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MNovemnber begins a season of celebraling and gathering logether with Family and
friends. The air i cooler, the hours of daylight are shorter, and the season of festive
pariies is just around the comer. No doubt you will be hosting evenis, parties, or
dinnars in your home this season, causing you to evaluste its strengths and
weaknesses from an eniertaining standpaint. A home that can weicome visitors and
maka them feel ke they are in their own house is your greatest asset.

This November issue of Youwr Home and Lifestyle focuses on enteraining for tha
season, Inside you will find mathods for making the winlartime events you host in your
home stand out from the crowd. Also included are ideas for assembling a stunning
collection of table settings that will add personality 1o your party. To further encourage
you in any opportunities you have this season for entertaining, try your hand at the
recipe for Grand Marmder Prawns, which are sure to please your guesis.

Pieasa enjoy this issue of Your Home and Lifestyle as a tokan of appreciation for your
support, business, and frisndship. If you know someona who would like to recalve this
magasne, o nol hesitate 1o call, Your feedback or guestons are welcome, whathar
they are regarding Your Home and Lifesiyie or business matiars, You can be assured
that professional assistance is just a phone call away.
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GRAND MARNIER PRAWNS

Sarvings; §
Prep time: 15 minubes

plus cooling timea
Cook tHme: 5 minutes
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For the sauce, add the Grand Marmier o & saucepan and bwrn off the akoohial,
ool Imimadiataly. Reduce the orange [Ulce in 3 separate pan to a syrup cool
irmmediately. Combine the Grand Maemier, orsngs syrup, and pulsed aranges
Zest FII.IIH-IIIEI Wl th The MAaPannase ard FEFHI;IH-EI";E'. To cok e prans, hieat
canaola ail or frying @il te 350 degrees. Bust the prawrs in the comstarch,
shiaking ofl any ekces slarch. Fry the prawns untild crisply {about 2 minutes)
and drain on paper towels. in a large bowl, tess the hot prasms in the

Grand Marnier mayonnate to coat. focpe by Bobhy Moons, Erecutie
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maingined by By Dicdagn Publishing or any of
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recomminded of ueed In connectinn with ame

mcthods descrilsed or recommended
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(Clockwise from top letl) Barking Frog: Ched Bobby
Moore, Roore presaring 8 eeco At ke
amis Haarg] Housa an Mows Yo :.I'.'_-'
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Everyone loves a great party, and the holidays are the perfect time to gather good friends and family to
celebrate the season. But pulling the details together can be a bit overwhelming. Theres a lot to do, from
cleaning and decorating the house to shopping and prepping the food. And what about setting up the bar
and selecting the best wines to complement the menu?

Pacific Northwest regional chef Bobby Moore knows all these
things cun be & challenge to s busy host and hostess. He presides
owver the Kivchen s Barking Frog a delighoful fireside bistro ag
MTM Loxury Lodging's Willows Lodge, an award-winning wine
and culinary destination resort in Waodinville, Washingron, thas
wis recently named be Prpeed + Lefsiar as the 80th best hoeel in the
world and the 12th best throeghous ghe United Smges and Canada
And Chef Moore has amassed prestigioes honors in his own righe
[ 2008, he was invited 1o bring his calinary team o the historic
James Beard House in Mew York Cicy, where they prepared an
elaboraw fvecourse meal centered on Norchwesy flavors

Bur when it comes to entermining ac home, he and his wife,
Michelle, keep v dmple and fun, Which led Bobby 1o create a
spegial cooking serics ar Willows Lodge he calls Holiday Boog
Camp 1o share recipes and envermmining sdeas wirh hotel guests
and Barking Frog patrons,

Babby knows there are lots of busy parents and prodessionals who,
likee e and his weike, want to host large gacherings bur don't have time
vor fuzss, 1 alwaws do my best work last minuse,” he laughs, “bux realks,
when vou're throwing a party, ir's all abosn the day before,”

The biggest challenges are not just the cooking. be notes, " Fo
take the stress our,” Bobby says. “do a5 many things as can be done
in advance, like cleaning and filling the house with fresh flowers
and serring the table, Make a5 much food ahead as possible; it
will often be more favorful the nexe dave Evervrhing cannes
happen the day of the pary, or vou won's have any energy left 1o
visit with your gueests.”

Bobbry and Michelle like o offer o single, signanire enckrail with a
special ingredient thar might relare to the pary’s theme when guess
walk i the doow, They peron vely music and have o sdection of
roam-Emperasre appetizers ready thae can be consumied it g single
bire—nathing that requires urensils or is messy, says Michelle, Fro.
unususd cheeses, and specialty erackess or Bobby's signature Grand
Marnier privwns (5er feage 1 for dhe recipe ! are good choaces,

A delicious main conrse vhat easily feeds mary people s a fresh ham
with a citrus glaze, special chomey, and an anuszl grasin on e side
“We take something rradicionnl and par o cresrwe spin on " Boblby
says, "1 [ver flavors and imtroduce people wo somehing different by
adding sun-dricd tomaroes and Swiss chard to my potato gratin,”

For dessere. a seasonal spin on a classic like créme brolée is
abwavs p hit, Trena Costello, pastre chef ar Barking Frog, suggests
sdapeing a creamy chocolare brilée by adding fresh erange 25
and cinnamon for an oroma and favor perfect for che holidays,

Bobby and Michelle generally offer their guests rwo choices of
wine, In che winrer, they fuvor o robuest red and often a Prosecen
or Champagne ot holiday rime. If the gathering s intimate, vhe
chef somerimes raids his cellur and allows every couple to pick 2
boerde of their choosing, "Ficher way,” says Michelle, "we keep i
o ang bostle per couple and add a few exeras for good measere, If
wing is unopened, it can abways be saved for the nexr parry”

With two young bovs aged 5 and 7. children are generily 2
part of the Moores' guest list, so they try o give the kids some fun
food choices, oo, “We put our things they can assemble them-
selves, like build-your-own rac, a pasa bar with different sauces
and meatballs, or even muakevourown piea” svs Michelle
“Whenever possible, we hire a simer who can solely foces on the
kids, ger games started, and hedp wich messy art projecrs, And we
always hpve p table set up with coloring supplies,” Parenis gee a
break and children have a wonderful time, the couple agrees

“Remember that everyone bs bizsy and we don't see our friends and
redarives nearly as much as we'd like oo 5o sy calm and enjoy yoor-
self,” sy the Mooses, ™ s is a happy time i carch wp and renvinisce
So,it's O iF the hose tsn't spotkes and thie fondue is sidking o the
bt of the pot. Your geesrs will remember vour hospitalisy and the
ng:'lL TS FOU Ve m:nmi ﬂH.H':.H' Fall.” Wiritten by Holyn Roefan
1. Thvatoad et Lnoipe m
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For were infomiarion on Claf Maoves Holiday Boor Capep Sevies,
gt Willanes Loclge ar ST7-424-30930 pr v aillorosdnage. com,
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