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elcome to your 
third Relax & 
Radiate Crate, 
brought to you 
by The Girlfriend. 

After a stressful 2020, we 
want to help you radiate beauty from 
the inside out—while also helping you 
have some fun. If you haven’t already, 
please join our Relax & Radiate Club 
on Facebook at thegirlfriend.com/
rrclub. This will allow you to connect 
with other wonderful women as well 
as access contests and giveaways that 
are only for subscribers.
 
So, let’s get to it. Here is a list of 
what’s inside.
• A foldable yoga/fitness mat as well 
as a chic headband and hair ties so 
that you can work out in style.
• A lovely scarf to channel your 
inner Audrey Hepburn.
• An elegant compact mirror that fits 
right into the palm of your hand.
• A manicure kit because, let’s be 
honest, we’ve all overlooked nail 
care this past year.
• A best-selling novel and an LED 
reading light that doubles as a book-
mark. Clever, eh?
• A jump rope so that, after a long, 
cold winter, you can finally unleash 
the child within you and have some 
fun!

• A jigsaw puzzle because, really, 
you can never have too many.
• A tea infuser bottle that is as  
versatile as it is cute.
• As with every box, there is a  
beautifully designed wine tumbler  
so that at the end of a year, you’ll 
have a lovely set of four.

Finally, there is some-
thing designed to meet  
the hair-care needs of 

women over 40. Enjoy samples of 
some best-selling products from 
Better Not Younger—Wake Up Call 
Volumizing Shampoo & Conditioner 
and Hair Redemption Restorative 
Butter Masque.

Enjoy this mini-magazine—and, 
again, connect with us at thegirlfriend 
.com/rrclub. 

Girlfriend Editor in Chief 
Shelley Emling
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CONGRATS!

Relax & 
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THE FRIENDSHIP SAFETY NET  
I DIDN’T KNOW WAS THERE
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Last year, some truths were 
laid bare. For me, that truth 
was the value of friend-
ship. In February 2020, just 
before stay-at-home orders 

were issued, my husband passed 
away from a sudden, unexpected 
heart attack. I immediately called  
his best friend, and that night the 
house filled up with loved ones  
coming to mourn with me. I was 
numb. I was lost. But I was not alone. 
Friends carried me through the first 
year without my husband. They  
have been hiking partners, shoul-
ders to cry on, listening ears, baking 
companions, home improvement 
consultants and TV-binging buddies. 
Not one or two but scores of people 
have come to my rescue. Some from 
yoga class, some from work, some 
from my childhood. I can’t imagine 
how I would have survived 2020 
without the many friends who stood 
by my side.  

With the pandemic, unemployment 
and quarantine, 2020 was a pivotal 
year for us all. We have been forced 
out of our comfort zone and have 

had to focus on our health and san-
ity. This is not something we can do 
alone. We’ve needed dear friends to 
pull us up and pull us through, more 
than ever before. You may not realize 
who they are or how they fit togeth-
er, but somehow, each friend plays 
a particular role. Some may offer a 
shoulder to cry on, while others may 
bring laughter or the technical skills 
to fix the Wi-Fi connection. 

When you stop to think about all 
the people in your life who know 
and love you, you will start to see 
your safety net. We all have one! Our 
strength comes in numbers, and in 
2020 we came to see how power-
ful a family of friends can truly be. 
We must remember to nourish our 
friendships; it’s easy in good times to 
take them for granted, but in difficult 
times they are true lifelines. I have 
come to understand how critical 
friends are to our well-being. I am so 
thankful for all those who surround 
me. They formed a safety net to 
catch me and pull me up—a safety 
net I didn’t know was there until I 
started to fall.

BY KAREN WYTMANS
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THE PUSH 
By Ashley Audrain 
One of the most 
buzzed-about books 
of the season, The 
Push is reminiscent 
of Lionel Shriver’s 
ultradisturbing and 
supersmart We Need 

to Talk About Kevin. Told in the form 
of a letter (“I want to tell my side of 
the story”), a mother, Blythe, reveals 
the distressing history of her troubled 
daughter, Violet. Is something innately 
wrong with Violet, or is Blythe unable 
to bond with her because her own 
dysfunctional mother and grand-
mother have ruined her for any kind of 
real attachment? As Blythe’s marriage 
falls apart from the stress, Violet’s 
actions grow increasingly unsettling.

