ibey're casier for guests
to manage, which kts them mix and mingle.
And becane they don’t requine wiesils, you
v less bo cles up alierwand,

» Dan't po overtwoard ~ 3 or 4 tvpes of appetizers
arc plenty. Plam fiwr each persom o et anmnd &
o L pieces over (we bours,

* Set canl a cheess plae with 3 ar 4 cheeses of
ifferest textimes and flavar profiles. lechade
sonet Frait aead ol bread, alongg with spiced nuls.

» Rite-sized dessens pat 0 sweet finish on the
evening. Holedsy cookies, festive cupeakes or
mii<hecsscake biles let pocsts indslge without
over doing i Ok, ask geests 1o bring holiday
wockies 1o share,

Make it Special.

* Sounds of the scasom help set the mood =nd can
e had with a click. Frec omline sites lite Pandora
olfer playlist options ke “Classical Christmas™
ard R & Bifop Holiday"

* Must importantly, keep oul of the kilchen. Set
out all the fod 3ad drinks hefore yoar mests
arrive so you can rolax and sharc the holidey
chear will: your guests.

* When it comes to decorations, Sandomeno and
Miscali advise wing what you abready have amd
supplemicnting with 2 few mepemsive basics

sich a5 camdles, glass vases and gold accenss.
“The sinsple combinatzan of candlefight and gold
makes everything shine,” sy the party eaperts.

Roasted Rosemary Cashews
Time: 15 ministes otal
Yield: 3 cups

1112 pounds roasted cashews
chopped fresh rogemary leaves
112 teaspoow cayeaine pepper
2 teaspoons brown sugar
2 teaspoons sea salt
1 tablespoou melted bitier

Preheat oven o 375°F

Place nuts on ungreased haking sheet und bake
for around 10 minutes until warm. Combine fresh
rosemary. cayenne, sugar, salt and butter in a
o] sl udd i the warm outs, Coat completely,
Serve wanm,

Suggested Wine Pairing: Silver Birch Sauvignon
Blane
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