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sugar     - cra   n b e rry    p i e

INGREDIENTS

Serves 8

For the Crust

5 cups all-purpose flour

2 teaspoons granulated sugar

2 teaspoons salt

2 cups shortening

2 sticks �unsalted butter plus 1 tablespoon  
for greasing the pie tin

2/3 cup plus 2 tablespoons ice water

Flour for rolling the crust

For the Filling

1 tablespoon butter

4 Anjou or Bosc Pears, peeled and small diced

1 1/2 cups granulated sugar

1 vanilla bean, split lengthwise

3 whole cloves

1 teaspoon fresh lemon juice

1 tablespoon light corn syrup

1 tablespoon fresh orange zest

24 ounces fresh cranberries, (2 bags)

Directions 

1.	 �To prep: Grease a pie tin with 1 tablespoon of butter. Clear and 
clean off a large, flat surface. Lightly flour the area.

2	� Make your dough: Combine the flour, sugar and salt in a metal 
bowl. Work the shortening and 2 sticks of the butter in with your 
fingers until the mixture is almost smooth. Add ice water and 
continue to mix with fingers.  

3.	�P lace dough on the floured surface and cut in half. Reserve  
second half. Using a rolling pin, roll out the first half so it is at 
least 4-5 inches wider than the pie tin.  Gently place the dough into 
the pie tin, and press into the bottom and the sides of the tin. Pinch 
any excess at the top. Place the pan in the refrigerator to rest.

4.	� Roll the second half of the dough for the top of the pie. Place on a 
parchment or waxed paper-lined baking sheet and refrigerate.

1.	� Heat butter in medium sauté pan. Add pears and sauté. Add  
1/2 cup sugar, vanilla bean and cloves. Toss and remove from  
heat to cool.

2.	� Combine 1 cup sugar, lemon juice, corn syrup and orange zest  
and mix. Add cranberries and toss to coat the fruit.  

3.	� Heat a medium sauté pan and add the cranberry mixture.   
Sauté quickly.

4.	� Combine pear mixture and cranberry mixture in a bowl  
and let cool.

Call in and ask Alex Guarnaschelli, plus many other acclaimed chefs, your questions on Martha Stewart Living Radio’s Thanksgiving Hotline:  
866-675-6675, from Monday, November 23 to Wednesday, November 25. For info & schedule go to sirius.com/martha.

BY alex guarnaschelli

Continued on next page.

C
o

py
ri

g
h

t 
©

 2
0

0
8

, M
ar

th
a 

S
te

w
ar

t 
L

iv
in

g
 O

m
n

im
ed

ia
, I

n
c.

P
h

o
to

 C
re

d
it

: Y
u

n
h

ee
 K

im



SIRIUS Ch. 112  |  XM Ch. 157

44

sugar     - cra   n b e rry    p i e

To Bake

Filling (above)

Top and bottom pie crust

1/2 cup granulated sugar

2 teaspoons light corn syrup

2 tablespoons orange juice

For the Garnish

8 oranges

2 cups granulated sugar

2 cups water	

1 pinch turmeric

1.	P reheat the oven to 425 degrees.  

2.	 �Remove vanilla bean from filling. Pour filling onto the bottom  
pie crust.

3.	� Remove the top crust from the refrigerator and “fold” it onto the 
rolling pin. Roll the dough over the top of the pie. Pinch the top to 
make the edges fluted and sealed all around the pie. Use a pastry 
cutter or small knife to cut an opening in the center of the top. 
Fold back the dough so it looks like open pages of a book. 

4.	�P lace the pie in the center of the oven. Cook, undisturbed, for ten 
minutes. Lower the heat to 375 degrees. Cook for an additional 
30 minutes.  

5.	� While the pie is baking, combine sugar, corn syrup and orange 
juice in a small sauce pan.  Simmer gently and reduce until the 
consistency is such that it could coat the back of a spoon.  

