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Introduction









Get-Together: An assembly or informal gathering of family and friends.





so you met the man of your dreams and the two of you have been cooking, eating, and spending every free moment together; after months of being missing in action from your friends, you finally decide to come up for air (which is great because your girlfriends were moments away from setting up an intervention). The Get ’Em Girls’ Guides are about investing time in your relationships; not just with your new man, but with your family and friends as well. Did you really think it was all about getting and keeping a man? You’ve got to have a balance to keep your man and your friends. There is no better way to reacquaint yourself with family and friends than with a perfect get-together. Besides, how else do you expect to find out what’s been going on since you were last seen out in public?


We’re assuming you’ve purchased The Get ’Em Girls’ Guide to the Power of Cuisine, so we know you have all your staples in your pantry, and cooking equipment, you know how to set a table properly, and can pick the right wines to complement your meal. Now let’s move on to entertaining! Entertaining can be a little intimidating, but don’t worry—we made sure to give you a few basic elements that will help your soiree go over without a hitch. Here is one lesson we learned that definitely comes in handy when having a fabulous get-together: Proper planning prevents a poor party (yes, we know that’s not exactly the way the old adage goes, but we remixed it).


We have compiled a list of everything a person would need to host a great event, from tips on setting the mood, wine 102, 8 reasons to host a get-together, and of course fabtastic (that’s fabulous and fantastic) menu selections for bridal and baby showers, fight parties, Sweet Sixteen soirees, meet-the-family brunch, or a simple light bite with the girls. Whether you’re inspired to host a get-together because of a new home, new love, new baby, new flat-screen TV, or just because—your guests will be left talking about your wonderful event long after the music stops playing and the wine has stopped pouring.















8 Reasons to Host a Get-Together









	
1 What’s better than getting together with friends and family? Any time spent in the presence of your loved ones is a beautiful time—and well worth the effort of fixing a fabulous meal prepared with love.


	
2 Party more and stress less. Hosting small, casual parties is easier and way less stressful. You’ll find that you actually have time to enjoy the party with your guests.


	
3 First impressions are everything! And you want to make the best impression possible when meeting your sweetie’s family and friends.


	
4 You are the life of the party. Anyone who has ever invited you to a backyard barbecue or a party that they’ve hosted knows all too well that the party doesn’t start until you walk through the door—now it’s your turn to get the party started!


	
5 Eating out with friends can get expensive—and there are better ways to spend your money, like at a fabulous shoe sale! Most get-togethers are inexpensive to put together, since there is no need for formal table settings, the decorations are minimal, and the meal is casual—which leaves just enough change left over for that secret sample sale you just got an invite to!


	
6 People will appreciate your effort and hospitality. Between the delectable food and great conversations, your friends will be eagerly anticipating the next get-together.


	
7 You deserve to shine. We have said it before, and we are saying it again: It’s perfectly okay to toot your own horn. You’ve worked hard perfecting your culinary skills and now you are a B. Smith in the making—relish it!


	
8 Last but not least—you are a Get ’Em Girl! Once again, no explanation needed!


















Plan of Action







before you do anything, create a plan. Even for a small get-together, having a plan will help immensely with everything from going to the market for groceries to putting together the invite list.


If this is the first gathering you’ve hosted, you probably feel like a fish out of water. We all can’t be Martha, but you do know what you like when you go to get-togethers. Whether it was the beautiful tray of fresh fruits accompanied by white chocolate fondue that was set out for everyone to enjoy or something as simple as the name tags on each chair at your best friend’s dinner party—whatever it is that you enjoyed about the last party you attended, try to incorporate those elements into your get-together in a unique and personalized way. So take a moment and a couple of deep breaths and relax.


Decide on a theme.


Before you send out the first invite, figure out why it is you want to host a get-together. Once you get that out of the way, work on a theme—whether it is a birthday celebration or a just-because cocktail party, you want to create a menu and an invite list that will make this a gathering that is comfortable and fun for everyone.


Make a to-do list.


Writing down everything you need before going shopping for your get-together makes for a more effective and less expensive trip. You don’t know how many times one of us has gone shopping for something that we needed for an event…and managed to pick up everything but what we set out to get; and before you know it, we’ve spent fifty bucks on margarita glasses and forgotten to pick up the tequila. Take inventory of all the serving utensils, glasses, plates, etc., that you have to make sure you won’t run out in the middle of your get-together.


Know your guests.


