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			Preface


			AT THE FIRST SIGN OF SPRING, when the crocus blossoms peek through the grass and the bluebirds return to the trees, we start dreaming of picnic season—a celebration that kicks off the first warm day of the year and lingers through crisp early fall. Our first picnic might only involve grabbing a sandwich and a paperback and heading to the park for a quick lunch, but as the days get longer, our picnics become more and more elaborate—lending themselves to date nights, outdoor concerts, movie screenings, plays, book clubs, campouts, birthdays, baby showers, engagement parties, brunches, and beach parties. 


			We love picnicking so much that we decided to make a habit of it. Four years ago, we walked to our favorite park, found a perfectly situated picnic table, spread a tablecloth, and unpacked rounds of molten-centered triple crème, bowls of sweet Shuksan strawberries, tiny pots of lemon curd topped with soft spoonfuls of whipped cream, and (perhaps most important) a wine cellar’s worth of rosé. One by one, our friends appeared, bearing the makings of an alfresco feast. Once the spread was suitably sumptuous, we filled our plates with deviled eggs and dilly beans, asparagus salad and fresh cherries tossed with mint, little leek tarts and slices of poached salmon, and we settled onto our blankets for a meal that lasted late into the night. Needless to say, we were hooked, completely taken with the ease and spontaneity of our get-together. Only a few hours passed before we started planning the next one, and it wasn’t long before it became a monthly affair. And so the Portland Picnic Society was formed, quite by accident. 


			Picnics are a silver bullet for summer entertaining—they take the stress out of parties and leave only the fun. For the modern hostess, whose friends often outnumber her chair count, bringing the party to the park makes it possible to gather any number of people, with less effort than it takes to find a restaurant to accommodate a large group. Picnics require far less fuss than hosting a party at home, too, since you can forget about cleaning the house or washing a single dish. And because the menu expands and contracts with the guest count, there’s no need to worry about last-minute additions or cancellations. Invite just a few friends, or catch up with all of your favorite companions in one fell swoop—there’s always enough food at a picnic, since everyone pitches in.


			Beyond being a great way to gather, picnics offer an excellent framework for exploring new recipes. Whether you have ten minutes to make a snappy snack or an afternoon set aside for a series of summery projects—pickles, paletas, or Mason jar pies—you’ll find many ways to wow. And since nothing impresses us more than a picnic of the Hyde Park variety, at which a glance at a nearby blanket might yield a magnum of Champagne, an entire roast chicken, and a three-tier cake, we hope you’ll delight in a sampling of foods you might not have previously considered bringing to the park. 


			These recipes are tried and tested, but we hope you’ll play with them, making the most of seasonal ingredients, snipping herbs from your window garden, and riffling through your bar cart for splashes of substitutions. Our picnics aspire to the same level of detail, creativity, and charm as if we were entertaining in our own homes—in essence, we’re just kicking off our flats and taking the party outdoors—and we hope you’ll do the same. Besides, we like the challenge of planning a meal that’s somehow even better without the comforts of a kitchen.


			Remember to check the basket packing list to make sure you have everything you need—you’ll find one at the end of each recipe—or prepare to improvise with the contents of your handbag. That’s just the kind of creativity that makes these recipes our go-to picks. Speaking of which, go forth and picnic! And be sure to show off your delicacies as you do. Join us online at #thepicnicbook.


			Xo,


			Marnie, Andrea, and Jen
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			chapter 1


			From Basket to Blanket


			These are a few of the critical skills that separate the picnic novice from the picnic pro, and with the help of this definitive picnic primer, you’ll be the latter in the time it takes to spread a Pendleton blanket in the Champ de Mars. These pages will take you from picnic planning to pack-up, supplying you with the definitive picnic packing list, setting forth pivotal picnic standards and practices, and even schooling you in the art of choosing the perfect picnic site. So read on, preferably while sitting in your favorite park, for an advanced education in picnicking.


