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Sweet Season
Everyone loves a dessert party. There’s nothing like a
table of luscious sweets to give your guests permission
to abandon their typical restraint and enjoy themselves.

The only problem is making all those pastries.
With that in mind, we designed a spectacular dessert
party for 10. All the time-honored flavor favorites are
represented: chocolate, spices, berries, citrus, nuts, and
coffee. What’s different about this menu is that most of
the dessert components can be used in more than one
recipe. These timesaving foundation recipes can be pre-
pared up to two days in advance, so you can get ready
for your party over several days. Then relax, and give
yourself and your friends permission to have fun.

Whipped Cream
Double the recipe if you’re
making both Mocha Teacup
Parfaits and Gingerbread-
Pear Sandwich Cakes.

1 pint heavy cream
1 tablespoon sugar
1 tablespoon vanilla 

extract
1⁄8 teaspoon salt

Combine ingredients
in mixing bowl. Beat
at medium speed until
mixture forms soft peaks.
Chill. Yield: 4 cups
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Host an elegant dessert party with a buffet of
six different desserts based on four easy recipes.

F O U N D A T I O N  R E C I P E S

Chocolate-Hazelnut Tartlets

Basic Shortbread Dough
Dough for Chocolate-
Hazelnut Tartlets or Caramel
“Turtle” Tart (double amounts
if you’re making both recipes).

1⁄2 cup butter
1⁄4 cup brown sugar
1 cup flour

Blend butter and brown
sugar. Add flour and mix
briefly, until dough can
hold ball shape. Set aside
and chill.



Chop hazelnuts fine (they
should have a slightly un-
even texture). Using your
hands, mix shortbread
with chopped hazelnuts;
knead dough about 20
seconds. Form 2 teaspoons
of dough into a ball and
press into tart cup, cre-
ating a well for the filling
with your thumb. Repeat
with remaining mixture.
Bake shells 15 minutes or
until golden brown. Re-
move from oven. If dough
has puffed during cooking,
gently press down with
your thumb. When shells
are cool, remove from pan
with a careful turning and
lifting motion.

To prepare filling,
warm raspberry preserves
in microwave or in a small
saucepan over low heat.
Spoon approximately
1⁄2 teaspoon preserves into
each shell. Warm choco-
late ganache in microwave
or over low heat. Using a
pastry bag or a plastic
sandwich bag with a hole
cut in one corner, neatly
pipe ganache into shells,
approximately 11⁄2
teaspoons per shell, until
almost filled. Press a whole
raspberry, upside down,
into ganache. Dust with
confectioners’ sugar and
serve. The tartlets are best
when served within 24
hours. Yield: 24 tartlets

Mocha Teacup Parfaits
2 cups Pastry Cream
1 tablespoon Medaglia

D’Oro instant espresso
powder or instant
coffee powder

2⁄3 cup Simple
Chocolate Ganache

31⁄2 cups Whipped Cream
30 ladyfinger cookies,

broken into large pieces
11⁄4 cups whole or chopped

toasted almonds
Garnish: shaved choco-

late curls (optional)

While Pastry Cream is still
warm, stir in powdered
espresso or instant coffee.
Cool with plastic wrap
pressed against entire surface
of cream. Warm ganache in
microwave, or in small
saucepan over low heat, 
until loose and liquid. Fold
ganache into 3 cups Whipped
Cream (leave 1⁄2 cup cream
unflavored). Set aside; chill
at least 20 minutes.

Assemble 10 teacups
(6- to 8-ounce size).
Layer bottom of cups
with 2 tablespoons coffee-
flavored Pastry Cream.
Add a layer of ladyfinger
pieces, then 2 heaping
tablespoons of nuts. Fill
remainder of cup with
chocolate Whipped Cream.
Serve with a dollop of plain
Whipped Cream and a
Pecan Puff on the side.
The parfaits may be chilled
for up to 24 hours before
serving. Yield: 10 servings
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Simple Chocolate Ganache
Double recipe if making both
Chocolate-Hazelnut Tartlets
and Mocha Teacup Parfaits.

2 cups miniature
chocolate chips

1 cup heavy cream

Pour chocolate chips into
mixing bowl. In a heavy
saucepan, heat cream over
medium-high heat until
it just begins to simmer.
Remove from heat
immediately and pour
hot cream over chocolate
chips. Stir steadily until
all chocolate is melted
and blended. Yield: 2 cups

Pastry Cream
Be sure to add flavorings
while Pastry Cream is warm.
To make both the Citrus
Tart and the Mocha Teacup
Parfaits, double this recipe
and divide into two portions.