This should be the easiest part of planning a get-together, but you would be surprised how many times we’ve made the mistake of inviting two people who have been having issues to a small gathering—it doesn’t always make for good company. Now, I know you are probably like, “that isn’t my problem,” but unless you enjoy playing referee, try your best to create a drama-free environment. If all else fails, call the individuals prior to your event, forewarning them of each other’s attendance—one of them might back out, and your drama problem will be solved!


Try store-bought shortcuts.


You will make your life much easier by taking advantage of some store-bought items. Fruit and cheese trays are readily available in many larger supermarkets—take advantage of them. Large bowls of multicolored tortillas served with salsa are great for predinner snacking.


Portion control.


When shopping and preparing dishes for your get-together, specifically where finger foods are being served, plan for at least two portions per guest, before the meal. If you’re just serving finger foods, we suggest you double that!


When it comes to drinks, plan for at least three drinks per person. Make sure to include nonalcoholic drink options as well.


Preparing for a wide array of menu options makes for happy guests. As a guide, assume that a couple of your friends have converted to vegetarianism and make two or three vegetarian dishes. A couple of people may be watching their diets, so prepare some healthful options, and so on.




To B.(Y.O.B.) or not?


Okay, this is a tricky one. Ideally, we’d say you provide the food and the drinks, but if you’re hosting an informal get-together, why not have your guests bring the wine, beer, or spirits? Now, if the get-together is less “Fight Night Bash” and more “Meet the Parents Dinner Party,” we suggest you dust off a bottle or two of red and white from your wine rack and play the attentive hostess that we know you are.

















Set the Mood







great get-togethers live in your guests’ memories long after the last alcohol and hors d’oeuvres have been devoured. The demand to plan the perfect get-together may be overwhelming; however, if you pace yourself and follow your plan of action, your get-together is sure to be a success.


Invitations


As with any party, the invitation that you send will set the stage for the upcoming event. Whether by mail, hand, or e-vite, invitations reveal so much about your event—the mood, the tone, the atmosphere. So choose one that will really spark interest and excitement among your guests. Your invitation should scream “This is the party of the year,” not “I’ll attend if no reruns of Martin are on.” Be clear about time, location, attire, activities, and anything else that may be involved in your get-together.


Candles


Candles are a great way to set the mood of your event with colors or scents of flowers and foods. Candles can create a calm and peaceful environment for your affair. Whether you are having a day or evening get-together, candles add an ambience no other piece of décor can. Candles are inexpensive, eye-catching, and will bring your get-together to life.




Music


Whether you’ve hired a DJ or you have the mp3 player mix to die for, music is always a welcome addition to any get-together. Choosing the appropriate music for your get-together is critical. Your music selections should be as easy to digest as the food you have prepared. Depending on the event, you might want to keep the background music in the background, allowing your guests to enjoy conversing.


Dinner and barware


Sometimes there is nothing wrong with being a Plain Jane. When selecting dinnerware, you can’t go wrong with white. White dinnerware is versatile and allows you the freedom to be creative when setting your tablescape. Your food will pop on white dinnerware and you can accent it with various centerpieces and table linens. The same goes for selecting your barware. When in doubt, stick with clear glasses. Clear glasses will easily match your dinnerware and also highlight the colors of your delicious drinks.















Wine 102







we know that planning an entertaining menu and a fabulous evening for guests can sometimes feel like a daunting experience, but don’t worry; with proper planning and our helpful tips, you’re guaranteed to have a good time at your own party. Just think about it—some of the fondest memories have been made sitting around the dinner table with family and friends, laughing, feeling scrumptiously full and somewhat tipsy.


How much wine do I purchase?


To begin, we know one of the first questions people tend to ask when hosting an event is: How much wine should I get? A 750ml wine bottle yields five to six servings per bottle, and you figure each guest will consume one glass every hour; so simply multiply the number of people times the length of your party in hours and you’ve got a good idea of how much wine you should purchase.


What kind of wine to buy?


The type of wine to purchase will depend on what type of event you’re hosting. For white wine, consider having two options. A good Chardonnay will pair well with many different menus, and for a second white wine option, consider having a Sauvignon Blanc or Pinot Grigio. Having two really good red wines is just as important—serve a Cabernet Sauvignon and a Merlot and your guests will be completely satisfied.




Serving temperatures


The temperature at which you serve your wine greatly affects the wine’s taste. When wine is served too cold or too warm, it can lose its delightful characteristics. There is an old rumor that red wines should be served at room temperature and white wines should be served right out of the fridge, but the average room is 70°F, which is way too warm to serve anything except coffee, and the average refrigerator temperature is 35°F, which is good for lettuce—not wine.