			Pop-Up Picnic


			Picnic Party Primer


			Scout Your Spot


			Blanket Buying Guide


			From Kitchen to Basket


			Tips & Tricks: Tools


			The Ultimate Basket: A Picnic Bike


			Practical Porters


			From Bar to Blanket


			99 Ways (and Counting) to Use a Mason Jar


			Darling, Disaster! Ten Picnic Crises Averted


			Lawn Games Scoring Guide


			What’s in Your Basket? The Definitive Packing List


			Pop-Up Picnic


			In its most basic form, a relaxing picnic requires nothing more than stepping outside with a few nibbles. When a languid morning turns into a peckish afternoon—or when the weather is fair and the boss is out of the office—head for the hills with a picnic of store-bought provisions. Here are some ideas for a modern twist on the ploughman’s lunch.
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			Picnic Party Primer


			Even the most spontaneous of parties have an invisible hand behind them, making sure all picnickers find the picnic site easily and have something to drink and eat when they get there. Here’s how to pull off a picnic that’s just the right mix of ease and enchantment.


			1 Menu Planning


			Unless you have an incredibly telepathic group of friends, it’s a good idea to ask everyone to declare what they’re bringing in advance via a round-robin email. Otherwise you might end up with twenty chicken salads and zero desserts. Choose a theme to inspire the masses. (For ideas, see the menus: Flamenco Feast, Oh My, Omokase, An Herbivore's Hootenanny, Mezzepalooza, Meet Me at the Manor, Belles with Baskets, La Dolce Vita, Picnic in Provence, Under the Eiffel Towe, and Piñata Party.)


			2 Portioning


			Break out this reference chart to calculate the appropriate number of items to bring. If guests need direction, assign bites, salads, plates, sweets, and sips. Most of the recipes in this book serve four to six people.
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			3 Keep It Real


			There’s a plethora of dishware designed to be tossed after outdoor use, but if you picnic often, it’s worth procuring a set of inexpensive silverware and durable plates (think: melamine, tin, or enamel). It’s always nice to be sweet to Mother Earth—after all, she’s hosting the party.


			4 Oh, Fork


			If you happen to have plates, glasses, and utensils for your entire picnic group, tell your guests that you’ll provide them. But if you do not, tell your guests exactly what they’re expected to bring to the blanket. Tote a few extra place settings for drop-in (or forgetful) picnickers.


			5 Arrive Ahead


			Be sure to get to the picnic site at least thirty minutes before the rest of the group to stake your claim on the perfect picnic table or parcel of grass.


			6 Get the Digits


			Once you’ve chosen a picnic site, text message a drop pin of your location to the other guests. Detailed descriptions of adjacent landmarks—nearest park entrance, statue of your city’s founder, tightrope walkers—also prove very useful.


			7 Retreat and Repeat


			When the dining is done, divvy up the leftovers, pack up the trash and dishes, set the date for the next picnic, and stroll home, satiated and satisfied.


			Tiny tip


			A standard-size picnic table is 2½ by 8 feet (30 by 96 inches), so make sure your tablecloth is at least 108 inches long.
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			Scout Your Spot


			Besides the food, the number one factor in an idyllic picnic is location, location, location. Here’s a complete list to evaluate each component of your setting. Check all of the boxes, and congratulations­—you’re ready to picnic in comfort!


			Topography


			□ Lush, green grass


			□ No hidden swamp pits


			□ Free of beehives, ant colonies, and wasp nests


			□ Level terrain, devoid of large divots and hidden sharp objects


			□ Scenic views (e.g., rose garden, meadow, forest clearing, bodies of water)


			Amenities


			□ Appropriate distance from bathrooms


			□ Adequate parking within schlepping distance


			□ Trash and recycle bins nearby (but not too close)


			□ Picnic table (optional)


			Not Within 100 Feet of Site


			□ Blaring boom boxes


			□ Large flocks of seagulls


			□ Freeway


			□ Naked bike-ride registrants


			□ Parked ice cream truck playing a jingle on a loop
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			Blanket Buying Guide


			When selecting your picnic blanket, look for these qualities. For ideas about where to shop for the best blankets, see Picnic Provisions.