6.	�O pen the oven door and slide the rack out slightly. Pour the mix-
ture into the opening at the top of the pie. Lower the oven tem-
perature to 325 degrees and cook for an additional 10 minutes.

7.	 Remove from the oven and allow to cool.

1.	 Bring two small pots of water to a boil. 

2.	� Using a small knife, peel one single piece of skin from around  
the “equator” (center) of each orange. Trim any thick pith off 
the inside of each peel, taking care they stay in one piece.

3.	� Drop the zests into the first pot and boil for one minute. Strain 
and drop them into the second pot. Cook for one minute, strain 
and set them aside.

4.	� In a third small pot, bring the sugar, water and turmeric to a boil. 
Submerge the orange zests and cook over high heat until the  
liquid boils. Reduce to a simmer and cook for 15-20 minutes, or 
until the zests are tender.  Remove zests to a baking sheet and 
allow them to cool flat.

Call in and ask Alex Guarnaschelli, plus many other acclaimed chefs, your questions on Martha Stewart Living Radio’s Thanksgiving Hotline:  
866-675-6675, from Monday, November 23 to Wednesday, November 25. For info & schedule go to sirius.com/martha.

Continued from previous page.

To Serve

Orange peel garnish (above)

1 cup granulated sugar

Cranberry pie, sliced

Nutmeg ice cream (or vanilla ice cream) 

8-16 cloves

1.	 Dust the zests with 1/2 cup granulated sugar.

2.	�P lace a slice of the pie in the center of a plate and sprinkle with 
remaining sugar.  Lay one of the zests over the empty part of the 
plate. Place a scoop of ice cream on top of the center of the zest 
and gingerly “fold” each side up over the ice cream like wrapping 
a bow around a present. Secure with a clove at the top.  Serve im-
mediately.

Alex Guarnaschelli is the executive chef at Butter Restaurant in New York City, where she creates an eclectic American  
and green market-inspired menu. Chef Guarnaschelli recently launched her new Food Network series Alex’s Day Off and has previously  

appeared on Iron Chef America and the popular primetime series, Chopped.

www.sirius.com/martha


SIRIUS Ch. 112  |  XM Ch. 157

45

ch  o c o l a t e  p e ca  n  p i e

INGREDIENTS

4 ounces semisweet chocolate, finely chopped 

4 large eggs, lightly beaten 

1 1/2 cups light corn syrup 

1/2 cup sugar 

1 teaspoon pure vanilla extract 

1/2 teaspoon salt 

1 recipe �Basic Pie Crust (See below and prepare  
ahead of time), rolled and fit into a 9-inch pie plate 

1 cup pecans 

Basic Pie Crust

1 1/4 cups �all-purpose flour (spooned and leveled),  
plus more for rolling 

1/2 teaspoon salt 

1/2 teaspoon sugar 

1/2 cup (1 stick) cold unsalted butter, cut into pieces 

2 to 4 tablespoons ice water 

Directions 

1.	�P reheat oven to 350 degrees, with rack in lowest position. In a  
heatproof bowl set over (not in) a saucepan of simmering water, 
melt chocolate, stirring occasionally, until smooth, 2 to 3 minutes 
(or melt chocolate in microwave). Set aside. 

2.	� In a medium bowl, stir together (do not whisk) eggs, corn syrup, 
sugar, vanilla, and salt. Stirring constantly, gradually add melted 
chocolate. Pour filling into prepared crust; place pie plate on a 
rimmed baking sheet. Arrange pecans in one even layer over filling. 

3.	� Bake just until set (filling should jiggle slightly when pie plate is 
tapped), 50 to 60 minutes, rotating halfway through. Let cool 
completely on a wire rack, at least 4 hours (or up to overnight) 
before serving. 

1.	� In a food processor, briefly pulse flour, salt, and sugar. Add butter; 
pulse until mixture resembles coarse meal, with a few pea-size pieces 
of butter remaining. Sprinkle with 2 tablespoons ice water. Pulse until 
dough is crumbly but holds together when squeezed (if necessary,  
add up to 2 tablespoons water, 1 tablespoon at a time). Don’t over mix. 