Once again, the Get ’Em Girls have you covered. Below is a simple primer with serving temperatures to help you out.


 








	

Type of Wine



	

Temperature



	

Serving Temperature








	

Chardonnay, Pinot Grigio, and Riesling



	

Slightly chilled



	

50–55°F








	

Sauvignon Blanc, Sparkling, and Dessert Wine



	

Chilled



	

42–45°F








	

Champagne



	

Chilled



	

40–43°F








	

Merlot, Bordeaux, Shiraz, and Cabernet Sauvignon



	

Cellar temperature



	

57–62°F
























Go, Shorty, It’s Your Birthday




All About the Kids


Chicken Fingers


Pigs in a Blanket


Grilled PB&J Cut-Out Sandwiches


Veggie Bites with Buttermilk Ranch Dip


Shakara’s Fruit Punch


DIY (Decorate It Yourself) Yellow Cupcakes with Easy Buttercream Frosting







Sweet Sixteen Soiree


Sausage and Pepperoni Pizza Tarts


Macaroni and Cheese Bites


Chocolate Bonbons


Get ’Em Girl Shimosas












whether your precious baby just turned 6 or 16, one of the many joys (and pains) of parenthood is throwing a fabulous birthday party. We are sure you’ve seen those infamous Sweet Sixteen episodes that have you looking at the television like “Who in the heck…” and left your child anxiously awaiting their sixteenth birthday soiree. At this point, you need to sit your baby on down and express to them that although their birthday party will be fabulous, you will not be taking out a second mortgage on the house to have baby tigers walk them out to greet their friends. However, being the Get ’Em Girl that you are, not only will the party still be fabulous, the food will be absolutely delicious!


Here are some tips for planning a successful party for a child of any age:


Keep the food familiar, simple, and delicious.


Today is not the day to try and introduce a group of hungry children to the new prune and pomegranate cobbler you’ve been working on for the last 30 days.


Have fun activities planned.


You can plan a simple dance contest for the Chris Brownesque teens, or set up a create-your-own tee shirt table, overflowing with fabric paints, rhinestones, and stencils.




Keep the music clean and current.


We know you want to break out your Marvin Gaye’s Greatest Hits CD, but remember this party is for the kids. Sit down with your child and create a playlist tailored to both of your likings; and if a DJ is not in the budget, a digital media player plugged into the speakers will work perfectly fine.


Have a theme.


An ’80s themed party would be cool—complete with ’80s candies, graffiti back drops, and a break-dancing contest. A great parting gift for each guest would be a tee shirt with their name spray painted on the back…in pure ’80s style, of course.


Fun food ideas.


Ice cream sundae bar, chocolate fountains, vases filled with M&M’s in the party’s colors on each table, and instead of traditional birthday cake, roll out a cupcake tree and let each child decorate their own cupcake with whatever they like—from sprinkles to chocolate morsels!




Get ’Em Girl Essential Seasoning




2 tablespoons kosher salt


2 teaspoons sugar


1 teaspoon paprika


½ teaspoon turmeric


¼ teaspoon onion powder


¼ teaspoon garlic powder





we use this spice blend on everything from eggs to our favorite sauces. It’s great on just about anything. Enjoy!


 


Combine all ingredients in a small bowl and mix well. Will store for up to six months in a jar with a tight-fitting lid.


 


Makes about ¼ cup




Chicken Fingers






4 boneless, skinless chicken breast halves (about 1 pound), washed and patted dry


1 teaspoon Get ’Em Girl Essential Seasoning


½ cup all-purpose flour


2 eggs, lightly beaten


2½ cups corn flakes, crushed


½ teaspoon salt


½ teaspoon ground black pepper


½ cup vegetable oil







these are absolutely a must-have for any child’s party. What child doesn’t love chicken fingers?


 


1 Cut each chicken breast lengthwise into four strips and season with the Seasoning. Place the flour, eggs, and corn flake crumbs into three separate shallow bowls. Season the flour with salt and pepper. Dredge the chicken strips in the flour, dip into the eggs, and lastly roll the strips in the corn flakes. Place the strips on a wax paper–lined platter and refrigerate for 1 hour.


 


2 When you are ready to cook, heat the vegetable oil to 350°F in a medium skillet over medium-high heat. In batches, using tongs, carefully add the chicken strips to the oil and cook for 3 to 4 minutes per side or until golden brown and no longer pink in the center. Remove and place on a paper towel–lined platter to drain excess grease.
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