			Washable: Every picnic involves a certain degree of carnage—spilled wine, squished deviled eggs, dirt—which is why spreads that you can toss directly into the laundry are perfect picnic blankets. Look for cotton throws, Turkish towels, tablecloths, and large swaths of fabric for lightweight, laundry-safe options.


			Waterproof: Blankets with waterproof backing may be more difficult to clean, but after summer rains, they’re a great pick for the park.


			Old: Repurpose a retired quilt. But save yourself from the unpleasant realization that grass dew leads to mildew. After the picnic, air out your quilt on the porch, or over your shower-curtain rod, to dry it completely before folding it back up and tucking it away.


			Extra: For outdoor concerts, movies, and Shakespeare in the Park, bring additional throw blankets, wraps, and even pillows to pile upon the picnic blanket.


			Tiny tip


			How big should your blanket be? As a rule of thumb, calculate at least 9 square feet of space per picnicker for a comfortable seating arrangement (i.e., a 5-by-7-foot blanket is suitable for three, but a little tight for four).


			From Kitchen to Basket


			Stylish and sweet baskets are the darlings of picnic portability. But inside every prodigious tote is a pack of petite helpers. Here are the unsung heroes of food transportation, necessities for any alfresco adventurer.


			Good Ol’ Tupperware


			There’s a reason people throw parties for these lidded carryalls—they changed food transportation forever. Use Tupperware (or your favorite brand of portable container) to bring fragile cookies, juicy salads, and multi-component main dishes to the park. When you arrive at the park, re-plate your dish on a platter or cake plate to elevate it from workaday fare to a special-occasion marvel.
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			Mason, Weck, and Le Parfait Jars


			Show off summer dishes by carrying, displaying, and even eating them in a glass jar. Mr. Mason is easy to find and easy on your pocketbook, while the wondrous Weck jar adds industrial flair in an inspiring variety of shapes and sizes. The hinge-top closure of a French Le Parfait jar is très chic for pâtés and pickles, and you’ll never lose the lid. See 99 Ways for myriad ways to use jars, and Picnic Provisions for sources.


			Pyrex


			Take advantage of the depth (and handles) of an everyday 9-by-13-inch glass baking dish to transport prearranged bites that need a bit of headspace. (Here’s looking at you, Salads on a Stick.) Cover tightly with plastic wrap for the kitchen-to-picnic trek, then simply unwrap and serve.


			Baking Pans


			Rather than risk squishing your sweets, take them from the oven to the picnic in the container they were baked in—be that a muffin tin, a springform cake pan, or a loaf pan. At the picnic, remove the baked goods from the pan and arrange them on a platter.
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			Tiffins


			India’s high-rise lunch pails pack goodies in stacked layers, so they’re nicely suited for separating items better left unacquainted. Pack the Ooh-La-La Niçoise tiffin-style, or break down an array of appetizers into four layers—say, Shocking-Pink Beet Hummus, olives, cheese, and crackers. You can also create a compact cooling system by filling the bottom tier of the tiffin with ice and packing the layers above with items that require a little headspace, like the Deviled Dozen.
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			Bento Boxes


			For the rare picnic at which you’re preparing all the food, pre-portion each meal in a bento box, which offers opportunities for artfully arranging colorful dishes of any provenance. For planning ideas, see the Oh My, Omakase menu. Have fun with the tiny compartments, tucking surprises (wrapped rice candy, origami fortune-tellers, teensy bottles of soy sauce) into each. Wrap the boxes tightly with plastic wrap and serve at the picnic with chopsticks.


