


[image: image]







[image: image]






© 2012 by Rick Rodgers and Heather Maclean


Photographs © 2012 by Ben Fink


Published by Running Press,


A Member of the Perseus Books Group


All rights reserved under the Pan-American and International Copyright Conventions


This book may not be reproduced in whole or in part, in any form or by any means, electronic or mechanical, including photocopying, recording, or by any information storage and retrieval system now known or hereafter invented, without written permission from the publisher.


Books published by Running Press are available at special discounts for bulk purchases in the United States by corporations, institutions, and other organizations. For more information, please contact the Special Markets Department at the Perseus Books Group, 2300 Chestnut Street, Suite 200, Philadelphia, PA 19103, or call (800) 810-4145, ext. 5000, or e-mail special.markets@perseusbooks.com.


ISBN 978-0-7624-4573-8


Library of Congress Control Number: 2011944644


E-book ISBN 978-0-7624-4574-5


987654321


Digit on the right indicates the number of this printing


Cover design by Melissa Gerber


Interior design by Melissa Gerber


Edited by Jennifer Kasius


Typography: FT Master of Poster, Populaire Medium, Trade Gothic Std,


You Are Loved Pro, Tiki Holiday, Tiki Hut, and Tiki Island


Running Press Book Publishers


2300 Chestnut Street


Philadelphia, PA 19103-4371


Visit us on the web!


www.runningpress.com


[image: image]









TABLE OF CONTENTS



[image: image]


INTRODUCTION: MARTINIS AND MEATBALLS


CHAPTER 1: PARTY LIKE A PLAYBOY


CHAPTER 2: FOOD TO DRINK BY: APPETIZERS AND HORS D’OEUVRES


Blini and Caviar


Clam Casino Dip


Oysters Rockefeller


Crab Rangoon


Deviled Eggs


Sweet and Tangy Meatballs


Real Onion Dip


Piggies in Blankets


Pimiento and Walnut Cheese Ball


Quiche Lorraine (or Julia)


