
O’S GUIDE TO HOLIDAY DELIGHT   
  GET READY TO   CELEBRATE!

I N S I D E

Sweet Halloween Treats

Oprah’s Favorite 
Thanksgiving Cocktail

Inspired Gift Ideas 

. . .and more!



Please Be Sweeted
A goody for your favorite goblins and witches, courtesy of Liz Gutman  

and Jen King of New York City candy shop Liddabit Sweets.

Snacker  
Candy Bars 
MAKES 40 TWO-BITE BARS
ACTIVE TIME:  
1 HOUR 30 MINUTES
TOTAL TIME: 2 HOURS

CARAMEL  
In a medium, heavy-bottom 
saucepan, bring 1¾ cups 
sugar, 1 can evaporated milk, 
and ¾ cup heavy cream to a 
boil over medium heat. Add  
¾ cup light corn syrup and 

continue cooking until mixture 
reaches 230° on a candy 
thermometer. Add 2 Tbsp. 
butter and ¼ tsp. vanilla 
extract; continue cooking, 
stirring constantly, until 
caramel reaches 240° on 

candy thermometer. Remove 
from heat, stir in ½ Tbsp. 
coarse sea salt and 1 cup 
salted roasted peanuts, and 
carefully pour into a lightly 
oiled 9" x 13" baking pan 
(parchment paper in the 
bottom of pan is helpful). 
Let cool at least 1 hour. 

THAT’S THE SPIRIT
Start the celebration 
with a burst of fun  
from adorable reusable 
poppers that spray a 
party’s worth of colorful 
confetti. (Push-Pop 
Confetti, $9 to $14; 
thimblepress.com)

TIE ONE ON
Who needs a little black dress 
when you can rock a dazzling 
diamanté apron? (Originally 
$350, now $200 with code 
OPRAH; hautehostessaprons 
.com. Discount applies to all 
sequined Glam It Up Luxe 
collection aprons.) 

PARTY 
TIME! 

Fresh finds to 
up your 

entertaining 
game, now 

through New 
Year’s.

Halloween



GREAT PUMPKINS 
Give your front porch the  
showstopper it deserves. 

John Reckner may be the world’s foremost jack-
o’-lantern expert. He’s the founder of Passion for 
Pumpkins, which displays thousands for the 
annual Jack-O-Lantern Spectacular at Roger 
Williams Park Zoo in Providence, Rhode Island. 
Last year’s event was illuminated by more than 
5,000 festive gourds carved with the likenesses 
of Marilyn Monroe, Elvis, and more. Reckner’s top 
three no-nonsense tips for a perfect pumpkin:

1. KNOW YOUR 
GOURDS. Reckner 
recommends two 
giant varieties: 
Prizewinner, which has 
a reddish hue, and Big 
Max, which gives off a 
more impressive glow. 

2. KEEP IT SIMPLE.  
A plain old kitchen 
spoon is all you need 
to scoop out pulp and 
seeds; a regular paring 

knife is fine for carving 
patterns. (The key is 
thoroughly scraping  
out the shell, which  
lets more light shine 
through your 
pumpkin.)

3. MAKE IT LAST. 
Spray your creation  
with diluted bleach or 
place it near a fan to 
prevent decay and 
keep away bugs.

CANDY STRIPERS
These cheery oven-to-
table casserole dishes 
can hold sweets and 
savory dips alike. (Plank 
square casseroles  
in Tailored Twist,  
$160 for set of three;  
coton-colors.com) 

SAY IT FORWARD
Witty words to get the 
conversation going. 
(Amusing cocktail 
napkins, originally $18 
for box of 40 of one 
quote, now 20 percent 
off with code OPRAH; 
bensgarden.com) 

NOUGAT 
Using a double boiler or 
microwave, melt 4 ounces 
dark or milk chocolate; keep 
warm. Sift together ¾ cup 
unsweetened cocoa powder 
and 4 Tbsp. confectioners’ 
sugar; set aside. In the bowl 
of a stand mixer fitted with 
the paddle attachment, put  
2 large egg whites and  
2½ Tbsp. light corn syrup; 
don’t start mixer yet. In a 
medium saucepan, combine  
21/3 cups sugar, ½ cup 
water, and 1½ cups light 
corn syrup and bring to a boil 
over high heat, stirring 
occasionally. Once 
temperature has reached 
235° on a candy 
thermometer, start whipping 
egg white mixture on high 
speed. Continue to cook 
sugar syrup until it reaches 
245° on candy thermometer. 
Remove from heat and 
carefully pour hot syrup in a 
thin stream down the side of 
bowl into egg whites. Whip 
for 8 minutes, then add  
2 tsp. vanilla extract. Stop 
mixer; quickly and 
thoroughly mix in melted 
chocolate by hand. Add 

reserved cocoa powder 
mixture. Spread about 2/3 of 
nougat evenly into a 
greased, parchment paper–
lined 9" x 13" baking pan; it 
helps to put an oiled piece of 
parchment on top of nougat 
and use a rolling pin to 
smooth out surface. Allow  
to cool. (Remaining nougat 
will keep in an airtight 
container in the refrigerator 
for a week.)  