2.	�T urn dough out onto a large piece of plastic wrap. Fold plastic over 
dough; press to shape into a 1-inch-thick disk. Refrigerate until firm, 
at least 1 hour (or up to 3 days). 

3.	�O n a floured piece of parchment paper, roll dough to a 14-inch round 
with a floured rolling pin. Wrap dough around rolling pin, discarding 
paper; unroll over a 9-inch pie plate. Gently fit into bottom and up 
sides of plate (do not stretch dough).

Call in and ask Martha Stewart, plus many other acclaimed chefs, your questions on Martha Stewart Living Radio’s Thanksgiving Hotline:  
866-675-6675, from Monday, November 23 to Wednesday, November 25. For info & schedule go to sirius.com/martha.

We’ve made this beloved Southern dessert even more tempting by adding dark chocolate.  
The pie filling puffs up during baking but settles as it cools.

Martha Stewart is the author of dozens of best-selling books on cooking, entertaining, homekeeping, gardening, weddings,  
and decorating. She is the host of The Martha Stewart Show, the Emmy-winning daily syndicated television program, and founder  

of Martha Stewart Living Omnimedia, which publishes several magazines, including Martha Stewart Living; produces  
Martha Stewart Living Radio; and provides a wealth of ideas and information on www.marthastewart.com.
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C R A N B E R R Y  P A R F A I T 
V a n i l l a  M arshma      l l o w  M e ri  n gu  e

INGREDIENTS

Serves about 20

Rehydrated Chambord® cranberries

250 grams (8.8 ounces) dried cranberries

100 grams (3.5 ounces) Chambord®

100 grams (3.5 ounces) water

Cranberry puree

340 grams (12 ounces) or 1 bag fresh cranberries

150 grams �(5.3 ounces) simple syrup (Add 1 pound of sugar 
to 1 pint of water and dissolve)

Cranberry parfait 

125 grams (4.4 ounces) cranberry puree

50 grams (1.76 ounces) sugar

75 grams (2.6 ounces) egg yolks

1/2 vanilla bean, split and scraped

1 1/2 sheets gelatin

225 grams (8 ounces) whipped cream, medium peaks

Directions 

1.	� Combine all ingredients together in a glass bowl and heat in the 
microwave until the water is hot, about 2 minutes. 

2.	� Cover with plastic wrap. Let stand until the cranberries have 
plumped slightly and are soft.

1.	� Combine the sugar (simple syrup) and cranberries in a pot.  
Cover with water and cook until the cranberries burst. 

2.	 Remove from heat and puree.

3.	 Strain through a fine mesh strainer and chill.

1.	� Combine cranberry puree, sugar, egg yolks and vanilla and slowly 
cook over a double boiler to 325 degrees. 

2.	 Meanwhile soak the gelatin in ice cold water, strain.

3.	�T ransfer the cranberry mixture into a bowl of a stand mixer  
fitted with the whisk attachment, add strained gelatin and  
whip until cool. 

4.	� Fold the whipped cream into the cooled mixture. Fill a pastry bag 
with the parfait and pipe into desired rings. Freeze.

Call in and ask Johnny Iuzzini, plus many other acclaimed chefs, your questions on Martha Stewart Living Radio’s Thanksgiving Hotline:  
866-675-6675, from Monday, November 23 to Wednesday, November 25. For info & schedule go to sirius.com/martha.

Super tart cranberries, at the very end of fall are fun to play with. The trick is balancing the flavor and here I keep it simple:  
Cranberry, vanilla and walnut. This dessert is very easy to make but one of my favorites.

Make In Advance: Have the cranberry puree made a few days ahead of time. The parfait needs to be frozen. It also stores well if made in 
advance. The nougatine can be baked a day or two before serving. Just be sure to keep the baked nougatine in an airtight container.