Flower Drum Song Barbecued Ribs


Rumaki-a-rama


Shrimp Cocktail with Bloody Mary Sauce


Coconut Shrimp with Hot Chinese Mustard and Duck Sauce


Spam and Pineapple Kebabs


Eat-by-the-Barrel TV Mix


CHAPTER 3: VICHYSSOISE, ICEBERG, AND ASPIC . . . OH MY! SOUPS, SALADS, AND SANDWICHES


Tomato and Shrimp Aspic


Iceberg Lettuce Wedge with Blue Cheese Dressing and Bacon


Waldorf Salad


Manhattan Clam Chowder


Blender Gazpacho


Vichyssoise


Sixties Secret Grilled Cheese Sandwich


Cream of Tomato Soup


Date Nut Bread and Cream Cheese Sandwiches


Sloppy Joes


Stacked Salmon and Egg Salad Sandwich


CHAPTER 4: COMPANY FOOD: MAIN COURSES


Beef Wellington


Hungarian Goulash Gabor


Cold War Beef Stroganoff


Pan-Fried Steak with Butter


Yankee Pot Roast


The Ultimate Meat Loaf


Spaghetti and Meatballs Sophia


Souped-Up Swedish Meatballs


Puerto Rican Pork Chops with Mojo and Onions


Bangers and Mash


Baked Ham with Soda Pop Glaze


Leg of Lamb with Gravy and Mint Jelly


Miss Roaster Chicken


Potato Chip Baked Chicken


Soulful Fried Chicken


Chicken Divan


Chicken Breasts Kiev


Chicken à la King


Roast Turkey with Gravy


Not-Quite Fish Sticks


Duck à l’Orange


Shrimp Scampi


Crab-Stuffed Shrimp


Lobster Newberg


Matterhorn Fondue


“Don’t Mess with Mom” Tuna and Noodle Casserole


Chile Rellenos Casserole


CHAPTER 5: BEST SUPPORTING PLAYERS: VEGETABLES AND SIDE DISHES


Asparagus aux Blender Hollandaise


Creamed Corn


Green Beans in Mushroom Sauce


Not-from-a-Box Macaroni and Cheese


Grandmother’s Noodles with Sour Cream and Poppy Seeds


Potatoes au Gratin


Butter-Whipped Potatoes


Steakhouse Creamed Spinach


Candied Yams with Marshmallow Topping


Everyone Loves It Stuffing


Homemade Biscuits


Buttermilk Dinner Rolls


CHAPTER 6: SHOWSTOPPERS: DESSERTS


Tip Toe Inn’s Lattice-Topped Cherry Cheesecake


Rocky Road Cupcakes


Pineapple Upside-Down Cake


Southern Caramel Cake


Soused Grasshopper Pie


Tart-Tongued Lemon Meringue Pie


Perfect Pie Dough


Nesselrode Pie


Daiquiri Lime and Gelatin Mold


Flaming Baked Alaska


Creamsicle Orange and Vanilla Cake


Secret Ingredient Two-Chip Cookies


Cherries Jubilee


Crêpes Bardot


Strawberries Romanoff


CHAPTER 7: EXECUTIVE COCKTAILS


Bloody Mary


Black Russian


Blue Hawaiian


Brandy Alexander


Daiquiri


Grasshopper


Mai Tai


Manhattan


Mint Julep


Martini, Very Dry


Negroni


Old-Fashioned


Screwdriver


Stinger


Tom Collins


Vodka Gimlet


Whiskey Sour


ACKNOWLEDGMENTS


A NOTE ON TRADEMARKS


INDEX












INTRODUCTION



MARTINIS AND MEATBALLS
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Whether you’re a child of the Sixties or a child of parents shaped by them—we’re one of each—the decade holds a special place in all of our hearts, returning frequently in movies and television series to redominate modern popular culture from dress and décor to dinner parties. We are referring to the era before the 1967 Summer of Love, the turning point when fashions changed from skinny ties to love beads, and the food on the table morphed from grasshopper pie to whole-wheat brownies (psychedelics optional).
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We long for the time when Frank and the Rat Pack romanced us with their crooning, and everyone in the family could sit in front of the television and watch the same show without fear of Mom and Dad blushing. (Joey Heatherton on The Hollywood Palace was about as racy as things got.) The Vietnam War was hardly on anyone’s radar, and Westerns provided most of the gunfire on TV. It was a time when there was more time; when you couldn’t be reached by cell phone, text, or Twitter twenty-four hours a day. The workweek was shorter, weekends were sacred, and everyone was home for dinner.


Which bring us to the food. Just as the Sixties was an era of contradictions, so was its cuisine. Not that many people used that fancy word to describe their cooking! In the Fifties, mothers (for the lady of the house did the cooking while Dad worked) learned to embrace convenience foods, and many a formerly handmade dish was magically prepared with canned soup and frozen vegetables, and this trend carried over into the next decade. But, and this will be on your pop quiz, it was also when Julia Child introduced Americans to the fine art of cooking. She, and other “celebrity chefs” like James Beard (who had first been on television in 1946), proffered sumptuous recipes with simple instructions that anyone could follow. Julia illuminated the very modern idea that the journey of preparing food was as important and rewarding as eating it. The Sixties were actually the beginning of the gourmet movement in America.


In the Sixties, food wasn’t something to just grab and eat on the run. It was a central part of social interaction, of personal and business development. The most important events in life unfurled across the lunch or dinner table. Relationships were made, mended, and mangled over food. Important clients were wooed, soothed, and sometimes lost at restaurants. And enough cannot be said of the Three-Martini Lunch.


