
 

 
May Is All About Her - Mother's Day, Fresh And Fun Parties As We 

Ramp Up Into Warmer Weather And Wedding Season! 
 

Celebrate Her! 
 
Mother’s Day, weddings, bachelorette parties...May is all about celebrating the special 
women in your life. And what better time of year than May, which practically screams 
SPRING -- the fresh blooms, the warm weather and all of the outdoor fun? 
 
THIS MONTH’S ENTERTAINING MUST-TRY: STICK TO SEASONAL 
 
Spring bursts with fresh -- especially fresh fruit. Our go-to this year? WATERMELON. 
Everyone loves it and, believe it or not, this in-season fruit is more versatile than you likely 
think. Pick a favorite watermelon treat and “rinse and repeat” for your upcoming events. Not 
only are these all fresh, delicious crowd-pleasers, but they take full advantage of one of 
May’s finest fruits.  
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Watermelon Cocktails 
These fresh watermelon cocktails use fresh, 
seasonal fruit plus a hit of your go-to spirit for a 
deliciously fruity finish. Grab a blender and mix 
up a few batches before guests arrive. Then, 
pour and garnish with a watermelon wedge for 
a Instagram-worthy drink your friends and 
family will love. 
 
Watermelon & Salt Bar 
While it’s popular in the South, many people 
haven’t tried watermelon and salt yet -- and May 
is the perfect month to give it a whirl! Set up a 
watermelon bar complete with slices of fresh, 
seedless watermelon, plus a few seasoned 
salts. Encourage guests to grab a slice and add 
a pinch -- cayenne-seasoned salts as well as 
salts seasoned with mint, lime or even rum are 
great choices to bring out the sweetness of 
your melon. 
 

Watermelon “Pops” 
There’s nothing easier than these “pops.” Simply cut seedless watermelon into triangular 
pieces, the cut a small sliver in the rind. Next, insert a thicker popsicle stick into that 
cut-away -- voila! Instant watermelon “pop” ready to grab and go. 
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CHEERS TO MOM!  
FUN TWISTS ON A TRADITIONAL MOTHER'S DAY 

 
A fun twists on a traditional Mother’s Day celebration? Invite the special moms in your life                               
over for a ladies day in, complete with sweets and treats, crave-worthy cocktails and plenty                             
of time to catch up and dig in. 
 
WHAT IT LOOKS LIKE 
 
Grab your favorite moms -- your mom, your sister, your BFF, your co-worker -- and host the                                 
ultimate Mom’s Day bash. This is the perfect excuse for getting your gang together and                             
celebrate Mom Life -- and, of course, SPRING. 
 

 
 
Central to Mom’s Day get-together will be the FOOD. Since it’s Spring and, ideally, you’ll be 
hosting al fresco, Mexican is always a great way to go. Not only are chips, guac and 
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enchiladas the ultimate crowd-pleaser, but they’re easy to prep, easy to serve and lend 
themselves to some amazing cocktails… 
 
MOTHER'S DAY MEXICAN MENU 

 
APPS 

● Chips and guacamole 
● Queso Fundido 
● Spicy Shrimp 
● Crispy Chicken Mini 

Tacos 
● Mexican Caesar Salad 
 

MAINS 
● Smothered 

Enchiladas 
● Baja-style Fish Tacos 
● Shredded Pork Tacos 
● Tostadas Bar -- offer 

shells, proteins, 
veggies and sauces, 
and let guests pile on! 

 
SIDES 

● Roasted Corn & 
Poblanos 

● Red Rice 
● Frijoles 
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http://www.smells-like-home.com/2012/05/queso-fundido-with-chorizo/
https://www.tasteofhome.com/recipes/margarita-granita-with-spicy-shrimp
https://www.foodnetwork.com/recipes/marcela-valladolid/crispy-chicken-mini-tacos-recipe-1922618
https://www.foodnetwork.com/recipes/marcela-valladolid/crispy-chicken-mini-tacos-recipe-1922618
https://www.gimmesomeoven.com/mexican-caesar-salad/
https://www.gimmesomeoven.com/mexican-caesar-salad/
https://www.southernliving.com/recipes/smothered-enchiladas-recipe
https://www.southernliving.com/recipes/smothered-enchiladas-recipe
https://www.foodnetwork.com/recipes/marcela-valladolid/baja-style-fish-tacos-recipe-2014136
https://www.realsimple.com/food-recipes/browse-all-recipes/shredded-pork-tacos
https://www.foodnetwork.com/recipes/food-network-kitchen/chicken-tostadas-recipe-2117736
https://www.realsimple.com/food-recipes/browse-all-recipes/sauteed-corn-poblanos
https://www.realsimple.com/food-recipes/browse-all-recipes/sauteed-corn-poblanos
https://www.realsimple.com/food-recipes/browse-all-recipes/red-rice-recipe
http://www.geniuskitchen.com/recipe/frijoles-mexican-style-pinto-beans-112062
http://www.geniuskitchen.com/recipe/frijoles-mexican-style-pinto-beans-112062
http://www.geniuskitchen.com/recipe/frijoles-mexican-style-pinto-beans-112062
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THEN… 
 
