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“What’s Galentine’s Day? Oh, it’s only the best day of the year. Every February 13, my lady friends and I leave our husbands and our boyfriends at home, and we just come and kick it, breakfast style. Ladies celebrating ladies. It’s like Lilith Fair, minus the angst. Plus frittatas.” — Leslie Knope

“February 14, Valentine’s Day, is about romance. But February 13, Galentine’s Day, is about celebrating lady friends. It’s wonderful, and it should be a national holiday.” — Leslie Knope

Ever since Leslie Knope celebrated that first Galentine’s Day with waffles, frittatas, mimosas, hand-crocheted flower pens, mosaic portraits made from “the crushed bottles of your favorite diet soda,” and a personalized 5,000-word essay on why each person present was so awesome, women around the world have been doing the same.

Parks and Recreation Galentine’s Day The Official Guide to Friendship, Fun, and Cocktails is a gift to gal pals everywhere—a handbook for throwing a Galentine’s Day soirée that will show your female clan just how you feel about each and every one of them.

While Leslie’s petition to Congress to make Galentine’s Day a national holiday was ignored, you’re sure to have a successful celebration throwing any one of the themed parties laid out in the pages of this book—from a “Kickin’ It Ladies’ Style Brunch” (of course!), where everyone can just kick back and eat whipped-cream-topped waffles, to a “Sweet Crafternooner” that keeps guests busy making Hand-Crocheted Flower Pens and Galentine’s Snow Globes while staying fortified with a selection of homemade sweets.

In keeping with Leslie’s comprehensive approach to everything, each party is presented as a complete event with crafts projects, decorating ideas, and recipes. Think of it as a binder in the form of a book that will help you, as Leslie might say, “forge [your] own unique traditions in the fiery cauldron of friendship.”

“To girlfriends!” — Leslie Knope
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Kickin’ It Ladies’ Style Brunch
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Celebrate the most important ladies in your life this Galentine’s Day the original way: with a spread of delicious breakfast foods (including frittatas and waffles, of course!), fabulous gifts and decorations, and creative party activities—all made by hand, Leslie Knope style, with love.
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EASY   VEGETARIAN

No-Food-Finer-Than JJ’s-Diner Waffles

“We need to remember what’s important in life: friends, waffles, and work. Or waffles, friends, work. Doesn’t matter, but work is third.” — Leslie Knope

If you’re like Leslie, you probably believe with all of your heart that your local diner has the best waffles in the world. But give these light and airy waffles a try and enjoy them with friends—and extra whipped cream, of course.

SERVES 4 TO 6

PREP TIME: 10 MINUTES

COOK TIME: 5 MINUTES PER WAFFLE

WHAT YOU NEED


	2 cups all-purpose flour

	1 teaspoon kosher salt

	4 teaspoons baking powder

	2 tablespoons sugar

	2 large eggs

	1 ½ cups whole milk, warmed

	⅓ cup butter, melted

	1 teaspoon pure vanilla extract

	Toppings: Whipped cream, syrups of choice, assorted jams, and fresh fruit



HOW YOU MAKE IT

In a bowl, whisk together flour, salt, baking powder, and sugar. Preheat a waffle iron to 375°F.

In another bowl, beat eggs. Stir in milk, butter, and vanilla extract. Pour the milk mixture into the flour mixture; whisk gently just until blended (a few lumps are OK).

Ladle batter into the preheated waffle iron. Cook until golden and crisp, about 5 to 6 minutes. Repeat with remaining batter. Serve immediately with toppings.

MAKE IT GLUTEN-FREE: Use a gluten-free flour blend in place of the all-purpose flour.

MAKE IT VEGAN: Use equivalent amount of a plant-based egg product in place of the eggs. Substitute plant-based butter and milk for dairy butter and milk.

ALLERGENS: Wheat, dairy
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EASY   GLUTEN-FREE

Angst-Free Mini Frittatas

In an attempt to impress her new jet-setting beau, Justin, Leslie decides to throw a dinner party—and winds up demonstrating that she really has no idea how to throw a dinner party. You’ll suffer no such fate with these cheesy, veggie-packed mini frittatas. They’re full of flavor and so easy to make, the prospect of entertaining will fill you with delight, not dread.

SERVES 6 TO 8

PREP TIME: 10 MINUTES

COOK TIME: 20 MINUTES

WHAT YOU NEED


	Cooking spray

	8 large eggs

	¼ cup milk

	1 teaspoon Italian seasoning

	¼ teaspoon kosher salt

	¼ teaspoon freshly ground black pepper

	1 cup finely diced ham (optional)

	4 green onions, finely chopped

	1 small zucchini, shredded and squeezed dry

	½ small red pepper, finely chopped

	1 cup shredded cheddar cheese



HOW YOU MAKE IT

Preheat oven to 350°F. Spray twelve 2 ½-inch muffin cups with cooking spray.

In a bowl, beat eggs, milk, Italian seasoning, salt, and black pepper until well blended. Add ham (if using), green onions, zucchini, red pepper, and ½ cup of the cheese; mix well.

