IN THE NOVEMBER ISSUE OF 

EVERY DAY WITH RACHAEL RAY

Thanksgiving Tips for ALL those Left-Overs …

Contest Winning Stuffing Recipes…

New Twists on Old Turkey-Day Favorites…

Party Planning in a Pinch…

Seasonal Drink Recipes…

AND MORE

New York, NY – The November issue of Every Day With Rachael Ray gets you set for the holiday season, offering everything from tips for keeping this Thanksgiving tasty without being boring, to throwing a last-minute dinner party that won’t break the bank.  

Get a Handle on Thanksgiving Leftovers (page 60)

Real readers recommend tried and true Thanksgiving strategies to avoid the left-over pile up, providing useful and creative techniques that help make the most of your meal.  From packing up individual “takeout” portions for guests in cute and inexpensive Chinese take away boxes, to casserole and soup recipes made from common T-day dishes, these ideas can make your feast go the extra mile.

America’s Best Stuffing Contest (page 76)

Rachael Ray brings you prize winning recipes from competitors across the country that will guarantee your stuffing is the best on the block.  With yummy variations on the traditional, winners offer up their family recipes using zesty ingredients like cranberries, mushrooms, oysters and black-eyed peas to pump up the flavor and the excitement.

7 Days, 7 Dinners (page 85)

Wondering what’s for dinner tonight?  With this easily removable booklet, you’ll be set for the entire week.  Complete with your shopping list, these flavor-packed meals are well-balanced, easy, and fast.  Many can be made in as little as 15 minutes!

Trendy Takes on the Traditional Turkey (page 102)

It’s not your grandmother’s Thanksgiving this year with fresh twists on Thanksgiving staples like Bourbon-Glazed Barbecue Turkey, Calabaza Squash with Golden Raisins and Pine Nuts, and Bacon-and-Honey Red Cabbage.  These new flavors revive old favorites, and will keep your guests coming back for more.

(See page 2 for more ideas from Every Day with Rachael Ray)
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The Knack of Knitting (page 111)

Sweater designer Olyia Mimkho gives readers the inside scoop on how to knit a beautiful scarf for the approaching chilly weather, great for either a holiday gift, or a fun activity on a relaxing afternoon with friends.  You can throw your own knitting party with this list of everything you need to get started, and easy step by step directions available for download at rachaelraymag.com/.  Learn a new skill and get a jump on your holiday gift shopping, if you can part with it when you’re finished!
Party in a Pinch (page 117)

Entertain on a budget, and at the last minute with Rachael Ray’s fun and easy crepe buffet.  All you need is a few simple ingredients, and you’re on your way.  Guests can stuff their own crepes, cutting preparation time, and with delicious Grapefruit Sparklers and Bibb Lettuce with Herb Salad as sides, you have a dinner party in a flash.  At a total cost of less than $10 per person, the value and fun can’t be beat.
Drink in the Holiday Spirits (page 122)

Rachael Ray has captured the holiday spirit with three new seasonal cocktails which bottle fall’s signature flavors.  Have an Apple Pie Shooter with a pinch of nutmeg to take off that autumn chill, or whip up a Pumpkintini to go with Aunt Edna’s leftover pie, and Rachael’s Cranberry Punch will stay sparkling long after all the cranberry sauce is gone.  Using flavored fall liqueurs along with your more traditional brews, you can also check out Rachael’s creative ideas to use up the spirits after cocktail hour is over.
Plus:

· 30 Minute Meals: One Pot “Stoups” (page 66)
· Burger of the Month: Hungarian Chicken Goulash Burger (page 97)
· Holiday Escape to Lake Tahoe: One Family’s Travel Tale (page 128)
· Pooch Pâté: Gourmet Fare for your Favorite Canine Friend (page 142)
For more ideas, pick up the new issue of Every Day With Rachael Ray, on newsstands now or go to RachaelRaymag.com. 