1⁄2 cup sugar
1⁄8 teaspoon salt
1⁄4 cup cornstarch
4 large egg yolks,

lightly beaten
2 cups whole milk
1 tablespoon butter
1 teaspoon vanilla extract

Combine first three 
ingredients in a heavy
saucepan; gradually whisk
in yolks and milk. Bring to
a boil over medium heat,
whisking constantly. Boil 
1 minute or until thick-
ened. Stir in butter and
vanilla extract.

T H E D E S S E R T S
Chocolate-
Hazelnut Tartlets
A hazelnut shortbread forms
the base of these mini-tarts.

1 tablespoon butter
11⁄2 cups hazelnuts

1 portion Basic 
Shortbread Dough

1⁄2 cup seedless
raspberry preserves

3⁄4 cup Simple 
Chocolate Ganache

1 pint raspberries
1⁄4 cup confectioners’

sugar for dusting

Preheat oven to 350°.
Thoroughly grease a mini-
muffin pan with butter.

THE RIGHT
MATCH
Karl Ronne,
owner of The
Wine Thief in
New Haven,
Connecticut,
chose these
wines for their
ability to com-
plement the 
variety of 
flavors in the
dessert menu.
For citrus and
fruit flavors:
1998 Clos
Labere
Sauternes. $28.
For pear and
ginger flavors:
1999 J. J. Prüm
Wehlener Son-
nenuhr Riesling
Auslese. $32.
For nut and
caramel flavors:
1999 3 Bridges
Golden Mist
Botrytis Semil-
lon. $18.
For chocolate:
2000 Bonny
Doon Muscat
Vin de Glacière.
$18.

The Wine
Thief, 203-
865-4845.
378 Whitney
Ave., New
Haven, CT.

Mocha Teacup
Parfaits



ingredients to wet mixture,
mixing as you go. The
mixture should have the
consistency of pudding.

Drop a heaping
teaspoonful of batter per
cookie onto a baking sheet
lined with parchment
paper (to reduce spread).
You should have enough
batter for 40 cookies. Bake
9 minutes. Let cool on wire
rack. If not using imme-
diately, freeze in an airtight
container, between layers
of waxed paper, for up to
2 weeks.

*Our testing found that cake
flour yields a much more 
tender product.

Gingerbread-Pear
Sandwich Cakes
Our take on the classic
whoopie pie brings the flavors
of gingerbread and spiced
pear into sandwich form.

40 Gingerbread Cookies

Pear Slices

1 portion Whipped Cream

Garnish: chopped crys-
tallized ginger (optional)

Prepare Gingerbread
Cookies and Pear Slices.
Once cookies have cooled,
spoon 1 tablespoon
Whipped Cream onto
bottom cookie. Layer
3 Pear Slices, then cover
with top cookie. Repeat
with remaining cookies
and filling. Serve imme-
diately. Yield: 20 cakes

Caramel “Turtle” Tart
This easy tart, inspired by
“turtle” candies, combines
caramel, pecans, and choco-
late for a rich filling. Un-
wrapping the caramels takes
a few minutes, but the rest of
the tart can be assembled in
very little time, and you
can make the crust ahead
of time and freeze it for up
to 2 weeks. The tart can be
chilled in the refrigerator for
up to 3 days before serving.

Crust:
1 portion Basic

Shortbread Dough
1⁄4 cup oats
1⁄4 cup ground pecans
3⁄4 cup plus 1⁄4 cup Simple

Chocolate Ganache
35 individually wrapped

caramel candies, 
unwrapped

1⁄3 cup heavy cream
1 cup roughly chopped

pecans

Preheat oven to 350°.
Combine Basic Shortbread
Dough with oats and
ground pecans. Gather
dough into a ball and
press evenly into a 91⁄2-
inch tart pan with re-
movable bottom. The
crust should be about 1⁄8
inch thick on the bottom
and slightly thicker on the
sides. Bake crust 12 min-
utes, until golden brown.
Remove from oven and
cool. Warm ganache over
low heat or in microwave,
until loose and liquid.
Spread 3⁄4 cup ganache
over bottom of tart.
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Pear Slices
3 tablespoons butter
5 ripe pears, peeled and

cut into 1⁄4-inch slices
11⁄2 teaspoons cinnamon

1⁄2 teaspoon allspice
3 tablespoons sugar

Juice of 1 lemon

Melt butter in large sauté
pan over medium heat.
Add pear slices, cinnamon,
and allspice. Stir gently
with wooden spoon. Add
sugar and lemon juice. Stir
and spread pears in pan to
form a single layer. Allow
sauce to bubble gently; re-
duce, without stirring, 15
to 20 minutes, until it has
the consistency of maple
syrup. Gently pour pears
and sauce onto plate. Cool
completely.