THE CHILDREN’S 
BLIZZARD 
By Melanie 
Benjamin 
This novel, which 
is inspired by real 
events, is from  
the beloved best- 
selling author 

known for her megahit The 
Aviator’s Wife. Benjamin uses 
her prodigious gifts for bringing 
history to life in this story about 
the devastating 1888 storm that 
buried the Great Plains, threat-
ening immigrant children whose 
horrifying choice was to remain in 
a freezing schoolhouse or risk their 
lives and set out for home through 
a blinding snowstorm.

THE PROPHETS 
By Robert  
Jones Jr. 
This beautifully 
written debut 
novel is a love 
story about two 
enslaved men,  
Isaiah and Samuel,  

whose devotion to each other 
leads to trouble on a brutally run 
Mississippi plantation. Voices of 
their African ancestors are woven 
through the book Toni Morrison- 
style, with a complex mix of char-
acters, including an older enslaved 
man, Amos, who embraces the 
plantation owner’s Christianity 
and becomes a preacher. This 
draws attention to what was then 
viewed as a sinful kind of love.

BEFORE SHE  
DISAPPEARED 
By Lisa Gardner 
Gardner, author of 
the blockbuster 
series featuring  
detective D.D. 
Warren (When You 
See Me, Never Tell), 

offers her first stand-alone thriller in 
more than 20 years. Our narrator is 
a middle-aged recovering alcoholic, 
Frankie Elkin, who has made it her 
mission to find missing women. 
When a Haitian teen, Angelique 
Badeau, vanishes from her gritty 
Boston suburb, Frankie is on the 
trail. But the more she searches, 
the more resistance she meets 
from both cops and locals.



hen it comes to gardening, 
you may believe there 
are those born with a 
green thumb. But Julie 

Bawden-Davis, founder and pub-
lisher of HealthyHouseplants.com, 
says, “Gardening is like anything 
else. It takes practice. The more you 
practice, the greener your thumb 
will become.”

Melinda Myers, horticulturist, 
author and host of the How to Grow 
Anything DVD series, says, “You will 
learn how to garden by doing.” Here 
are tips for growing an indoor garden.

1 Start with something simple.  
“Microgreens are the easiest,” Myers  
says. “Purchase microgreen seeds or 
sprouting seeds, so you know they 
have not been treated with chemicals. 
Plant in a shallow container of potting 

mix or seed-starting mix. 
Place in a bright location, 
keep the soil moist and you 
will be harvesting micro-
greens for snacking, salads 
and sandwiches in seven to 
10 days.” Another great op-
tion is to grow herbs. Basil, 
oregano and thyme are easy 
to grow and add a real flavor 
boost to meals.

2 Choose the right  
size pot.  
“If you plant in too big a 
pot,” Bawden-Davis says, 

“the plant’s roots are in too much wet 
soil and there aren’t sufficient roots to 
soak up the excess water. This leads to 
a buildup of fungal pathogens, and ul-
timately root rot and plant death.” You 
want a height ratio of one-third pot to 
two-thirds plant.

3 Give your plants enough light.  
Myers explains, “Light is the biggest 
limiting factor when gardening in-
doors, so it is important to make sure 
plants receive enough light to thrive.”

4 Water the right amount.   
Too much water leads to root rot, plant 
decline and even death. Conversely, 
forgetting to water plants can also be 
a problem, although Myers says more 
people tend to err by overwatering. To 
reduce the risk, use quality potting mix 
and containers with drainage holes.

HOW TO SUCCESSFULLY GROW  
AN INDOOR GARDEN
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h, brunch—the ultimate splurge. 
Each recipe serves six to eight 

hungry guests. Round out your table 
with fresh fruit and some muffins 
from your favorite bakery. 

Egg Muffins 
Essentially mini-omelets, these 
cute little egg muffins can be filled 
with whatever you like, whether it’s 
traditional comfort combos—ham 
and Swiss, bacon and cheddar—or 
something super fancy like smoked 
salmon with Parmesan and spinach. 
The fillings can be prepped ahead 

of time, and when your company 
arrives you can wow them with your 
custom omelet bar. Garnish with 
chopped tomatoes and avocado 
slices. Enjoy!