Continued on next page.

by johnny iuzzini

www.sirius.com/martha
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C R A N B E R R Y  P A R F A I T 
V a n i l l a  M arshma      l l o w  M e ri  n gu  e

Vanilla marshmallow meringue

100 grams (3.5 ounces) egg whites

Pinch of cream of tartar

200 grams (7 ounces) sugar

1/2 vanilla bean, split and scraped

Walnut nougatine

750 grams (1 pound, 10.5 ounces) unsalted butter

300 grams �(10.6 ounces) glucose (sold at specialty  
markets or substitute with corn syrup  
and reduce amount by 10%)

900 grams (1 pound, 15.7 ounces) sugar

15 grams (.5 ounce) dry pectin

10 grams (.3 ounce) salt

1 kilogram (2 pounds, 3.2 ounces) walnuts, finely chopped

Assembly

Micro cilantro

 1.	 ��Make an Italian meringue: Place egg whites in a bowl of a  
stand mixer. Begin to whip slowly with a pinch of tartar and  
a small portion of the sugar. Whip to medium peaks. 

2.	� Meanwhile cook the remaining sugar and just enough water  
to cover to 500 degrees. 

3.	 Slowly pour the sugar into the whipping egg whites. 

4.	� Add vanilla bean seeds and whip to medium peaks until cooled. 

Reserve at room temperature.

1.	� Melt butter and glucose together in a medium pot. 

2.	 Mix sugar with pectin and stir into the pot. 

3.	 Add salt and chopped walnuts. 

4.	�P our mixture onto a sheet pan lined with a Silpat®  
and refrigerate. 

5. 	�Place a small amount of nougatine in small clafoutis  
(shallow Teflon) molds, and bake at 350 degrees until  
golden brown. 

6.	 Cool, unmold and store in an airtight box.

1.	� Unmold parfait and using a toothpick or a skewer,  
dip into the meringue. 

2.	P lace a nougatine disc on the plate and the parfait on top. 

3.	T orch the meringue slightly to caramelize. 

4.	� Garnish with a few rehydrated cranberries and their liquid  
and a couple sprigs of micro cilantro.

Call in and ask Johnny Iuzzini, plus many other acclaimed chefs, your questions on Martha Stewart Living Radio’s Thanksgiving Hotline:  
866-675-6675, from Monday, November 23 to Wednesday, November 25. For info & schedule go to sirius.com/martha.

Continued from previous page.

Johnny Iuzzini is executive pastry chef at Jean Georges’ Perry Street, in addition to his responsibilities at Restaurant Jean Georges and  
Nougatine. Johnny was awarded “Outstanding Pastry Chef of the Year” in 2006 by The James Beard Foundation and was named one of America’s 

10 most influential chefs by Forbes.com in 2007. He has appeared on Martha Stewart, Top Chef, the Today show and many other TV shows.  

www.sirius.com/martha
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C H O C OL  A TE   B R E A D  P A R F A I T

INGREDIENTS

Serves 6

8 ounces �bittersweet or semisweet chocolate,  
finely chopped 

8 ounces country-style white bread, crusts removed

1/2 cup freshly brewed espresso

2 tablespoons dark rum

2 tablespoons sugar

1 1/2 cups chilled heavy cream

1 cup sliced almonds, toasted

Recommended equipment

A large �rimmed tray or baking sheet,  
such as a half-sheet pan (12-by-18 inches)

A spouted measuring cup, 1 pint or larger

6 parfait �glasses or wineglasses,  
preferably balloon shaped

Directions 

1.	�P ut the chopped chocolate in a bowl set in a pan of hot (not  
boiling) water. When the chocolate begins to melt, stir until  
completely smooth. Keep it warm, over the water, off the heat.

 2.	�Slice the bread into 1/2-inch thick slices, and lay them flat in one 
layer, close together, on the tray or baking sheet.

 3.	�P our the warm espresso into a spouted measuring cup, stir in the 
rum and sugar until sugar dissolves, then stir in half the melted 
chocolate. Pour the sauce all over the bread slices, then flip them 
over and turn them on the tray, to make sure all the surfaces are 
coated. Let the bread absorb the sauce for a few minutes.