The Mad, Mad, Mad, Mad Sixties Cookbook is here to joyously celebrate the decade’s food, from fish sticks to Nesselrode pie. We understand that there may be some of you who still look askance at Sixties cooking. Maybe you remember things floating in gelatin that just didn’t belong there. We promise you this: some of these recipes have kitsch value, but there is not one single thing in this book that we have not served to our friends and family with positive results. (Yes, even the canned soup recipes, which many people enjoyed as a walk down memory lane.)
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We formally invite you to toss aside your preconceived notions of canned meat and convenience food and discover the scrumptious, sublime culinary heritage of the Sixties. Allow us to reintroduce you to authentic, epicurean delights like beef Wellington, chicken Kiev, and roast leg of lamb with neon-green mint jelly. Enjoy almost-forgotten international sensations (of dubious paternity) like vichyssoise and rumaki. Learn how to make a proper Sixties steak (in the pan, with butter). Of course, we’ll still have some fun with picnic foods and pupu platters (makes us giggle every time). We double dog dare you to find something better than desserts you get to set on fire. And lest we forget, there is a more-than-complete selection of mixed drinks to wrap things up, including lots of tips on how to stir (or shake) up a mean cocktail.
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With the recipes at hand, you will be serving supper like a Kennedy (Strawberries Romanoff), in a food coma thanks to childhood favorites (homemade Not-from-a-Box Macaroni and Cheese), and completely win over your aversion to aspic (well, maybe . . .). There are some dishes here that you will know already, but we strove to create recipes that are the very best versions you will ever have. And you will definitely know how to throw the best Sixties-themed party in your zip code. We promise.


In the interest of historical accuracy, we’ll share how the dishes were prepared in the Sixties (“Kitchen Time Machine”), but since we know now about the evils of too much processed food (Cheez Whiz, we’re looking at you . . .), we’ve elevated the recipes for the modern palate. Instead of just cracking open a can of tomato soup, we’ll show you how to make it from scratch. Although instant onion soup mix was a staple in Sixties recipes, we chop fresh onions for our onion dip, and choose reduced-sodium broth over salty bouillon cubes, and so on. These are minor tweaks that will let you enjoy your meal all the more. But if you want to whip out the margarine or canned cream of mushroom soup for era authenticity, we’ll tell you when, and how.


And true to the period, we’ll have fun along the way. Ever wonder about the stories behind TV mix or onion soup dip? What made Warhol want to paint Campbell’s soup cans? We’ll give you enough food history and trivia to dazzle your diners while they enjoy your midcentury feast.
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While we invite you to mix and match the dishes in this book, we also have provided party-ready menus. You’ll be able to re-create everything from a “Mai Tai Madness” party with the best tropical food this side of the equator to a “Mint Julep Jamboree.” (With these cocktail-centric menus, we are not promoting overdrinking! Always be sure to include plenty of nonalcoholic beverages too. But we do find that it is easier to serve a special single house cocktail than it is to turn your house into a fully stocked bar.) And we provide music playlists that are sure to set the mood.
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So tie on an apron, pour yourself a drink, and get ready to rock and roll Sixties style!












CHAPTER 1



PARTY LIKE A PLAYBOY
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Before we delve into the delish, we have to set the scene. Parties in the Sixties had a definite element of class. Women wore pearls inside the house; men wore hats (outside and never indoors) and tipped them often as a sign of courtesy. Even the Playboy bunny logo wore a bow tie. Manners were very important, exemplified by the White House’s chivalrous nickname: Camelot.


One of our most treasured possessions is a copy of Betty Crocker’s Hostess Cookbook from 1967. Even though we know she’s not real, we’re still a little in love with Betty Crocker. Arguably the most successful corporate food spokesperson ever invented, Betty Crocker has been advising women on how to cook, bake, and hostess since 1921. She was created by a Minneapolis milling company (that would later become General Mills) to answer customers’ letters about baking. “Betty” was chosen because it was a friendly name; “Crocker” was the last name of a recently retired executive. A secretary who won an internal contest among female employees created the signature Betty still uses today.


THE HOST(ESS) WITH THE MOST(EST)


Our favorite chapter in the spiral-bound Betty Crocker’s Hostess Cookbook—besides “Gay Supper Parties”—is the advice for the “Hostess on Her Own”: “No one will deny that the greatest asset any hostess can have is an obliging husband. But lacking this advantage, it’s still possible for a girl on her own to earn her stripes as a party-giver”; as long as you “avoid a roast or bird that needs to be carved” as “this is really a man’s domain.” (We’re guessing Gloria Steinem, even in her Playboy Bunny days, didn’t have a lot of Betty Crocker parties. . . .) Hostesses (hosts, be damned!) are also reminded to stock up ashtrays (“There should be an ashtray, maybe two, on every table, chest, and sideboard—in fact, on every surface.”), and to dress in “a simple costume”—“nothing too tight.” Amen, Betty!