SNACKER CANDY BARS 
Invert pan of nougat onto an 
oiled or parchment paper–
covered cutting board; on 
top of nougat, invert pan of 
cooled peanut caramel, 
gently pressing down so it 
sticks. Using a sharp, lightly 
oiled chef’s knife, cut 1" x 
2" bars; dip bars in melted 
Baker’s semisweet 
chocolate (1 bar), if desired, 
or drizzle chocolate on top. 
Bars will keep in an airtight 
container in refrigerator up 
to 3 weeks if covered in 
chocolate and for 1½ weeks 
if not covered; they can also 
be frozen. (Be sure to let 
them come to room 
temperature before eating.)
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We asked the 
experts at  

New York City’s 
Casellula Cheese  

& Wine Café  
how to put together 

a cheese board 
that guests will 
love—and that 
includes a few 

surprises.

CHEESE: The classic trio 
features one hard (cheddar 
or solid sheep’s milk), one 
soft (goat or Brie), and one 
pungent (blue).

NUTS AND SEEDS: 
Walnuts and almonds are 
traditional pairings; for a 
fresh take, try pepitas, 
toasted sesame seeds, or 
pine nuts. Sweet-salty nut 
brittles are especially tasty 
with hard cheeses. 

Cheese, 
Please!

 

 

SHAKE IT UP
How does Oprah show gratitude for her  

Thanksgiving guests? For starters, with this very festive martini.

 PINEAPPLE- AND 
STAR ANISE–INFUSED 
VODKA: In a 24-ounce 
jar, combine ½ pineapple, 
peeled and sliced, with  
3 cups Square One 
organic vodka and 1 dried 
star anise. Seal and let sit 
at least 8 hours and up to 
3 days. 

 POMEGRANATE 
JUICE: In a blender, pulse 
1 small box fresh 
pomegranate seeds to 
release juice. Strain into a 
container. 

 TO MAKE MARTINI: 
Fill a cocktail shaker with 
ice and shake 2 ounces 
pineapple- and star anise–

infused vodka, 3 ounces 
fresh pomegranate juice, 
and ½ tsp. fresh lemon 
juice. Strain into a chilled 
martini glass and top with 
2 ounces Champagne 
rosé (such as Billecart-
Salmon Brut Rosé). 
Garnish with pomegranate 
seeds and 1 dried star 
anise. Makes 1 serving. 

Oprah’s Giving Pomegranate Martini

TUCKED, EVERLASTING
These prettily packaged, 
reusable plastic utensils 
look like stainless. (Holiday 
Buffet Boxed Set, 
originally $58 for 12, now 
20 percent off with code 
OPRAH; cutlerycouture.com. 
Discount applies to all 
Buffet Boxed Sets.)

BIRD OF HONOR
Show off your turkey in 
style on this sand-cast 
aluminum platter with 
gold-plated handles. 
(Lunares Wishbone  
large platter, originally 
$399, now 20 percent 
off with code OPRAH; 
lunareshome.com)

Thanksgiving



FRUITS: Apples, pears, 
apricots, and cranberries 
work with almost any 
cheese. Fruit can be  
fresh, roasted, poached, 
stewed, dried, or in a jam.  
If you’re serving cured 
meats, add chunks  
of melon or apple slices. 

HERBS AND SPICES: 
Cut soft cheese into 
wedges and press sesame 
or poppy seeds, dried basil, 
paprika, or peppercorns 
into one side. You can also 
try cumin, porcini 
mushroom powder, or a 
blend of powdered citrus 
zest and red pepper flakes. 

BREAD/CRACKERS: 
Raisin-nut and rye bread 
are reliable vessels for  
soft cheeses—and good 
with sharp ones, too. 
Crusty white bread, such 
as baguette, works well  
for pâté.

CHARCUTERIE: Salami, 
pâté, and cured pork (such 
as Serrano ham or 
prosciutto) are sure hits.

NOT-SO-HUMBLE PIE
Everything you need for  
a divine dessert—filling, 
crust mix, pie pan, and 
more—in one sweet box. 
(Homemade apple pie kit, 
originally $65, now  
20 percent off with code 
OPRAH; kerbersfarm.com)

PAN-O-RAMA
You’ll want to pull out these 
holiday-worthy steel and 
porcelain-enamel pans all 
year long. (Enamelware 
Swirl lasagna sets, 
originally $112 each, now 
20 percent off with code 
OPRAH; goldenrabbit.com)
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PARTING GIFTS
Sending guests home with 
leftovers? These reusable 
double-walled cups and 
oven-safe foil pans do the 
job with pizzazz. (Originally  
$5 to $11 each, now  
20 percent off with code 
OPRAH; simplybaked.us) 

POP, POP, FIZZ
Toast the holidays in 
heirloom-quality, colored 
crystal coupes by 
Waterford. (Mixology 
assorted color 
champagne coupes, 
$350 for set of four; 
waterford.com)

Wintry Mix
Sweet, salty, and a little spicy,  

this nutty party mix from O food columnist Curtis 
Stone is guaranteed to disappear quickly.