Gingerbread Cookies
1⁄2 cup packed brown

sugar
1⁄2 cup vegetable shortening
2 eggs

1⁄2 cup molasses
2⁄3 cup water
2 cups plus 2 tablespoons

cake flour*
2 teaspoons 

ground ginger
11⁄2 teaspoons cinnamon

1⁄2 teaspoon cloves
1⁄2 teaspoon salt

11⁄2 teaspoons baking soda

Preheat oven to 350°. Beat
brown sugar and shorten-
ing at medium speed until
mixture becomes light and
fluffy. Add eggs, molasses,
and water; mix until
blended. In a separate
bowl, sift dry ingredients
together. Slowly add dry
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CANDLE CARE
Always trim a
candle’s wick
before lighting
it. Keeping the
wick trimmed
to 1⁄8 inch
prevents
smoking and
keeps the wick
centered in
the candle.
This will
also prevent
discoloration
in jar candles.

Gingerbread-
Pear
Sandwich
Cakes



Citrus Tart
Orange and spice flavors com-
bine perfectly in this luscious
tart. The gingersnap crust can
be made ahead and frozen for
up to 2 weeks, and the Pastry
Cream filling can be made up
to 8 hours ahead. Sectioning
the oranges takes extra time—
about 15 minutes—but yields
a far superior result.

6 tablespoons butter
40 gingersnap wafers

21⁄2 cups Pastry Cream
1 to 2 tablespoons

orange zest
2 teaspoons Grand

Marnier liqueur
(optional)

10 medium or 8 large
navel oranges

1⁄2 cup orange marmalade
1⁄4 teaspoon cinnamon

Garnish: fresh mint
sprigs (optional)

Preheat oven to 325°.
Use 1 tablespoon butter
to coat a 91⁄2-inch tart pan
(with removable bottom).
To make the crust: Melt
remaining 5 tablespoons
butter over low heat.
Grind gingersnaps in a
food processor until they’re
the texture of sand, then
pour into mixing bowl.
Pour melted butter over
gingersnap crumbs and
work together with your
hands; press crust into
sides and bottom of the
tart pan. Place tart crust on
baking sheet and refriger-
ate 20 minutes. Transfer
to oven and bake about 15

minutes, until lightly
browned. Cool completely.

Meanwhile, prepare
Pastry Cream. While it is
still warm, stir in orange
zest and Grand Marnier.
Press plastic wrap against
entire surface of cream,
and let cool to room
temperature. To prepare
the topping: Slice top and
bottom off each orange.
Starting from the top and
following the shape of the
fruit, cut away all the pith
and peel. Holding the
orange over a bowl, cut
away each section from the
membrane. You’ll be left
with a wedge-shaped slice
of pure fruit and a bowl of
juice (save it to drink at
breakfast). Drain orange
slices on paper towels.
While slices are draining,
heat marmalade in a small
saucepan until it is liquid.
Remove from heat and
strain through a mesh
strainer; discard pulp. Add
cinnamon to marmalade
liquid and set aside.

To assemble the tart:
Pour cooled Pastry Cream
into tart shell. Spread
evenly. Lay orange slices
sideways around tart,
layering each successive
row on top of the previous
row. Brush fruit with
marmalade glaze. Chill.
Best when served within 6
to 8 hours. Yield: 16 servings
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Refrigerate 15 minutes.
Meanwhile, melt caramels
with cream over medium-
low heat, paying careful
attention so that mixture
does not burn. Stir in the
pecans. Remove chilled
tart from refrigerator and
pour caramel mixture over
the entire chocolate layer.
The caramel should spread
slowly and evenly over
the ganache. If necessary,
even out the caramel very
gently with a spatula.
Return tart to refrigerator
for 10 minutes.

Pour remaining 1⁄4 cup
ganache into a pastry bag
(or a sandwich bag with a
small cut at one corner).
Squeeze out ganache in
parallel stripes over the

caramel layer. Run
knife through chocolate
in perpendicular or
diagonal lines to create
decorative pattern. Serve
at room temperature.
Yield: 10 to 12 servings

Pecan Puffs
Coated in confectioners’
sugar, these delicate cookies
look like little snowballs—a
delicious accompaniment to
the Mocha Teacup Parfaits.

1 cup pecans
1⁄2 cup butter
2 tablespoons sugar
1 teaspoon vanilla extract
1 cup sifted all-purpose

flour
Confectioners’ sugar

Preheat oven to 300°.
Grind pecans in food
processor to consistency
of coarse meal. Set aside.
With a mixer on medium
speed, beat butter until
soft. Blend in sugar,
vanilla, and pecans.
Carefully add flour and
blend well. Coat hands
with flour; roll dough into
cherry-size balls. Place on
greased baking sheet (or
parchment paper). Bake
until golden brown, about
45 minutes. While cookies
are still hot, roll them
in confectioners’ sugar.
When cool, roll again.
These cookies can be made
up to 3 days in advance.
Yield: about 30 cookies

CANDLE CARE
Blowing out
candles can
splatter hot
wax onto
fabric and
furnishings.
To prevent
spreading wax
and to reduce
the smoke
released when
you extinguish
a candle, use a
candlesnuffer
or candle
quencher (a
pair of tongs
that squeeze
the wick).