4.  �Meanwhile, whip the cream until soft peaks form, by hand or with  
an electric mixer.

5.  �To assemble the parfaits: Break the bread into 1-inch pieces. Use half 
the pieces to make the bottom parfait layer in the six serving glasses, 
dropping an equal amount of chocolatey bread into each. Scrape  
up some of the unabsorbed chocolate sauce that remains on the 
baking sheet, and drizzle a bit over the bread layers. Next, drop a 
layer of whipped cream in the glasses, using up half the cream. Top 
the cream layer with toasted almonds, using half the nuts.

6.	� Repeat the layering sequence: drop more soaked bread into each 
glass, drizzle over it the chocolate sauce from the tray and the 
remaining melted chocolate. Dollop another layer of whipped cream 
in the glasses, using it all up, and sprinkle the remaining almonds on 
top of each parfait. This dessert is best when served immediately, 
while the melted chocolate is still warm and runny.

Call in and ask Lidia Bastianich, plus many other acclaimed chefs, your questions on Martha Stewart Living Radio’s Thanksgiving Hotline:  
866-675-6675, from Monday, November 23 to Wednesday, November 25. For info & schedule go to sirius.com/martha.

This recalls for me the chocolate-and-bread sandwiches that sometimes were my lunch, and always a special treat. And it is another inventive way surplus 
is used in Umbrian cuisine, with leftover country bread serving as the foundation of an elegant layered dessert. Though it is soaked with chocolate and 

espresso sauce and buried in whipped cream, the bread doesn’t disintegrate, and provides a pleasing textural contrast in every heavenly spoonful.

Lidia Matticchio Bastianich is the author of five previous books, four of them accompanied by nationally syndicated public television series.  
She is the owner of the New York City restaurant Felidia (among others), and she lectures on and demonstrates Italian cooking throughout the country.

by Lidia Bastianich

www.sirius.com/martha
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l av  e n d e r  h o n e y  s p ic  e  cak   e

INGREDIENTS

Serves 10 to 12

1 1/4 cups unbleached, all-purpose flour

1/2 cup plus 1 tablespoon whole wheat flour

1 teaspoon kosher salt

1 teaspoon baking powder

1/2 teaspoon baking soda

1 teaspoon ground cinnamon

1 teaspoon ground ginger

1 teaspoon ground fennel seeds

1/2 cup packed dark muscovado sugar or dark brown sugar

1/2 cup lavender honey

2 large eggs

6 tablespoons unsalted butter, melted and cooled

Freshly grated zest and juice of 1 orange

1 teaspoon pure vanilla extract

1/2 cup plain Greek-style yogurt

2 tablespoons hot water

Directions 

1.	P reheat the oven to 325 degrees.  

2.	 Grease and flour a 9-by-5-inch loaf pan.

3.	� In a medium bowl, whisk together the flours, salt, baking powder 
and soda, and spices and set aside.

4.	� Place the sugar, lavender honey and eggs in the bowl of an electric 
mixer fitted with the paddle attachment and beat them together on 
medium speed until the mixture is creamy and light, about a minute.   

5.	� Beat in the melted, cooled butter, followed by the orange juice 
and zest and vanilla extract.

6.	 In a small bowl, stir together the yogurt and hot water.  

7.	� Beat in 1/3 of the dry ingredients into the sugar and butter mixture, 
scrape down the sides of the bowl, then beat in 1/2 of the yogurt 
mixture.  Follow with another 1/3 of the dry ingredients, followed by 
the rest of the yogurt, and ending with the last of the dry ingredients, 
scraping down the sides of the bowl after each addition. Beat the  
batter well for 20 seconds to fully emulsify it.

8.	 Pour the batter into the prepared pan, smoothing and evening the top.   

9.	� Bake the cake on the center rack for 40 minutes, rotating it halfway 
through the baking time to ensure even browning. The cake is done 
when it is cracked and firm to the touch, and pulling away from the sides 
of the pan; a cake center inserted in the center should come out clean.