Spoon about ¼ to ⅓ cup egg mixture into each cup. Sprinkle with remaining ½ cup cheese.

Bake just until eggs are set, about 20 to 22 minutes. Run a small knife around each cup. Let stand for 5 minutes.

MAKE IT VEGAN: Omit the ham. Use equivalent amount of a plant-based egg product in place of the eggs. Use plant-based cheese in place of the cheddar cheese.

MAKE IT VEGETARIAN: Omit the ham.

ALLERGENS: Dairy
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EASY   GLUTEN-FREE

Ron’s DIY Maple-Cracked Pepper Bacon

Ron’s not invited to Galentine’s Day brunch, but if he were, this spicy-sweet bacon is so good, he would ask for all of it.

SERVES 6 TO 8

PREP TIME: 5 MINUTES

COOK TIME: 20 MINUTES

WHAT YOU NEED


	16 slices thick-cut bacon

	6 tablespoons pure maple syrup

	Cracked black pepper



HOW YOU MAKE IT

Preheat oven to 400°F. Line a 12-by-17-inch rimmed baking pan with foil. Place a wire rack in the pan. Arrange bacon slices on rack. Bake for 10 minutes.

Brush slices with maple syrup and sprinkle with pepper. Bake for 10 to 15 minutes more or until bacon is crisp.

MAKE IT VEGAN OR VEGETARIAN: Use plant-based bacon in place of the bacon. (It will not be gluten-free.)
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EASY   GLUTEN-FREE   VEGETARIAN

‘It’s Raining Blood’ Orange Salad

The murals of Pawnee are as legendary as they are offensive, but they do provide a valuable clue in Leslie’s Valentine’s Day riddle-fest for Ben. Mix up the first letters of all of the murals with a heart on them (including “Cornfield Slaughter,” “Lament of the Buffalo,” “Needless Slaughter,” “Slaughter Gone Wrong,” “Eating the Reverend,” “It’s Raining Blood,” and “Death Everywhere”), and what do you get? “No food finer. Clue three at JJ’s Diner.” This very fine winter citrus salad bursting with sweet and tart flavors pairs beautifully with waffles.

SERVES 6 TO 8

PREP TIME: 20 MINUTES

WHAT YOU NEED


	2 blood oranges, Cara Cara oranges, tangerines, or navel oranges, or a mix

	3 clementines

	2 small pink or ruby red grapefruit, or one of each

	Kosher salt and freshly ground black pepper

	1 shallot, very thinly sliced

	6 tablespoons extra-virgin olive oil

	2 tablespoons Champagne vinegar or white wine vinegar

	1 teaspoon honey

	2 teaspoons fresh lime juice

	2 tablespoons minced fresh chives



HOW YOU MAKE IT

Peel the oranges, clementines, and grapefruit, removing as much pith as possible. Slice into wheels. Remove any seeds and arrange on a serving platter. Season to taste with salt and pepper. Scatter shallot over the citrus.

In a small jar with a lid, combine olive oil, vinegar, honey, lime juice, and chives. Shake until well blended. Taste and adjust seasoning as needed.

Drizzle desired amount of dressing over the citrus.

MAKE IT VEGAN: Substitute pure maple syrup for the honey.
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EASY   VEGETARIAN

Your Choice of German Muffin

Yvonne Clack, the cat-loving proprietress of The Quiet Corn bed and breakfast in Pawnee, likely would not have made these muffins so indulgent—they’re moist and sweet, with a buttery streusel topping—but we did. Pick your perfect, sumptuous muffin—plain, poppy seed, apricot-almond, chocolate chip-dried cherry, or muesli. Enjoy with friends and skip the hard-boiled eggs, homemade tomato slices, and dry seed and leek jam.

MAKES 12 MUFFINS

PREP TIME: 15 MINUTES

COOK TIME: 18 MINUTES

WHAT YOU NEED


	Cooking spray

	1 ¾ cups all-purpose flour

	⅓ cup sugar

	2 teaspoons baking powder

	¼ teaspoon kosher salt

	1 egg

	¾ cup milk

	¼ cup canola oil

	1 recipe Streusel Topping



HOW YOU MAKE IT

Preheat oven to 400°F. Spray twelve 2 ½-inch muffin cups with cooking spray or line with paper bake cups.

In a bowl, combine flour, sugar, baking powder, and salt. Make a well in center of flour mixture.

In another bowl, whisk together egg, milk, and oil. Add egg mixture all at once to flour mixture. Stir just until moistened (batter should be lumpy).

Spoon batter into prepared muffin cups, filling each two-thirds full. Sprinkle Streusel Topping over muffin batter in cups. Bake for 18 to 20 minutes or until golden and a wooden toothpick inserted in centers comes out clean. Cool in muffin cups on a wire rack for 5 minutes. Remove from muffin cups; serve warm.

STREUSEL TOPPING: In a small bowl, stir together 3 tablespoons flour, 3 tablespoons brown sugar, and ¼ teaspoon cinnamon. Cut in 2 tablespoons cold butter until the mixture resembles coarse crumbs. Stir in 2 tablespoons chopped pecans or walnuts.