Citrus Tart



made with ingredients that awaken the
palate, so guests can satisfy their mid-
morning cravings without overdoing it.

The result: an easily prepared, well-
thought-out brunch that can be savored
without regrets—and without the need
for napping.

Brunch is a wonderful way to reconnect
with friends and family—a more relaxed
alternative to the classic Sunday family
dinner. Still, hosting a brunch often meets
with two unintended consequences: a
frantic morning of cooking, and one
more excuse for eating to excess.

The cooking problem can be fixed with
a little advance planning, but what about
the “excess” problem? In general, diners
want to greet the new day with foods that
comfort. By lunchtime, however, they’re
feeling more adventurous and want fare
that’s a little bit exciting.
So they overindulge
in the pancake course,
then come back for a full
lunch when their senses
begin stirring. They leave
overfed and in need of a
nice long nap.

Our menu solves all 
of these problems. The
recipes can be prepared
ahead of time, leaving just
a few simple preparations
for the morning of the
party. These are delicious
comfort foods, but they’re
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Bountiful
Brunch
Relaxed weekend entertaining
with our easy make-ahead menu.

CANDLE CARE
Tapers, the long, slender candles
that dress up any dining room
table, should sit straight in their
holders and be kept away from
drafts to prevent dripping.

MENU

Pot Roast Pasties

Overnight French Toast

Shirred Eggs and Ham

Broiled Grapefruit with
Maple Sugar and Fresh Mint

Cold Pickled Beets

Shrimp Salads with Feta
and Artichoke Hearts

24-Karat Mimosas

Coffee Cake with
Chocolate-Cherry Crumb

White candles
and colorful
food brighten
the buffet
table.



ball. Turn dough out onto
a floured board, flatten the
ball a little, and cut dough
into 8 wedges. Shape each
wedge into a ball, flatten
slightly, and wrap individ-
ually with plastic. Chill in
refrigerator at least 1 hour
or up to 3 days. Alterna-
tively, the dough may be
frozen at this point and
thawed before rolling.

To assemble: Place a
metal cookie sheet or jelly-
roll pan in the refrigerator.
Remove one piece of dough
from the refrigerator. Lightly
dust counter with flour and
cornmeal. Place dough on
counter, cover with the plas-
tic it was wrapped in, and
roll dough into a 9- to 10-
inch circle, about 1⁄8 inch
thick. Brush a 1-inch border
of egg white onto the bot-
tom half of the circle. Spread
1 tablespoon chutney on the
bottom half of the dough,
keeping clear of the egg

white. Cover chutney with a
heaping 1⁄2 cup of pot roast
filling. Fold top half of dough
over filling, bringing edges
together to form a half-moon
shape. Pinch edges of dough
to seal, brush border with
egg white, then fold border
toward filling and pinch
again. Place on cookie sheet
in refrigerator. Repeat with
remaining dough to form 8
pasties. Refrigerate pasties at
least 20 minutes, or freeze.

Preheat oven to 425°.
If you have a pizza stone,
place it on a rack in the
middle of the oven. Place
sheet of pasties on top of
pizza stone or on rack.
Bake 30 minutes for
refrigerated pasties, 40
minutes for frozen pasties,
until crust tops and bot-
toms are golden brown.
Cover with a clean tea
towel and keep warm
until ready to serve. 
Yield: 8 servings

Pot Roast Pasties
Although these savory
turnovers are made with
leftover pot roast, any
number of fillings are
possible. Try leftover 
baked ham with prunes,
grated Gruyère cheese,
and mustard, or combine
leftover roasted turkey,
roasted squash, and
cranberry sauce. If you
have no leftovers, use
cooked pork or turkey
breakfast sausage, thinly
sliced Granny Smith ap-
ples, and cheddar cheese.

Cornmeal and flour
for dusting (about
1⁄4 cup each)

1 egg white, lightly beaten
1⁄2 cup chutney
5 cups diced beef pot

roast with roasted
onions, carrots, and
potatoes (a 1:1 ratio
of meat to vegetables
is best)

Pastry dough:
6 cups all-purpose flour
3 teaspoons salt
2 cups vegetable

shortening, cut 
into small bits and
chilled in freezer at
least 1 hour

2⁄3 cup cold beef or chicken
broth, low-salt or 
no-salt-added

2 tablespoons 
cider vinegar

In a large mixing bowl,
sift together flour and salt.
Set aside 1 cup of flour
mixture in a small bowl.
Using a pastry blender or
two forks, cut cold short-
ening into the large bowl
of flour until mixture
resembles coarse crumbs.
Add broth and vinegar to
the small bowl of flour;
stir to make a paste. Add
the paste to the large
bowl; stir with a fork until
dough comes together in a
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SETTING THE TABLE
To create an atmosphere of
relaxed elegance, we chose a
white color palette, which gives a
serene, luxurious feeling without
the luxury price tag, and puts 
the focus on the food itself. Try
selecting white flowers, candles,
inexpensive serving platters, and
linens. Roll silverware into linen
napkins and tie them with a band
of raffia, available at craft stores.