Spicy Candied Nuts 
MAKES 6 CUPS 
ACTIVE TIME: 15 MINUTES
TOTAL TIME: 2 HOURS

 1½  cups raw cashews
 1½  cups raw pecans
 1  cup raw almonds
 2  Tbsp. plus 2 tsp. turbinado  
  sugar, divided
 2  tsp. sea salt, divided
 2  tsp. coarsely chopped  
  rosemary
 ½  tsp. cayenne pepper
 1/8  tsp. smoked paprika
 1  Tbsp. honey
 1  Tbsp. unsulphured molasses
 ½  tsp. grated orange zest  
  (from 1 orange)

1. Preheat oven to 325°. Line a large rimmed 
baking sheet with parchment paper. In a large 
bowl, combine cashews, pecans, almonds,  
2 Tbsp. sugar, 1½ tsp. salt, rosemary, cayenne, 
and paprika. In a small microwave-safe bowl, 
combine honey, molasses, and orange zest; 
microwave on high for 10 seconds. Pour hot 
honey mixture over nuts and stir to coat. 
Spread nuts on prepared baking sheet in a 
single layer and sprinkle with remaining 2 tsp. 
sugar and ½ tsp. salt. 

2. Bake in center of oven without stirring 
until nuts are lightly browned and sugar is 
caramelized (nuts will harden as they cool), 
30 to 35 minutes. Let cool completely, about  
1 hour. Break nuts apart and transfer to a 
serving bowl. Nuts will keep in an airtight 
container for 2 days.

Christmas



SINGLE HANDED
These clever silicone-
backed melamine plates are 
made to perch atop a glass. 
(Caskata Studio Tidbit 
Toppers, originally $28 
for four, now 40 percent 
off with code OPRAH; 
celebratethehome.com)

ONLY YOU
The ultimate way to 
personalize your 
presents? Custom 
paper printed with  
your recipient’s smiling 
face (or yours!). 
(Starting at $10; 
giftwrapmyface.com)

THAT’S A WRAP 
Five tools to stock in your gift-wrapping 

arsenal, from the creative minds at Brooklyn 
event design studio Tinsel & Twine.

1. PAINT PENS: Use them to customize ribbon with a 
name, a personalized message, song lyrics, or words of 
gratitude. Bonus: They can turn a three-inch piece of 
ribbon into a simple, pretty gift tag. 
2. CHALKBOARD WRAPPING PAPER AND 
PERMANENT CHALK MARKERS: Create your own 
repeating patterns, like chevrons, arrows, and x’s 
and o’s on the blank paper; the matte finish makes a 
nice contrast to shiny ribbons and bows. You can find 
both in craft stores or online.
3. ORNAMENTS: String shiny baubles on bows to add 
extra sparkle that your recipient can reuse. 

4. RUBBER STAMPS: Make your mark on earthy 
butcher paper and brown bags with a custom 
monogram or logo. (Bags make a great solution for  
unusually shaped gifts.)
5. BRIGHT RIBBON: A little color jazzes up matte or 
plain wrapping paper. 

SUGAR  
ON TOP

Like snowflakes, 
each of these 

beautiful cookies 
from The Food52 

Cookbook is unique: 
You create the 

patterns with your 
favorite holiday 

glassware.

Holiday Butter Cookies 
MAKES UP TO 6 DOZEN COOKIES 
ACTIVE TIME: 30 MINUTES
TOTAL TIME: 1 HOUR

 24  Tbsp. (3 sticks) salted  
  butter, softened
 1¾  cups granulated sugar
 2  egg yolks
 2  tsp. vanilla extract
 3½  cups all-purpose flour 
 Red, pink, orange, or green  
  decorating sugar  

1. Preheat oven to 350°. In the bowl of a 
stand mixer fitted with the paddle 
attachment, beat butter and sugar until 

light and fluffy, about 2 minutes. Add  
yolks and vanilla, beat again to combine, 
then beat in flour.

2. Form dough into 1" balls and arrange on 
large, ungreased baking sheets, spacing 
cookies about 2" apart. Transfer decorating 
sugar to wide, shallow dishes. Press 1 ball 
of dough with the bottom of a decorative 
patterned glass. Then dip the glass in sugar 
and flatten a cookie with it, so the pattern 
and sugar transfer to the top of the dough. 
Repeat with remaining cookies.

3. Bake until cookies are lightly golden 
around the edges, 10 to 12 minutes. Let 
rest on baking sheets 2 minutes, then 
gently transfer to baking racks to cool. T
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