10.	�Allow the cake to cool for 10 minutes in the pan before removing 
it to a rack to cool completely. To serve, cut into even slices.

The cake may be stored for up to 3 days in an airtight container.

Call in and ask Gina DePalma, plus many other acclaimed chefs, your questions on Martha Stewart Living Radio’s Thanksgiving Hotline:  
866-675-6675, from Monday, November 23 to Wednesday, November 25. For info & schedule go to sirius.com/martha.

Gina DePalma has been the pastry chef of Babbo Restaurant and Enoteca in New York’s Greenwich Village since it opened over 12 years ago, and is  
the author of Dolce Italiano: Desserts From The Babbo Kitchen.  She was named Outstanding Pastry Chef by the James Beard Foundation in 2009.

by gina depalma

www.sirius.com/martha
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p um  p ki  n  p uddi    n g 
wi  t h  gi  n g e rs  n a p  c o o ki  e s 

INGREDIENTS

1/2 cup sugar

2 tablespoons cornstarch

2 cups whole milk

1/2 teaspoon vanilla extract

1/2 teaspoon �apple pie spice  
(cinnamon, nutmeg, allspice)

Pinch of salt

3/4 cup pumpkin puree (not pumpkin pie filling) 

8 gingersnap cookies

Directions 

1.	� In a medium pot, combine all ingredients except the pumpkin 
puree and cookies. 

2.	� Mix well with wire whisk and place over low heat. 

3.	� Mix periodically until the mixture thickens and slightly boils. 

4.	 Add pumpkin and mix well. 

5.	� Pour into serving cups and chill. Serve with gingersnap cookies 
and whipped cream if desired.

Call in and ask Mikey Price, plus many other acclaimed chefs, your questions on Martha Stewart Living Radio’s Thanksgiving Hotline:  
866-675-6675, from Monday, November 23 to Wednesday, November 25. For info & schedule go to sirius.com/martha.

Mikey Price is the executive chef and owner of Market Table in New York City.

by mikey price
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wi  n e  r e c o mm  e n da  t i o n s

WHite

Paul Blanck Riesling 2007 
This is a food friendly dry white wine from the Alsatian region of France.  

It’s crisp flavor and elegant structure lends itself to many different dishes on the Thanksgiving table.

 

Red 

Ponzi Tavola Pinot Noir 2007 
This Pinot comes from one of the pioneer winemaking families in Oregon.  

The medium bodied wine shows great balance with bright red and black fruits finishing off with firm but smooth tannins.  
It’s a great choice for someone who prefers a red wine that goes with almost everything.

St. Francis Old Vines Zinfandel 2007 
You cannot have Thanksgiving dinner without a classic Zinfandel from California. This full bodied red wine has rich, 

concentrated flavors. It’s a smooth hearty wine for a hearty meal.

 

Rosé Champagne 

Alfred Gratien Rosé Brut NV 
This Champagne house is what we call a sleeper. The wine is a very small production with elegant bubbles and focused flavors.  

The price is very reasonable considering the quality you get and nothing says holiday party more than a great Rose Champagne.

Call in and ask Bernard Sun your questions on Martha Stewart Living Radio’s Thanksgiving Hotline: 866-675-6675,  
from Monday, November 23 to Wednesday, November 25. For info & schedule go to sirius.com/martha.