MAKE-AHEAD
CALENDAR
Up to 1 week
ahead:
A Assemble
and freeze Pot
Roast Pasties.
1 to 2 days
ahead:
A Make
the Cold
Pickled Beets.
1 day ahead:
A Assemble
Overnight
French Toast.

A Bake and
chill shrimp
for salads.

A Bake
coffee cake.
Morning of the
brunch:
A Bake pasties.

A Bake
Overnight
French Toast.

A Bake Shirred
Eggs and Ham.

A Broil
Grapefruit with
Maple Sugar
and Fresh Mint.

A Make 
24-Karat 
Mimosas

The hostess
sees to the 
finishing
touches.

A simple touch
of raffia makes
an elegant
display.



Shirred Eggs and Ham
This recipe for shirring
eggs in ham cups provides
an elegant way to serve
ham and eggs to a crowd.

12 slices ham,
such as Westphalia*

12 medium eggs
12 teaspoons heavy cream
1 tablespoon

Parmesan cheese
Zest of 1 lemon

6 teaspoons
pimentos, drained

Freshly ground pepper
4 strands fresh chive

for garnish
Boiling water

Preheat oven to 325°. 
Prepare 12 nonstick 
muffin cups with nonstick
cooking spray. Line each
cup with a slice of ham.
Into each cup crack 1 egg;
add 1 teaspoon cream, 1⁄4
teaspoon Parmesan cheese,
a pinch of zest, and 1⁄2
teaspoon pimentos. Add
freshly ground pepper to
taste (the ham and cheese
provide enough salt).
Using scissors, snip a little
chive over each cup. Set a

baking dish (large enough
to hold the muffin tins) on
a rack in the middle of the
oven, and pour 1 inch of
boiling water into dish.
Set tins in water bath and
bake eggs until whites are
opaque, about 12 to 15
minutes for medium-hard-
cooked eggs. Use a spatula
to remove eggs onto a
small, shallow serving
dish. Yield: 1 dozen eggs

Note: Cook eggs long
enough so that yolks are
at least partly set; other-
wise eggs will spill out 
of the ham “cups” when
removed from the tins.
For soft-cooked eggs, use
ramekins instead of muffin
tins. Line ramekins with
bite-size pieces of ham;
bake and serve directly
in the ramekins.

*Ham slices should be large
enough to fill bottom and sides
of muffin cups, and should be
sliced thin enough to mold into
the cups without splitting.
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Overnight French Toast
This baked French toast
dish, which resembles a
light bread pudding, must
be baked in a water bath
to allow the custard to set.

1 loaf cinnamon bread
or cinnamon-raisin
bread, 11⁄2 to 2 pounds,
preferably unsliced

4 tablespoons
softened butter

12 eggs
3 cups milk

1⁄3 cup sugar
2 tablespoons

vanilla extract
3 tablespoons

bourbon (optional)
1⁄4 teaspoon freshly

grated nutmeg
1⁄4 teaspoon ground

cardamom
1⁄2 teaspoon salt

Boiling water
Maple syrup

Butter bottom and sides 
of a large glass baking

dish. Cut loaf into 8 to 10
1-inch slices. Butter one
side of each slice, cut slices
once on the diagonal, and
arrange slices butter side
up, slightly overlapping. In
a large mixing bowl, whisk
together eggs, milk, sugar,
vanilla, bourbon (op-
tional), nutmeg, carda-
mom, and salt. Pour
custard over bread. Cover
with plastic wrap and chill
in refrigerator overnight. 

Preheat oven to 325°.
Set a roasting pan large
enough to hold the baking
dish on the center oven
rack, and pour 1 inch
of boiling water into pan.
Place baking dish in pan
and bake, uncovered, 
50 to 60 minutes, until
custard has set and toast
is lightly browned. Serve
warm with maple syrup.
Yield: 8 to 10 servings
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MANAGING OVEN TRAFFIC
If you have only one oven, as most of us do, bake items in the follow-
ing order on the morning of the brunch: 1. Bake Pot Roast Pasties at
425˚; remove from oven and keep warm. 2. If you used a pizza stone
for the pasties, remove it and lower the oven temperature to 325˚. 3.
Bake Overnight French Toast. 4. You may add the Shirred Eggs and
Ham toward the end of the baking time for the French toast, or wait
and bake the eggs after the toast is done. 5. Last, broil the grapefruit.