Here are some other suggestions . . . of our own:


DO . . . DRESS UP FOR DINNER


For any Sixties meal, big or small, dress as if you were going to eat at a fine restaurant—because you are! Even the most humble apartment can sub for the Four Seasons if you bring the right amount of elegance, attitude, and dress the part. No hats at the table, costume jewelry (if not actual pearls) are a must, and we highly recommend you invest in a few flirty or “Kiss the Cook” aprons.


DON’T. . . SERVE HUMONGOUS PORTIONS


The secret to staying slim back then was part girdle and part portion control. Since the Sixties, our standard serving size of everything from pasta to coffee has doubled, and our plates have kept pace. Dinnerware in the Sixties was 30 percent smaller than it is today. Like Volkswagen, think small.


DO . . . EXPECT THE UNEXPECTED (GUESTS)


When word gets out that you’re having a Sixties party, expect the uninvited. If you prepare a couple extra entrées, you’ll be sure to have enough for friends of friends who drop by unannounced.
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DON’T . . . TRY AND DRINK LIKE A DRAPER


If you or your guests try and drink like you think they do on the Sixties-set television show Mad Men, your liver will not be amused. Like food portions, drinks have gotten supersized over the years. Sixties glasses were smaller and thinner, so each time an ad man knocked a straight-up martini back, it was only a percentage of what is typically served today. Today’s martini glass averages eight to nine ounces; a cocktail glass in the Sixties held about five ounces when filled to overflowing. Allowing for filling the glass about four-fifths full, no matter how you do the math, there is a lot more booze in today’s “up” drinks. And today’s on-the-rocks glasses are pretty spacious too.


Actor Jon Hamm recently told Conan O’Brien about the perils of being recognized as Mad Men’s Don Draper when he’s in a bar: “I get sent over bourbon in these tankers . . . human beings can’t drink that much bourbon! I don’t think they realize what I’m drinking on the show is not bourbon. It’s tea, or water with food coloring in it.”


Retro-sized Sixties barware will bring a big benefit to your cocktails: the smaller amount of liquid they hold is more likely to stay chilled while you drink it, which is how it was meant to be. In today’s goldfish bowl–sized glasses, your martini is warm by the time you finish it. Look for the smaller glasses online or on the top shelf of your grandfather’s bar in the rumpus room.


DO. . . COOK EXOTIC NEW THINGS


Don’t know what makes a platter pupu? Never heard of rumaki? No matter. Most Sixties hosts hadn’t either before they served them. Cooking in the Sixties meant taking risks and trying new things; mixing old and new. You may be a kitchen whiz and roll your own sushi, but you haven’t lived until you’ve made a quivering, shimmering aspic.


SETTING THE TABLE


Of all the decades in the twentieth century, the Sixties—sandwiched between the kitschy Fifties and psychedelic Seventies—might be the easiest table to re-create. The look of Sixties serving ware was very clean. Solid colors were typically embellished with just circles, diamonds, or minimalist shapes. You will be able to pick up most of these items for a song at secondhand shops. Buying signed pieces at a reputable antiques dealer is another story, and a matter of personal taste. (We admit that we own some California Pottery pieces and a collection of Russel Wright dinnerware that set us back a bit.)


There are many places to find reasonably priced midcentury tableware. Secondhand shops, retro housewares shops, and online auction sites will offer a wide selection, and as long as you aren’t looking for rare name brands, you should be able to affordably decorate your dining room for the affair. Here are some ideas to bring the Sixties home:


SILVER SERVINGWARE


Silver was a must for formal occasions. Most people began their collection as wedding presents. Dress up the table with shiny trays, buffets, and serving dishes. Of course, you don’t have to use real silver; once there’s food on top of them, your guests won’t notice if you use sterling, aluminum, or even those silver-colored plastic serving items from discount stores. But do look for serving ware with a pretty pattern or angular Scandinavian design. Silverware with teak handles was all the rage. (And because so few homes had dishwashers, and everything was hand-washed, no one had to worry about wear and tear.)