INGREDIENTS
12  large eggs
½  pound ground breakfast sausage
½  cup shredded cheddar cheese
½  cup chopped onion
¼ cup chopped red pepper
¼ teaspoon garlic powder
1  teaspoon oil
Salt and pepper to taste

Preheat oven to 350°F. In a 
large nonstick skillet, cook 

sausage over medium heat until no 
longer pink; drain. Remove sausage 
from pan.

Add 1 teaspoon oil to the  
heated pan. Sauté onions  

and pepper over low medium heat 
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until soft (about 5-7 minutes) stirring 
frequently with heat-resistant spatula. 

Whisk eggs, salt, pepper and 
garlic powder together in a 

large measuring bowl. Pour into 
greased muffin tins, filling three- 
quarters full. Add 1 tablespoon of 
filling and sprinkle cheese on top.

Bake until a knife inserted in 
center comes out clean, about 

15–20 minutes. Allow muffins to cool 
for 5 minutes. Loosen by running 
a plastic knife around the sides of 
muffins before removing. Place on a 
wire rack to cool completely. 

French Toast Bake
French toast is best when prepared 
using slightly stale bread, which 
fully soaks up the egg mixture and 
protects it from becoming soggy. 

Who loves standing in front of the 
stove flipping French toast? It’s not 
necessary with this delicious dish 
that can be prepped the night before 
and includes a crunchy topping. 

INGREDIENTS
8  large eggs
1½  cups whole milk 
1  cup heavy cream
2  tablespoons vanilla extract
1  teaspoon ground cinnamon
¼  cup sugar
1  loaf sliced sourdough bread (a few  
  days old) 

Thoroughly spray a 9-by-13 
baking dish. 

In a medium bowl, whisk to-
gether eggs, milk, heavy cream, 

sugar, vanilla and cinnamon. 

Dip each slice of bread in the 
egg mixture (ensuring equal 

coverage) and place (overlapping) 
in prepared baking dish. Pour the 
remaining egg mixture over the top. 
Cover the dish with plastic wrap and 
refrigerate overnight. 

Sprinkle the topping evenly  
over the casserole and bake  

uncovered at 350°F for 1 hour. Serve  
immediately with warm maple syrup. 

CRUNCHY PECAN TOPPING
To prepare in advance, combine all 
ingredients and store in an airtight 
container in the refrigerator.
1  cup chopped pecans
1  teaspoon ground cinnamon
¼  teaspoon ground nutmeg
¼ cup brown sugar, packed
¼ cup cold butter, cut into pieces

In a small bowl, combine all topping 
ingredients except butter and mix 
well. Cut the cold butter into the nut 
mixture until coarse.
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ere’s one special treat to try—
peaches. Not only are they to 
die for in a cobbler, but peach-

es on the grill are also amazing. And 
they’re so easy!

To grill peaches, first select a few 
peaches that are still firm when 
squeezed. If the peach is too ripe it 
has more fructose, which can burn 
easily—and honestly, those are better 
to just start chomping into so you 
can enjoy their juiciness.

Cut peaches in half, remove the 
pit and brush them with a touch of 
olive oil.

You want to use medium heat for 
these delicate treats and put them 
on an uncovered grill for about five 
minutes on each side.

The peaches will be tender, but 
shouldn’t be falling apart.

The skins should be easy to remove 
if you’d like, but I prefer mine with 
skins. Eat them as is, drizzle with 
honey and top with Greek yogurt  
and granola, or you can really show 
off and serve with vanilla ice cream 
and fresh basil leaves. These grilled 
beauties are also a great side dish 
with pork.
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Experimenting on the grill brings out a new burst  
of flavors.



VOL. 1, SPRING 2021 • 9 

3 SCRUMPTIOUS  
Spring Cocktails

To make one drink, 
you’ll need to start with 
a simple syrup. This 
recipe makes enough 
for about three drinks.

RHUBARB SYRUP
¾  cup of chopped  

rhubarb cut into half-
inch pieces. (You can 
use fresh or frozen.)

½  cup of sugar

If you love a smooth 
martini, try this.

LAVENDER SYRUP
• Bring 1 cup of water 
and 1 cup of sugar to a 
boil until sugar crystals 
dissolve.

• Remove from heat, 
add 1 tablespoon of 
dried lavender buds and 
let sit for 20 minutes.

• Strain and allow to 
cool completely. This is 
enough syrup for about 
three drinks.