CANDLE CARE
A few drops of
water in the
bottom of a
votive holder
will make a
candle easier
to remove after
it has been
burned. Some-
times, putting
a candleholder
in the freezer
for a few hours
will cause the
candle to
contract or
crack, making
it simpler to
remove.

Overnight
French Toast
(left); Shirred
Eggs and Ham
(right)

With just
one oven,
plus proper
planning,
several hot
dishes can be
ready at once.



mixture over beets.
Carefully turn the beets
with a rubber spatula to
coat. Drizzle oil over beets;
add salt and pepper to
taste. Chill overnight. 

To serve, wash beet
greens and trim stems.
Chiffonade the greens
(stack and roll the leaves,
then slice thinly) and place
them in a mixing bowl.
Turn beets several times
with a spatula, then pour
off excess juices over 
beet greens and toss.
Arrange bed of greens on 
a platter; top with beets.
Yield: 8 servings

Shrimp Salads
with Feta and
Artichoke Hearts

1 pound jumbo raw
shrimp, deveined and
peeled, thawed if frozen

1⁄4 cup extra-virgin olive oil
1⁄4 cup fresh lemon juice
1 hot or mild chili pepper,

seeded and minced
2 tablespoons chopped

fresh oregano
2 teaspoons sugar

1⁄2 teaspoon salt
1⁄2 cup crumbled feta cheese
1 14-ounce can artichoke

hearts, halved
1⁄4 cup chopped red onion
8 whole leaves Boston

lettuce, rinsed and
patted dry

Preheat oven to 350°. Oil
an 8-inch-square glass pie
plate or baking dish. Put
shrimp in dish in a single
layer. In a bowl, whisk to-
gether olive oil, lemon juice,
chili pepper, 1 tablespoon of
the oregano, sugar, and salt.
Top shrimp with crumbled
feta, artichokes, and red
onion. Bake uncovered until
shrimp are pink and just
firm, about 25 minutes.
Cool to room temperature;
poor off excess liquid. Chill
in refrigerator overnight.

To serve, arrange 8
whole lettuce leaves on a
serving platter. Spoon some
shrimp onto each leaf and
garnish with the remain-
ing tablespoon of fresh
oregano. Yield: 8 servings
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Broiled Grapefruit
with Maple Sugar
and Fresh Mint

4 large grapefruit,
white or pink

1⁄4 cup chopped fresh mint
1⁄4 cup maple sugar

or white sugar

Preheat the broiler. Cut a
thin slice of rind (do not
cut into fruit) off each end
of grapefruit so that halves
will lie flat. Slice grapefruit
in half; section each half.
Place halves fruit side up
on broiling pan. Sprinkle
half of the mint over the
fruit. Cover with maple
sugar. Broil, 3 to 4 inches
from flame, until sugar has
melted and begins to
bubble. Watch closely—
sugar burns easily. Remove
from broiler, top with
remaining mint, and serve.
Yield: 8 servings

Cold Pickled Beets
4 pounds beets with

greens attached (about 
9 medium beets)

2 tablespoons 
sherry vinegar or 
balsamic vinegar

6 tablespoons cider vinegar
1 tablespoon sugar
1 tablespoon extra-virgin

olive oil, plus extra for
brushing onto beets

Salt and pepper to taste

Preheat oven to 350°.
Scrub beets, trim root 
ends, and cut off stems 
and greens. Reserve and

refrigerate half the greens.
Brush beets with olive oil
and wrap each individually
in foil. Place in a roasting
pan and roast 45 minutes
to 1 hour, until beets can
be pierced with a knife. Al-
low to cool at room tem-
perature 1 hour, until beets
are still warm but cool
enough to handle. Unwrap
the foil and gently rub the
skins from the beets; they
should slip off easily. Cut
beets into 1⁄4-inch slices and
place in a mixing bowl.
Heat vinegars and sugar in
a saucepan until the sugar
has dissolved, then pour
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CANDLE CARE
Heat, cold,
light, and
dampness
all affect a
candle’s scent
and color and
can cause it
to melt or
crack. For best
results, keep
new candles
in a drawer
or cabinet and
away from any
appliances.
Always store
tapers flat.

Broiled
Grapefruit
with Maple
Sugar and
Fresh Mint
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24-Karat Mimosas
For a nonalcoholic version
of this drink, omit the
liqueur and substitute
orange-flavored seltzer
water for the wine.

