














A Candle in the Window

Candles add warmth and light to this chilly, daylight-deprived time of year, but scat-
tering them around the house means running around to light each one before guests
arrive and then worrying about whether they'll burn safely amid moving food, placed
drinks, and gesturing hands. Bringing together a collection of white pillar candles—of
different heights, widths, and slightly different hues—keeps the flickering-candle look
in one place, whether on your dining-room table, your mantel, or a side table. Add some
colorful ornaments or antique silver pieces, and you've got the look without the stress.

A scented candle is fine when standing alone—and though you don't want to go
overboard, putting one in the powder room is usually a good plan. But if you use a
candle group, keep them scentless. Otherwise you might overwhelm guests with a
variety of clashing fragrances.

PETAL POWER

It's a festive time of year, but you don't need to get too bogged down by loading up your home with holiday

knickknacks or an abundance of generic decorations. Though Richinelli and Sargent recommend keeping
your general decor simple and tasteful, with crisp whites, silvers, and golds, it doesn't hurt to throw a splash
of color here and there with a few (just a few!) flower arrangements.

“Quality flowers, which Joe is famous for, are much more meaningful than 500 bouquets or mediocre details,”
says Sargent. “Select a few details and do them right—otherwise it looks like things are all over the place. A lot
of people will end up buying a whole bunch of arrangements, but you're losing something in the end result.”

Sargent points to Richinelli's side-table arrangement (below), a collection of roses, peonies, lilacs, hy-
drangeas, lisianthus, and parrot tulips, as a perfect example.

“| call it a petal-to-petal look,” says Richinelli. “It's very lush, and I like a lot of color, shape, and texture."

He crafts each floral creation after a detailed discussion with the client and a look at his or her inventory,
to keep the arrangements from looking too generic. “For the holidays, I'll look at what you have and work

with that,” he says. “I'm ready to be creative,
but it still should be a reflection of you. | create
everything with the client's furniture and style
in mind, and use the clients' vessels whenever
possible.”

The end result is something that looks as
though it naturally belongs in the home, but still
catches guests' eyes. “Details do matter,” Sargent
says. “But you need to be able to see them. It
sounds cliche, but aim for quality, not quantity.”

A PREPARED
PANTRY

Realizing you're short on food or drinks means a
sinking stomach for you and grumbling stomachs
for your guests. Keep a few emergency items in the
fridge, freezer, and pantry, and the only emergency
trip you'll have to make is into the kitchen. The end
product may not be as perfect as Sargent's indi-
vidual cakes (below), but it should keep the guests
happy, nonetheless. Some season staples:
CHEESE. Guests love it, it's easy to serve, it works
at any stage in the party, and you can use any
unused blocks in all kinds of dishes afterward.
COUSCOUS. This tiny pasta can be whipped up
in just a few minutes. Add a heap to your green
salad to increase the yield. Or stir in cranberries
and almonds (or garlic and fresh herbs..whatever
you have on hand) and make it a side.
PRECOOKED BREADED CHICKEN CUTLETS.
You can make chicken patties for unexpected little
guests. Microwave them, cut them into bite-size
pieces, place on a platter, and serve them with
tangy sauce as an appetizer. Slice them into strips
and turn your green salad into an entrée option.
FROZEN PIZZA. It never hurts to heat up some
gourmet pizza—somehow the dish works for college
fraternities and formal occasions alike. We recom-
mend Flatbread from Vermont, which is tasty and
bakes quickly.

COOKIES. Make a variety of holiday cookies and
keep them in festive tins. Or you can make prepara-
tion part of the shindig: Keep baking items on hand
and let guests cut holiday-shaped sugar cookies or
decorate gingerbread men.

LAIRD'S APPLEJACK AND BAILEYS IRISH
CREAM. If the beer or wine runs out, but the
guests aren't ready to slow down, Applejack (made
in Jersey) can be added to cider and Baileys can
add a kick to coffee. Or they can stand alone as
alcoholic drink options.
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