	


			Tips & Tricks: Tools


			You might not have considered bringing the following household items to a picnic, but here’s why you should.
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			For obvious reasons. And because the other picnickers forgot theirs.
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			Chop fresh herbs and cut lemon wedges, or set up a cheese or charcuterie board.
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			For deviled eggs, bring the filling in a resealable plastic bag and the egg whites in a container. At the park, snip the corner of the bag and pipe in the filling.
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			Slice through everything from a sandwich to a galette.
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			Whip cream and dress delicate greens on-site.
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			Carry a common condiments kit (CCK): salt, pepper, olive oil, and lemon.


			


			The Ultimate Basket: A Picnic Bike


			Zip up to your picnic in this customized bicycle, which stores everything you need in a built-in carrying case. So far, this lives only in our dreams, but please let us know when it’s available for sale. We’ll be the first in line.
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			Practical Porters


			In an ideal world, all of your food and supplies would fit into a single basket, but sometimes your picnic goodies need special accommodations. Here are some alternatives that have been proven to work as never intended.


			Galvanized Tin Pails • These lightweight gardening go-tos make excellent improvised ice buckets, flower vases, utensil caddies, or trash cans.


			Stockpot • You can actually cart a dozen whole, steamed crabs in a stockpot. Or pounds upon pounds of ice. It’s heavy, but boy, is it big.


			Laundry Basket • Designed to hold at least two weeks’ worth of clothing, a laundry basket also has the capacity to carry plates, cutlery, and napkins for twelve, crostini with toppings, a full-size salad bowl with servers, a roast chicken, and a carving board.


			Canvas Tote • Not quite as quintessential as a proper picnic basket, these practical totes are the hauling heroes of an outdoor gathering, and you can wash the spilt Strawberry Shrub Sparkler right out of them.


			Radio Flyer • Whimsical and practical, a little red wagon is to a park what a rolling suitcase is to an airplane.


			Chinatown Shopping Cart • The urban grocery tote gets a sylvan spin when stuffed to the brim with picnic supplies. Pack heavy items (e.g., serveware) on the bottom and delicacies (e.g., strawberries) on the top.


			Wheelie Coolers • The trolley dolly of a prepared picnicker, coolers on wheels are the beverage taxi of choice for outdoor gatherings. Keep yours even colder with a double layer of ice: place a 5-pound brick of dry ice at the bottom of the cooler and empty a bag of party ice on top of it.
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			From Bar to Blanket


			Take it easy and pick up bottles of bubbles for your picnic, or use these purpose­-built sipper schleppers for homemade libations.


			Stoppered Bottle


			Use a funnel to pour lemonade, or even a batch of cocktails, into a 1-liter glass bottle with a rubber stopper. Purchase your favorite French lemonade and recycle the bottle, or buy these separately at the specialty retailers listed in Picnic Provisions.
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			Thermos


			While traditionally celebrated for its ability to keep cocoa hot, a thermos is equally useful for keeping drinks cold. So, dust off the Stanley from your camping box, fill it with ice cubes and iced tea, and serve up an arctic refreshment.


			Champagne Splits


			These little sippers make a big impression. Pre-bottle cocktails at home using single-portion 187-ml Champagne bottles and a bottle capper .
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			Drink Dispenser


			A glass beverage container is worth its weight in drips and spills, so consider corralling your iced tea and agua fresca in a proper drink dispenser with a spigot. At two or more gallons, it’s a practical solution for large gatherings, but be sure to pack the Radio Flyer for the haul.


			99 Ways (and Counting) to Use a Mason Jar


				1.	Utensil caddy


				2.	Straw dispenser


				3.	Cocktail shaker


				4.	Vase


				5.	Firefly catcher


				6.	Oil lamp


				7.	Dip dish


				8.	Pudding dish


				9.	Place card holder


				10.	Candy jar


				11.	Rolling pin


				12.	Powdered sugar shaker


				13.	Layered salad container 


				14.	Popsicle mold


				15.	Charades clues holder


				16.	Shot glass


				17.	Whipped cream shaker


				18.	Personal pie dish


				19.	Lantern


				20.	Badminton boundary markers


				21.	Harmonica case


				22.	Scorecard holder
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