Bernard Sun is the corporate beverage director for Jean-Georges Vongerichten’s four-star restaurant group. Bernard is one of the country’s 
most respected sommeliers. He oversees the beverage programs at all of Jean-Georges’ restaurants, from Shanghai to New York to Paris.

by Bernard SuN
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H OL  I D A Y  C O C K T A I L S

Old Devil Moon

8 fresh mint leaves

2 ounces vodka

1 ounce apple schnapps

1 ounce fresh apple juice

1/2 ounce fresh lime juice

1/4 ounce simple syrup

INGREDIENTS

Apple & Pear Punch

1 ounce Absolut Pears

1 ounce Boulard Calvados

1 ounce Mathilde Pear Liqueur

2 1/2 ounces fresh apple juice

The Puritan

1 3/4 ounces Plymouth Gin

1/2 ounce dry vermouth

1/4 ounce Yellow Chartreuse

1 dash orange bitters

Plymouth Rock

1 1/2 ounces Plymouth Gin

1 1/2 ounces dry vermouth

3/4 ounce Boulard Calvados

1/2 ounce pomegranate syrup

1.	� Shake ingredients vigorously over ice and strain into a  
chilled cocktail glass. 

2.	 Float a thin apple slice to garnish.

Directions 

1.	� Shake ingredients over ice and strain into a collins glass  
filled with fresh ice. 

2.	 Garnish with an apple or pear slice.

1.	� Stir ingredients over ice until exceedingly well-chilled. 

2.	� Strain into a chilled cocktail glass and garnish with  
an orange twist.

1.	� Stir ingredients over ice until exceedingly well-chilled. 

2.	� Strain into a chilled cocktail glass.

Call in and ask Allen Katz your questions on Martha Stewart Living Radio’s Thanksgiving Hotline: 866-675-6675,  
from Monday, November 23 to Wednesday, November 25. For info & schedule go to sirius.com/martha.

Allen Katz is the director of Mixology & Spirits Education for Southern Wine & Spirits of New York. He can be heard every Friday on  
Martha Stewart Living Radio espousing the celebration of the American Cocktail on Living Today with Mario Bosquez.

by allen katz
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I saac     M izrahi      ’ s  
T o p  E n t e r t ai  n i n g  R u l e s

1. �	� Always hire a waiter even if you can’t afford it. Eliminate something else in order  
to do so. It alleviates so much stress and allows you to have fun at your own party. 

2. 	�Never experiment with a recipe when cooking for a dinner party. Always go with  
tried and true recipes. 

3. 	�Always wear comfortable shoes because you’ll probably be on your feet  
most of the night. 

4. 	�Never invite anyone you don’t like just to accommodate someone else.  
You have to like all the people at your party—otherwise it will be a disaster. 

5.	� Give yourself as much time before guests arrive to prepare. It’s never fun to rush.  
Decide in advance to ENJOY the process and not be intimidated. Everything in life  
is mind over matter… especially entertaining! 

Call in and ask Isaac Mizrahi your questions on Martha Stewart Living Radio’s Thanksgiving Hotline: 866-675-6675,  
from Monday, November 23 to Wednesday, November 25. For info & schedule go to sirius.com/martha.

Isaac Mizrahi has been a leader in the design business for almost twenty years. His latest venture, a lifestyle collection for QVC,  
Isaac Mizrahi Live!, launches in December. Isaac is also known for his recent hosting of The Fashion Show on Bravo.  

In 2009, he hosted a six-week series called Tell Me Everything on Martha Stewart Living Radio.
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Martha Stewart Living Radio is the nation’s first 24-hour, seven-day-a-week 
radio service dedicated to creative living. 

Inspired by Martha Stewart, America’s most trusted lifestyle expert, and her devotion to teaching and inspiring  
people, the channel promises listeners they will learn something new “every hour.” Delivering how-to guidance 

and advice from the lifestyle experts at Martha Stewart Living Omnimedia, and Martha herself, the channel inspires 
and informs in the core areas of cooking, gardening, crafting, decorating, wellness, pets and weddings. 

PHOTO FPO

SIRIUS Channel 112 
www.sirius.com/martha 

XM Channel 157 
www.xmradio.com/bestofsirius  

Part of The Best of SIRIUS

Listen to SIRIUS|XM online FREE for 7 days 
 Martha Stewart, Commercial-Free Music, Sports, News, Talk and much more!

www.sirius.com/freetrial

www.sirius.com/martha
www.xmradio.com/bestofsirius
www.sirius.com/freetrial