CLASSIC WHITE AND CLEAR CRYSTAL


Brands like Lenox and Waterford still sell similar patterns today as they did in the midcentury. Look for intricate diamond cuts on crystal, and classic white china with subtle decoration.
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GREEN OR AMBER GLASS


For a more casual meal, set the table with green- or amber-colored glass dishes. Popular Sixties pieces had diamond cuts or, our favorite, ruffled edges.


MILK GLASS


Invented in the sixteenth century, the opaque glass can be any number of colors, the solid white was the popular choice in the Sixties. Milk glass candy dishes, small bowls, vases, and salt and pepper shakers are easy to find in thrift stores or online. To mimic the midcentury look, go for anything with a “Hobnail” pattern—the raised bumps that are meant to imitate the look of lace.


CALIFORNIA POTTERY


Bright, solid-colored ceramic dishes were popular, and this brand of pottery from the West Coast set the standard. It can still be found online and at housewares stores specializing in retro fare. Sixties colors were vibrant: bright blue, green, orange, yellow, and gold. To this day, the sight of avocado green and harvest gold can conjure up memories of the era.


MODERN SCANDINAVIAN


Solid-colored enamel or porcelain with striking contrasting shapes—usually leaves—can still be found in stores. If you come across anything vintage by Cathrineholm, snap it up! But be warned, their fabulous pieces are often called “the gateway drug” to midcentury collecting mania.


TALL CANDLES AND ARTIFICIAL FLOWERS


Since fresh flowers (called “greenhouse flowers” back then) weren’t available in every supermarket, and were considered a luxury purchase, most centerpieces revolved around tall candles. You can use either armed candelabras (a common wedding gift in the Sixties), or single stands.


That candle can look pretty lonely all by itself, so wreath it with an arrangement of plastic flowers. Don’t feel restricted by the natural (more or less) colors of the flora. A secret weapon for midcentury decorators? Spray! Dull centerpieces were not tolerated. Fake frost was sprayed over winter items. Metallic spray paint was used to make food displays pop (gold pineapples, silver artichokes . . .). And clear spray just gave a nice sheen to otherwise dull walnuts or artificial daisies. Look for the various sprays at hobby supply shops.


TABLECLOTHS


Party linens, both tablecloth and linen napkins, were required for any social gathering. Depending on your menu, choose either a solid color matte tablecloth, or a retro pattern. A cut of fabric will also suffice; just don’t use anything satiny or embroidered.


CHAFING DISH


No fair using a slow cooker—even the adorable little ones—to keep your food or sauces warm; they weren’t invented until 1971. A chafing dish is the Sixties serving utensil of choice to keep your cocktail meatballs warm. It also acts as a cooking vessel for those flambé dishes that we promise to teach you how to make. You may find a simple inexpensive metal chafing dish or an elaborately stamped silver server that looks like something off King Louis XIV’s table. Regardless of the style, you may have to do a bit of polishing to get your purchase up to snuff. Once you establish the kind of fuel it uses, buy plenty of it so you don’t run out mid-cherries jubilee.


CHIP-AND-DIP SET


A Sixties party can attain pitch-perfect authenticity with just one item—a sleek chip-and-dip set. There are two styles. The first is a glass combination set, with a larger bowl for the chips, and a smaller container that hooks on the bowl’s lip for the dip. They are easier to find than you might think, and because of their former ubiquity, reasonably priced. Or, go ceramic. If you can locate one, invest in a Brad Keeler chip-and-dip set. His shiny designs, mostly lettuce leaves with tomatoes or lobsters, are colorful conversation pieces that just might steal the show. If you have one, we’re jealous. If you don’t, good luck winning one on eBay! They are hot collectors’ items.


COCKTAIL NAPKINS


Retro-style paper cocktail napkins are another easy way to set the tone for your party. Buy some to place at the bar area and near the food. Plan on having at least three cocktail napkins per person per hour of your party. If you are feeling flush, provide each guest with their own cloth cocktail napkin, a nicety that the toniest hostesses would employ. They are reusable too.


TINY TRASH CANS


There’s nothing worse than not having a place to dispose of your used cocktail napkins. Placing them anywhere but a garbage can is completely unacceptable, unsanitary, and uncool. You don’t have to drag your giant kitchen trash can into your party area. Just get a couple of bathroom-sized cans—in retro patterns if you can find them, if not, solid Sixties colors—and place a couple on the floor discreetly near the food.


