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PARTY
HEARTY
DANIELLE AND LAURA KOSANN,
THE SISTERS BEHIND THE LIFESTYLE
SITE THE NEW POTATO, SERVE UP
THE ULTIMATE NEW YEAR’S EVE DINNER

1 Brush baguette slices with olive oil and lightly
toast. 2 Combine remaining ingredients in a
food processor. Pulse until all are combined but
the mixture is not completely smooth. 3 Spread
onto the toasted bread. Garnish with additional
peas and mint if desired.

MINI CHERRY CHEESECAKES
WITH OREO CRUST
MAKES 12
12
¼
8
¹⁄₃
1½
2⁄₃
2
1
2

THE
C O C K TA I L

THE RECIPES

“A vodka martini is
classic and easy to
customize for your
guests,” says Danielle.
“You can oﬀer it dry
with a twist, slightly
dry with olives, or on
the rocks.”
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The girls’ ideal family-style feast
includes savory crostini, spice-rubbed
salmon with cucumber sauce, roasted
new potatoes (obvi), and a butter
lettuce salad with their go-to mustard
vinaigrette. The après-dinner treat is
equally important. “A mini dessert is
the perfect ‘little something sweet’ to
follow a huge meal,” says Laura. “Also,
who can say no to Oreos?” Get the
full menu and recipes at instyle.com/
thenewpotato.
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The Kosanns have perfected their
entertaining chops after years of
planning dinner events, and on New
Year’s Eve they prefer intimate over
rowdy. “It’s more fun to be at a small
party with people you like than a big,
crazy one with only a few people you
know,” says Danielle. As for the dress
code, comfort is key. “This year we’ll
both probably wear a loose-fitting slip
dress or a jumpsuit so that we can
move around easily,” says Laura.

THE INVITE
A card with metallic
accents, like this one
pressed with rosegold foil, feels
festive and chic.
Geometric Holiday
Party invitation, Kelly
Schmidt, $46/15;
minted.com.

From top: Marble and brass serving board, Hawkins New York, $130;
hawkinsnewyork.com. Marble and stainless steel Essex server, CB2, $50; cb2.com.
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PEA AND RICOTTA CROSTINI
SERVES 8
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baguette, sliced into ½-inchthick slices
Olive oil
cup frozen green peas, thawed, plus
more for garnish
cup whole milk ricotta
clove garlic, roughly chopped
tbsp fresh mint, roughly chopped, plus
more for garnish
tbsp lemon zest
tsp lemon juice
tsp kosher salt
tsp freshly ground black pepper

Oreo cookies
cup unsalted butter, melted
oz. cream cheese, softened
cup plus 2 tbsp sugar, divided
tsp vanilla extract
cup whole milk ricotta
large eggs, lightly beaten
cup bing cherries, pitted and
roughly chopped
tbsp bourbon
Pinch cinnamon

1 Preheat oven to 350ºF. 2 Coat a 12-count
muﬃn tin with nonstick spray. 3 In a food
processor, chop Oreo cookies until they are
crumbs. Add melted butter and process to
combine. Evenly divide the mixture among the
muﬃn tins, about 1½ tbsp each, and gently press
down to create the crusts. Bake for 7 minutes
or until set. Let cool 10 minutes. 4 Beat cream
cheese and 1/₃ cup sugar with an electric mixer
on medium speed until smooth. Add vanilla
extract, ricotta, and eggs; beat on medium
speed until smooth. Evenly divide the mixture
among the muﬃn tins, about ¼ cup each. Bake
for 15 minutes or until set. Cool on a wire rack
for 1 hour. Cover and refrigerate at least 1
hour. 5 While the cheesecakes are in the fridge,
make the cherry reduction. In a small saucepan,
combine cherries, bourbon, 2 tbsp sugar, and
cinnamon. Bring to a boil over medium-high
heat. Reduce heat to medium-low; simmer for
8–10 minutes until thick and syrupy, stirring
often. Let cool to room temperature.
6 To serve, remove cheesecakes from muﬃn
tin and let sit at room temperature for 10
minutes. Top each with cherry reduction.

“A PARTY WITH CLOSE FRIENDS ENSURES AN
EVENING THAT WON’T DISAPPOINT.”
—DANIELLE KOSANN

TH E D ÉCO R
“We like to keep it
simple,” says Laura.
On their table you’ll
find tapered candles
with bits of greenery.
To maintain a light
mood, Laura says, “we
get a lot of fun, silly
things, like crowns
that say ‘2017,’
oversize glasses, and
push-pop confetti.”
Push-Pop confetti,
Thimblepress, $10 each;
thimblepress.com.
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