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SUGAR RUSH
Vegans will rejoice for 

these plant-based pints, 
including “Moose Tracks” 

and “Matcha White 
Chocolate Cookies,” from 
one of Los Angeles’ most 
beloved ice cream shops. 

“Fall 2022 New Releases” five-
pint ice cream bundle, $65 at 

DearBellaCreamery.com

GOURMAND

COUNT ON  IT 
Austin choco-
latier Nicole 

Patel’s advent 
calendar 
includes 

handmade 
truffles in 

flavors rang-
ing from the 
traditional 

(gingerbread) 
to highly 

unexpected 
(wheatgrass 
and collard 
greens and 

bacon). 

“Chocolatier” 
Advent 

Calendar, $80 
at Delysia.com

FREE SPIRIT
All the 

aperitivo, none 
of the regret: 
This alcohol-

free tipple 
makes for a 
very merry 

cocktail hour. 

“Phony Negroni” 
12-bottle 

pack, $60 at 
StAgrestis.com

GILDED  AGE
Give your roe a glamorous 
perch with artisan Tracy 

Glover’s hand-blown glass set, 
with a serving bowl and plates 

for blini and crème fraîche. 

“Gold Twist” caviar service, $564 
at HousesAndParties.com

SAY CHEESE
Inspired by nature, this 

serving piece adds a 
welcome dose of spring 
and an elegant presenta-

tion to tables on even 
the chilliest evenings. 

Michael Aram “Butterfly Ginkgo” 
cheese board with knife, $160 

at Bloomingdales.com

RAINBOW 
CONNECTION

Make any meal a feast 
for the eyes with this 
colorful set of French 

tempered-glass 
plates and bowls. 

Luminarc “Arty” French 
glass dinnerware (12-piece 
set), $100 at Food52.com

EYE CANDY
Hand-blown, lead-

free and so very 
pretty, these jewel-
toned vessels from 

Italy elevate any meal.

IVV gelato bowls (set of 
two), $120 at Food52.com

PAN OUT 
Give the gift of the 

ultimate chef’s brag: 
a limited-edition fish 
pan, authenticated 

by Michelin-starred 
chef Eric Ripert 

and hand-seasoned 
in his kitchen at 
Le Bernardin. 

“La Poissonnière” pan, 
$575 at ShortOrder.com

DRINK UP
A nod to the Jazz Age, these 

sensational mismatched 
glasses — in lilac/amber 

and lilac/evergreen — come 
with a set of stainless-
steel garnish skewers. 

Sophie Lou Jacobsen “Piano” martini 
glasses (set of two) and skewers 
(set of two), $100 at DWR.com

WILD  KINGDOM 
Flowers and tigers and fans, oh my! Wow 
your guests and gussy up your cocktails 

with these reclaimed fabric napkins. 

She She x Atelier Saucier “Jungle Book” cocktail 
napkins (set of four), $36 at AtelierSaucier.LA

SEEING RED
Selected by 

Michelin-starred 
and James 

Beard-nominat-
ed sommeliers, 
this gift offers 

serious sipping, 
including a 

trio of rare and 
robust bottles, 
plus a tote and 

corkscrew. 

Cote Wine Club
“Reserve Cuts (Red 
Only)” three-bottle 
wine set, $450 at 

ConviveWines.com

I N SEASON
Channel the 
Middle East 
via Brooklyn 

with this delec-
table set, which 
includes zippy 

condiments like 
harissa with pre-

served lemon 
and spices such 
as sumac and 
za’atar, along 
with crackers. 

New York Shuk
pantry set, $149 
at NYShuk.com 

A DOUBLE SCOOP OF CHEER FOR FOODIES FAR AND NEAR
BY JACKIE COOPERMAN

Pick me
This bountiful 

box comes 
from the Lake 
Erie boutique 

vegetable 
purveyor 

who supplies 
chefs like José 

Andrés and 
Daniel Boulud. 

“Gourmet Vegetable Box,” $200 
at FarmerJonesFarm.com

LOOKING 
SHARP

Designed in 
California and 
produced in 

Germany, this 
pro-level pack 

comes in a 
gorgeous acacia 
magnet block.  

“Oliva Elite” 
six-piece knife 
set, $700 at 

Messermeister.com 

Go f ish
Add a touch of coastal 

Italian whimsy while you 
hydrate your guests with 

this charming carafe. 
Ichendorf Milano “Fantastic Fish” 

pitcher, $85 at Food52.com