Ice cubes and 
cracked ice

12 ounces carrot-orange
juice, such as After The
Fall’s 24 Karrot Orange

3 ounces orange liqueur
3 ounces freshly squeezed

lime juice (or the juice
of 1 lime)

36 ounces Moscato d’Asti
or other slightly sweet,
effervescent white wine

Lime wedges for garnish

Fill 9 wineglasses halfway
each with cracked ice. Fill
a cocktail shaker with ice
cubes and add carrot-
orange juice, liqueur, and
lime juice. Shake well.
Divide evenly among
wineglasses. Top each
glass with 4 ounces of
wine. Garnish with lime
wedges. Yield: 9 drinks

Coffee Cake
with Chocolate-
Cherry Crumb
Crumb:

4 tablespoons butter
1⁄2 cup light brown sugar
4 tablespoons cocoa

Pinch of salt
Cake:

21⁄2 cups all-purpose flour
21⁄2 teaspoons baking

powder
1 teaspoon salt

1⁄2 cup vegetable oil
1⁄2 cup sugar
1⁄2 cup light brown sugar
2 eggs plus 1 egg yolk
1 cup sour cream or yogurt

1⁄4 teaspoon almond 
extract

1 teaspoon vanilla extract
1 cup dried tart cherries,

roughly chopped
1⁄3 cup sliced almonds 

Preheat oven to 350°.
Grease bottom and sides
of a 9-inch springform
pan with butter or short-
ening. Line bottom with
parchment or wax paper.
Butter paper and dust pan

with flour; shake off
excess. Make the crumb:
Using your fingers or
two forks, combine
butter, brown sugar,
cocoa, and salt in a small
bowl. Set aside.

Sift together flour,
baking powder, and salt.
In the bowl of an electric
mixer, combine oil, sugar,
and brown sugar on low.
Beat in eggs and yolk, one
at a time. Add half the
flour mixture to the egg
mixture and beat on low
until combined. In a small
bowl, combine sour cream
(or yogurt) and almond
and vanilla extracts; mix
in sour cream mixture,

then add remaining flour
mixture, beating until just
combined. Spread half of
the batter (it will be very
thick) over bottom of pan.
Cover with half of the
crumb mixture and all
of the cherries. Carefully
spread remaining batter,
then cover with remain-
ing crumb and top with
almonds. Bake 50 minutes
or until a toothpick in-
serted in the center comes
out clean. Serve while still
slightly warm. Cake may
be made one day ahead.
If so, cool thoroughly,
wrap in plastic, and store
at room temperature.
Yield: 8 to 10 servings

24-Karat 
Mimosas are
light, fizzy, and
easy to mix.

Coffee
Cake with
Chocolate-
Cherry Crumb



Whether they’re family or
friends, having overnight
guests is one of the great
joys of entertaining in your
home. While most people
focus on tidying up and
planning special meals,
don’t forget that, more
than anything, guests will
want to feel comfortable in
a room of their own.

Think of all the things
you look for in a fabulous
country inn or fine hotel,
then re-create them in your
guest room. Fresh flowers,
lightly scented candles, and
a few favorite books are all
thoughtful touches, while
thick robes,
extra towels,
and special
soaps and
lotions ensure
that your guest’s
stay will be
memorable.

nA four-star hotel has nothing on this
guest room. Instead of the expected artwork or
a headboard, delicate-looking wire wall sconces
holding long white tapers are paired with an
extra-large platter. A piece of antique French
crewel picks up the bold wall color of the room.

Be Our Guest
Create a guest room retreat with all
the comforts of a four-star hotel.
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Keep decorative accessories
to a minimum so the room will
feel less cluttered and guests
will have a place to set items
they need handy.

Invest in a collapsible
luggage stand, or provide
an extra chair or small
table on which guests
can set their bags.

RESOURCES
Sconces,
tapers, and
platter all
Yankee Candle,
800-243-1776
or www.
yankeecandle.
com. Antique
French
crewel
coverlet
from Red Chair
Antiques,
Depot Sq.,
Peterborough,
NH; 603-
924-5953.



RESOURCES
Candelabra, tapers,
table, and travel candles
with tea lights all
Yankee Candle, 800-243-1776
or www.yankeecandle.com.
In the basket: Vanilla
candle, lotion, and soap

and Lilac Blossoms
pillar candle all
Yankee Candle, 800-243-1776
or www.yankeecandle.com.
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lThe long lines of a
candelabra and tapers,
along with fresh roses, set
an elegant and welcoming
tone in this guest room.
Fluffy white towels and a
selection of books provide
all the comforts of home.

kDress up any
guest room
with those
thoughtful
touches: 
candles,
lotions, soaps,
and hand 
towels.

When decorating with candles
in a guest room, stick to
a single color and scent.
Choose something soothing—
leave bolder aromas for larger
rooms in the house.

lSilver travel candles
with tea lights placed on the
nightstand make great
take-away gifts for guests.



Mother-to-Bel
Occasion: Baby shower
Ideas: This painted pail is large
enough to hold Burt’s Bees Baby Bee
Pint-Sized Buttermilk Bath Soak and
Diaper Ointment, a large rubber
ducky, a soft cotton throw, and
a small Housewarmer candle
in Baby Powder.