• To make one drink: 
In a cocktail shaker 
filled with ice, add the 
following ingredients 
before shaking well and 
pouring into a martini 
glass:
1  ounce vodka
½  ounce fresh lemon juice
½  ounce lavender syrup

If you’ve never heard of 
a “beertail” (a cocktail 
made with beer) and 
you are a beer lover, 
it’s your time to shine. 
These beertails are 
very easy to put to-
gether, not to mention 
refreshing.

BEERTAIL
¼  cup up watermelon
1  white beer of your 

choice

• Place watermelon 
pieces into blender and 
blend until smooth. 
Pour over a sieve to get 
rid of chunks and chill 
for about an hour. Pour 
juice in a glass, fill the 
rest of the glass with 
your beer of choice and 
serve immediately.

With all the delicious herbs, fruits and veggies in  
season, it’s nice to spice it up a bit and add them to a 

drink. Here are some fresh ways to do so.

• Bring sugar, rhubarb 
and ¾ cup of water to a 
boil, then reduce heat.

• Simmer until it begins 
to thicken. Cool, then 
pour it through a sieve.

• In a shaker, combine 
1 ounce of rhubarb 
syrup, 2 ounces of gin 
and 1 ounce of lemon or 
lime juice. Add ice and 
shake until mixed. 

• Pour liquid into a 
glass and add ½ cup 
chilled seltzer water.



t’s been one heck 
of a year and many 
of us have found 
comfort cooking  
in the kitchen.

Now that it’s spring, 
why not take advan-
tage of the free food 
some companies are 
offering to give your-
self a break? Here are  
6 delicious delights.

FUN FOOD
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Download the Chipotle app, order your food and 
get 10 points for each dollar you spend. Once 
you reach 1,250 points, you get a free, regular 
priced item. Another bonus: Chipotle will give 
you a free order of chips and guacamole with a 
$5 purchase on your birthday.

Just by joining Panera’s  
MyPanera rewards  
program, you get a 
free pastry. Joining 
will also allow you to 
get exclusive deals 
and freebies, not to 
mention you will earn 
rewards based on the 
items you order to tan-
talize your taste buds. 
Panera also offers a 
free surprise to you on 
your birthday.

Burger King offers so 
many great deals when 
you are eating on the 
go, and now they are 
offering a free kid’s 
meal with any purchase 
of $1 or more through 
their app. Also included 
in the deals are $1 fries, 
and two Whopper Jr. 
meals for $5.

Join the Baskin Robbins  
Birthday Club and 
receive a coupon for a 
free 2.5-ounce scoop 
for your birthday.

B.GOOD is a great  
farm-to-table restau-
rant that now offers 
two free kids’ meals 
with the purchase of 
one adult entrée.

Just by downloading 
the McDonald’s app, 
you’ll receive a free 
sandwich.



Audrey Hepburn could pull off wearing a spring scarf. 
Other women aren’t so lucky. 

  HOW TO ROCK A SCARF 
THIS SPRING

shley Sanchez, a 
Stitch Fix stylist, 

suggests beginners stick 
to a scoop neck or 
crew neck option. 
She says, “As you 
become more 
comfortable 
with styling the 
scarves in your 
wardrobe, you 
can venture out 
by playing with 
other options, 
like V-necks or 
boatnecks.” 

PLAY WITH 
COLOR 

Wearing a 
scarf allows 
you to wear 
a color that 

comple-
ments your 
complexion 

in a subtle 
way, says 
Sanchez. 

“Spring 
2021 will 

be all 
about 

bright, 
bold 

tones.”

SIZE MATTERS 
Sanchez: “When choosing a scarf, 
you’ll want to ensure that the 
scarf’s length is proportional to 
your body type. If you’re petite, a 
thinner option” is best.

DRESS UP OR DOWN 
Scarves are an easy 

way to spice up your 
classic jeans and  

tee. Blanket scarves 
are a great option 

 to throw over 
your favorite  

sweatshirt.

TYING IT UP 
There are 
many  
tutorials 
available 
online, from 
simple to 
more 
elaborate 
ways of 
wearing  
a scarf.

THE INFINITY 
Slip an oblong scarf around 

your neck and let it drape. Tie 
the two loose ends together, 

creating a knot.
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We’re pleased to give you  
The Dutch House 
by Ann Patchett
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