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TIRED OF THE SAME OLD PARTY THEMES?
TRY THESE TO 5PRUCE UP YOUR FETE.

Host a holiday “hen” party {roastens wel-
comie), Aerve deviled egpps, chick ]
spreadl Trom Warlhwidle Fraod, aned chicken
fnjirnkmrhu'l:-:n |'||||,-=:.||1i1|.u svith |:-|rn|}' af
doeat-yoursell’ corelunents. Gaoall our andd
get those wonderful clay chickens fram La
Mamposa o Hemberson aned st place
cards in frone of them fae o cluckingly
Fappy talales Brun B Chne™s Hen Soap wilh
litrle, epp-shaped omes 1o ek undar i i
wor povwiler i, Dare your compuny (o
danee The Chicken or presapt a philosopl-
tcal ciscwssion ol which come list.

Throw a ginﬁ;u'bmad party far Frowm-
wps G bring the kids along). Sheils Ele-
korm, artisl, and Bunls Auderson, fownder of
Wearartists (wonmen who design wearalale
At andl accessonics] imvite thor crally
[ricimls 1o brimg 2 selection of sdable decar

aliing materials 1o a gingerbneal oy, Tley
bike siant gingerbread girls oo a oy of
Cowaking mocmpe, make goick-drying, un

sticky dciog, and prowick Lo and wassaal. 1F
iL's a Fapwily affanr, ket chilelren have their
o Labile with gmgerbaeac boys (1 be per-
feetly Burh and offer prises bor crestivily,
Civests have a ball ieving to omde ong
amgther,  One gingerbresd gl is dmns

[ormed inlo a Yeclonzm lady, another inbo a
Cispguim-msgared. Somth Seas  islander,
complete with Hershey Liss Fu;:-;l-;ing Uk
rovm i coloorful ST 5 rnll.-llpn ane
cut with panking shears 40 make 3 fringsd
skirl, red licoros whips ane broided for
haiir, A uest whi's o therapast from Tim-
beriwn hrings all leftovers to her patisiis
tor their Christimas pory,

Puc on the dog with a red and gold
party. Tuke a gold, spray-painted haskel o
The Grens Harvess Biread Co—1they ' I il
will i vansty ol sliced breacds [ your hial-
iy tahle, Seeve brie with sisiwbsermics,
Seandmavian shoimp with Kussian dress-
ing. and Duffy's muahroom taslers (see
mecipes al L=l Serve champagne in by

el fluces from Crate & Barrel, Place piin:
settins everywhaere, Pur poldfish in bowls
arnd pive tham 1 goests as they leave, Lse
vonie best ching o for T, tn plines—
aticks & Stoaes carries ritey copies ol 181h
cenbiry Sewiis Ell.l||.'|.'|:|i|| 1"."1!!.',,“5. i you
have o pianc, you wmesl hire [boloos
planist Mark Carroll, back now from lus
st i Fadm Besch, I5 von v o iveries o
tekle, have gisests Disten o s somderful
CI3 of Stimg aand Pavarodt singing * Pamis
Amngzelicus” or amy Armbca Bocclli albami.

Count down to the real millennium, Sesl
ol :Ii{l_ilnl ivaiaisons, then follow (TR ith
c-mals every day [or [0 days belore e
party, Servie shats of chilled, flavesed veal-
ki sweh as Cirey Giowse carbed by Canlen-
nenl Liguor in Highland Pask Village. The
tneles ihemmselves are conversation pisoes,
Cict Elran 20060 Pwre White Cel candles
clesizizad by Lo Skakin 21 Stnley K-
ahak. Soitably spacey heaking, ey bum
beetter than wax or pmilin amb leave no
residue. Challenge your guesis 100 poedice
wlere Masding will be, whio Il e ag the wp
af the chans, af extraterestoal e will be
discoversd, how many peaple will be using
cBay, ikl whal 1he price of cigareties will
b= ez Mew Yenr's Bwe, Music? Play the
soulteick T, whinl else, 200075,

Give a "pet out of the cold™ pre-Super
Broned parry with elecimic blankes, fondue
aver apen Hame, hol spiced tea friom Thage
Sisters, Red Bwripe heer from Goady's, ol
Lzl 's Balsa Festeva from Muleshoe, Texns,
The Leal family stamed a toicilla Facroey
ek in the “50s, then opened 6 resizorant,
then aneber, then, watl 2er the psicinre,
FFimally they'ne botlling their sensational
salsy amel it's avallable an Minganl's, Be
forewamed; Kk is hot, “Ceriginal”’ is
hmeer, “He™ s oo pasial-packin® nama.
Keep the parey sizzling with funes from Eis-
rapue Izlesias, @

b your holiday this year

RECIPES FOR A RED
AND GOLD PARTY

Brie topped with serawberries

Prescrire: an excelk |$H' B Trom LREetl
Fvarite chees: purveyar Slice choese
and place on 2 Peppendge Farm Tro's
cracker or French bread round. Top o
with @ slice of fresh sirawbermy.

Scandinavian shrimp bowl
with Russian dressing

Cook three pounds of large shnmp =m
shiells, Cool under numing sater. Peel
and devein :'.I':'|m|:-. Mannace an 1%
cups tarmgon winegar, juice of ane
Berrvan, ore teaspoon fresh tlpme, see
eral q.'.-ﬂﬁ af fresh i, dash of
cayenmg, and salt and pepper w e,
Feimgerate for bva hours. Drain and
draps ihrimp e |;~u_'.|3|;~ af cug g_lass
bowd flled wath oz inco which is nes-
tled anorher glass bowd filled wach
Haissian -:'I-.l'l."“.il'lﬂ [ e e e A
of MLya nreRise with 3 cup af Mane's
Thowsand lsland dressing For o deli-
cious, areamy dip).

Duffy's wild mushroom tartders

Prehear cven o 3500 Sheandy nelt four
tablespoons ursalied bugter in fryirig
pan, Sauté one cup chopped onons
vnil lightly Browned, then add 7y
peund finely chopped wild mash-
rearrs. Be careful to shake the pan, so
s lrscns don't singe, and cook
vl liquid & absorbed. Mince a dove
of padec and add. Sur m one cup of
||E.1'.-:|.' LB, reduce untl thickened.
Ardd 1V reaspoons cuimy posder and
=alt and e [k LS Sroai s
rure ined mon phylle dough dhells
(thavwed ) sisch as thise made by
Athiens (15 oo a bow), Bake for 10 min-
ubes at 350, Serve topped with a sprp
of frech parskey
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