TOOTHPICKS


Nothing says Sixties party like toothpicks with frilly, colored cellophane tips. Thankfully, they’re still available at most grocery stores or easily found online. If you can find a vintage toothpick holder—usually a ceramic animal of some kind like a bunny hiding behind a tree stump or a piggy with an open back—definitely use it to present your toothpicks. If not, a small, plain shot glass will do.


ASHTRAYS


Even for modern nonsmokers, vintage ashtrays are great decoration. But during cocktail hour, they provide another use: a convenient receptacle for used toothpicks. Before the party starts, place a few toothpicks in each ashtray, and people will get the idea.


THE PLAYLIST


Back in the Sixties, about the best one could do was to stack a couple of records in the hi-fi changer and let them play in order. Now, thanks to the technology of CD and MP3 players, you can mix your party’s background music with the push of a button or two, and have it play for hours and hours (or until the neighbors call the cops). With the reemergence of cocktail lounge music, the music selection is wide, varied, and readily available for purchase. We’ve provided some ideas for each of the party menus. We often prefer compilation CDs because they already offer a buffet of music with various talents to keep things lively.


You may not have to download and purchase your Esquivel or Yma Sumac. Check out the music channels on your cable TV or look for an online radio station that features midcentury music, and you just might find free tunes.




All you Need Is Love
















	

Besides displaying your love for plastic daisies or pillbox hats with veils, weddings in the Sixties were also an important start to your collection of housewares. A few of the likely wedding gifts you wouldn’t find on today’s registries include:
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Chafing dish


Electric frying pan


Electric hot tray


Percolator


Fondue pot


Gelatin salad molds


Lazy Susan


Meat grinder


Pressure cooker


Spaghetti servers
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CHAPTER 2



FOOD TO DRINK BY: APPETIZERS AND HORS D’OEUVRES
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Whether you’re trying to tide your guests over until dinner, or making sure they have something in their stomach while they knock back drinks, tiny food is big fun. Technically, “appetizers” are the first course of a meal, eaten with utensils while seated at the table. They are meant to complement the main course in terms of flavor, whetting the appetite for the starring attraction. “Hors d’oeuvres”—which means “apart from the main work” in French—are supposed to be separate food passed or situated around a gathering room before dinner. Most people use the terms interchangeably, and you can certainly serve both: hors d’oeuvres during the cocktail hour, and appetizers as the first course of your meal.


Ideally, hors d’oeuvres should be just one or two bites. How many different kinds should you serve, and how many per guest? If you have eight guests or less, two different hors d’oeuvres is perfect; shoot for three for parties up to twelve; four to however many you can manage for bigger blowouts. If you’re serving dinner, you only need plan for six individual hors d’oeuvres per person. If it’s cocktails-only, double that to twelve.


The most difficult part of serving hors d’oeuvres is planning. You don’t want to be stuck in the kitchen all night. Balance your menu with hot and cold items, or ones that can be reheated in the oven without any fuss.


This is where dip comes into play as the party giver’s best friend. Serve a big bowl of chips accompanied by a tasty dip, and you have just supplied a lot of servings with very little effort. Serve the combination in a retro chip-and-dip set, and you get extra points.


Most chefs recommend serving each type of hors d’oeuvre on its own tray or platter, but you can make beautiful presentations by lining up like-items. No matter what, never serve hot and cold hors d’oeuvres on the same plate.




Put Your Right Hand Out
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Raise your hand if you love getting a slimy, wet handshake at a cocktail party. Yeah, we don’t either. Though it might seem like a difficult juggling act, a good party guest balances all their food and drink in their left hand, leaving their right hand free for dry, well-mannered greetings.


To do this, tuck a small fold of the middle of your cocktail napkin in between your left hand ring finger and pinkie. Spread the rest of the napkin out, and place your hors d’oeuvre on it. Now hold your glass by the bottom against the flat of your palm between your thumb and forefinger, steadying the sides with those fingers. It sounds complicated on paper, but try it and you’ll see how easy it is to be a perfect party guest.
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