POPPY SEED MUFFINS: Prepare as directed, except increase sugar to ½ cup and add 1 tablespoon poppy seeds to flour mixture.

APRICOT-ALMOND MUFFINS: Prepare as directed, except add ¾ cup finely chopped dried apricots and ½ teaspoon almond extract to batter. If adding Streusel Topping, substitute chopped almonds for the pecans or walnuts.

CHOCOLATE CHIP-DRIED CHERRY MUFFINS: Prepare as directed, except stir ½ cup each dried tart cherries and miniature semisweet chocolate chips into batter.

MUESLI MUFFINS: Prepare as directed, except reduce flour to 1 ⅓ cups and add ¾ cup muesli or rolled oats to flour mixture.

MAKE IT GLUTEN-FREE: Use a gluten-free flour blend in place of the all-purpose flour.

MAKE IT VEGAN: Use equivalent amount of a plant-based egg product in place of the egg. Substitute dairy butter and milk with plant-based butter and milk.

ALLERGENS: Wheat, dairy
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EASY   GLUTEN-FREE   VEGETARIAN

Lilith ‘Fair Trade’ Irish Coffee

You can make this sweet, creamy, and warming drink with any coffee, but if you want to take one small step to make the world a better place—like Leslie Knope does every day—look for a Fair Trade Certified bean. Fair Trade coffee is produced using rigorous standards that support farmers and their communities and help protect the environment.

SERVES 1

PREP TIME: 5 MINUTES

WHAT YOU NEED

Brown sugar

Strong, hot coffee

Good-quality Irish whiskey

Whipped cream

HOW YOU MAKE IT

For each drink, place 2 teaspoons packed brown sugar (or to taste) in a warm Irish coffee mug or other mug. Add 4 ounces hot coffee and 1 ½ ounces whiskey. Stir until sugar is dissolved. Top with whipped cream. (If you’re a fan of tradition, don’t stir. Drink the hot coffee through the whipped cream head.)

MAKE IT VEGAN: Use plant-based whipped cream in place of the dairy whipped cream.

ALLERGENS: Dairy
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EASY

Polka-Dot Balloon Bouquet

Leslie Knope has made the polka-dot balloon arch as iconic as Lucille Ball and Marilyn Monroe made the polka-dot dress. This balloon bouquet is simpler to make than an arch but creates the same festive effect.

WHAT YOU NEED


	Polka-dot balloons in red, pink, and white

	Balloon sticks

	Scissors

	Small decorative watering can

	2-inch-thick plastic foam, cut to fit container bottom

	Washi tape in green pattern or florists tape

	Ribbon



HOW YOU MAKE IT

Blow up balloons to approximately the size of oranges or smaller; tie off. Place each balloon on a balloon stick. Trim each stick to the desired length.

Press the plastic foam piece into the bottom of the watering can.

Starting at the top of the balloon stick, wrap downward with washi or florists tape, stopping approximately 3 inches from the bottom.

Insert each stem into the foam, placing shorter stems around the edge and taller stems in the center.

Tie a ribbon bow around the handle of the watering can.
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EASY

Leslie’s Dream Journal

“We need a big, juicy idea. I’m so desperate, I even brought in my Dream Journal.” — Leslie Knope

Write down all of your big ideas and dreams in this inspiring, customizable journal. Or maybe just your dreams—even if they’re as surreal as Leslie’s “chipmunks dressed as waiters” or “teeny, tiny little burps that tasted like mints.” Or give it to a friend so they can.

WHAT YOU NEED


	Ruler

	Premade journal

	Scissors

	Decorative paper

	Strong glue stick or hot glue

	Printed inspirational messages

	Stickers, iron-on trims, charms, string, or other assorted embellishments



EQUIPMENT


	Paper cutter

	Computer

	Printer



HOW YOU MAKE IT

Measure the journal cover. Cut decorative paper slightly smaller than the cover. Use glue to attach the paper to the journal cover.

On a computer and using Word, place a blue text bubble shape on the document, making it approximately half the width of the journal cover. Add a text box over the bubble; type your favorite message in white as shown. Print the document. Trim the word bubble, leaving a narrow white border.

Arrange the embellishments on the cover until pleased with the design.

Working with one piece at a time, attach the embellishments using glue.






[image: Image]


MODERATE

Hand-Crocheted Flower Pens

To give a Leslie-level gift, pair Leslie’s Dream Journal with these flower pens. And wrap them beautifully, of course.

WHAT YOU NEED


	Crochet hook (H8/5mm)

	Cotton yarn in white, green, and desired flower colors

	Scissors

	Large-eyed embroidery needle

	Pens



HOW YOU MAKE IT

To crochet a flower, start with one strand of white yarn, chain seven. Skip two, and single crochet back through the chain around the end and up the other side. Continue working the pattern for one more round.

Tie in desired color and crochet another round. To make petal loops, chain three to six chains (three for short petals and up to six for longer petals) then connect back into crocheted round. Repeat until the center is surrounded with petals. Tie off the yarn and weave into the back side of the flower.
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