Gift baskets have a way of warming
anyone’s heart, but they come across as
truly special when they are personalized by the giver.

When choosing items for your baskets, keep color
combinations in mind, or try following a theme so that
disparate items appear less random. Using a single color
such as yellow, or complementary ones such as red and
green, helps to unify your selections. The colors not
only will help you choose products, they’ll also help 
you keep your gifts from looking too cluttered or busy
once they’re arranged together.

Let these baskets with a twist inspire you to person-
alize presents for friends, new neighbors, or family.

These ideas
will give a
new twist
to gift
baskets.

Think Outside
the Basket

TIMES FOR GIVING
Anytime is a great time
for a gift. Think of these
occasions as times to share:

A Anniversary

A Birthday

A Holiday

A Housewarming

A Promotion or new job

A Thank-you

RESOURCES
All products were purchased
through Yankee Candle.
Call 800-243-1776 or go to
www.yankeecandle.com.

CANDLE CARE
Extinguish a candle if it smokes or flickers repeatedly,
or if the flame becomes too high. Cool, trim, wick, check
for drafts, and relight.
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CANDLE CARE
When using pillar candles,
always extinguish the light be-
fore the wax pool approaches
the outer edge of the candle.

nGreat for
Gardeners
Occasion:
All occasions
Ideas: Pile
bulbs, gloves,
gardening
utensils, and
a set of Sun-
flower tea
lights in a red
watering can
as a bright
pick-me-up
for your favor-
ite beginning
gardener or 
established pro.
Flowerpots
and miniature
wheelbarrows
also make
great items 
to fill with
your choice 
of products.

Gourmet Giftsm
Occasion: All occasions
Ideas: A stainless steel
colander makes a great
carryall for blue spatulas,
scone baking mix, hand
towels, and kitchen soap,
plus an oval Basil and
Nectarine pillar candle.
Add your own touches
with homemade cookies
or jellies, or build on a
theme such as breakfast
or barbecue items.

Date Nightl
Occasion: A date
Other occasions:
Hostess gift for a dinner
party, housewarming,
new job, or promotion
Ideas: An old-fashioned
update—swap flowers
and chocolate for a bot-
tle of wine and a neroli-
and rose-scented Aroma
Formula six-inch pillar
in a glass cylinder.
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Candle
Dress-Up

mCitrus Tree
Whether it’s sunset on the
porch or a shot of color
for the kitchen, green
and orange brighten any
room. Freshen the look
with kumquats, tiny
citrus fruits that can be
eaten skin and all, paired
with a Green Grass
Samplers votive candle.

Piney Woodsl
For your den or
guest bath, pair
small evergreen
branches, moss,
birchbark, and
miniature pinecones with a candle
that complements the theme (try
Balsam Fir) or color scheme (shown
here, a Clove Samplers votive).

I Want Candyk
A small bag of candy corn
is all you need for this
festive look. Fill three or
four clear containers with
candy corn to create a
decorative focal point.
A Lemongrass Samplers
votive candle nearly
matches the light-colored
portion of the corn.

nMarble Magic
Whether it’s on the beach
or around the pool, you’ll
make outdoor entertaining
a special occasion when
you fill containers with
glass marbles that scatter
candlelight and color.
The blue Seaside Holiday

Samplers votive
candle works
just as well
with seashells.

Here are some quick and easy ways to get creative
with votive candles. By raiding your kitchen or
garden, you can devise ways to turn simple votives
into colorful tabletop centerpieces or decorative
focal points that friends and family will remember.
Follow our suggestions, then take off with your
own ideas.

Fall Harvestl
Containers filled with multicolored
popcorn create a decorative table
scene. Add gourds, miniature
pumpkins, and Indian corn in the
husk to craft a colorful centerpiece
for the Thanksgiving table. An
Orange Peel Samplers votive candle
adds a blast of seasonal color.

Gift-Wrappedl

A Red Hots Samplers
votive candle matches
curling ribbon in
holiday colors, but you
can choose a candle to
complement your own
color combination.

Don’t be afraid
to get creative with
candle containers.

RESOURCES
Candles and the six-inch glass
cylinders and cylinder votive
inserts can be purchased at 
Yankee Candle, 800-243-1776 

or www.yankeecandle.com.
If kumquats are unavailable in
your area, contact Melissa’s World
Variety Produce, 800-588-0151
or www.melissas.com.

Almost any
colorful filler
can create a
decorative look
for your home.
Try these sug-
gestions to
spice up a
plain candle-
holder.

A Beads

A Cinnamon
sticks

A Cloves

A Coffee
beans

A Colored
water

A Fall leaves

A Ferns

A Flower
petals

A Lavender

A Red hots

A Sand

A Seashells

A Smooth
stones

A Star anise
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