It wouldn’t be a fiesta without some amazing cocktails. Whip up a few pitchers of Sangria -- 
red, white or even rose -- and have a small station set up so moms can customize their own 
margaritas. By having a wine- and tequila-based option on hand, every mama can raise a 
glass. Here’s what you’ll need for your margarita bar: 
 

● At least two types of 
tequila -- blanco, 
reposado and andañejo 
are all good choices. 

● Cointreau or Grand 
Marnier, for guests who 
like their drinks a little 
sweeter 

● Triple Sec 
● Festive liquiers -- 

elderberry, pear and 
orange are great choices 

● Salts and seasonings for 
rimming the glasses -- 
traditional salt, candied 
ginger, sugar and dried 
jalapenos are good 
go-tos 

● Agave nectar 
● Limes 
● Ice 
● A shaker or two 
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http://www.foodandwine.com/recipes/red-sangria-cocktails-2012
https://www.tasteofhome.com/recipes/quick-white-sangria
https://www.foodnetwork.com/recipes/bobby-flay/rose-sangria-recipe-1941620
https://www.bhg.com/recipes/drinks/wine-cocktails/make-a-party-ready-margarita-bar/
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Depending on the recipes you share, you might not need all of these ingredients. That’s 
another must-have -- leave recipe cards for guests who want to work off a tried and true 
margarita recipe -- but encourage your girls to experiment with their backyard mixology, too. 
We like this mom-developed recipe that uses agave nectar, plus this one from the Cookful 
and a New York Times classic. 

 
And for those moms who aren’t drinking? 
Check out these tips for booze-free (but 
still top shelf!) margaritas. 
 
CHEERS TO... 
 
Letting the spouses and kids handle clean 
up! Have your “plus-ones” make their way 
to the festivities post-meal for a quick 
dessert and to show mom they care -- by 
helping handle the clean up. Reward their 
hands-on effort with some Chocolate Ice 
Cream Tacos. 
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https://happyhealthymama.com/simply-the-best-margarita-recipe.html
https://thecookful.com/best-margarita-recipe/
https://cooking.nytimes.com/recipes/1016358-margarita
https://cooking.nytimes.com/recipes/1016358-margarita
https://www.bettycrocker.com/recipes/chocolate-ice-cream-tacos/c6646469-61ea-4a15-bbb0-70cfa90ef241
https://www.bettycrocker.com/recipes/chocolate-ice-cream-tacos/c6646469-61ea-4a15-bbb0-70cfa90ef241
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DID SOMEONE SAY WEDDING? 

LET'S CELEBRATE! 
 

May is the unofficial kick off to wedding seasons -- and that means it’s THE month for 
bachelorette parties, showers and other pre-”I do” festivities. Consider this your primer on 
hosting the perfect bash for your favorite bride, whether it’s a low-key bachelorette kick off, 
a Pinterest-perfect shower or just a relaxing brunch with your BFFs. 
 
WHAT IT LOOKS LIKE 
 
Sure, brunch is the traditional go-to for bridal showers and send-offs, but why not flip the 
script a little? By starting a few hours later, you’ll be able to parlay your event into cocktails, 
an evening bachelorette blow out or, even, a retro slumber party for you, the bride and a few 
besties. The choice is yours! 
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That said, because your fete is 
going to make the day-to-night 
transition, be sure you plan 
ahead, especially when it comes 
to decor. Our Fairy Star Twinkle 
Lights can be easily hung before 
guests arrive, then flipped on at 
dusk. They’re simple, they’re 
elegant and they’re beautifully 
“bride.” Layer in a few White 
Patio Lanterns and you’ll light up 
the night, no matter how long the 
fun lasts. 

 

 
 

 
THEN… 
 
Get your menu in order, from apps to drinks to entrees and desserts. Our pick? Upscale, but                                 
not “fancy” -- you want a menu that 1) works outdoors 2) appeals to lots of palettes and,                                   
potentially, picky eaters 3) is easy to prep and serve and 4) looks as good as it tastes. We’ve                                     
got you covered.   
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BRIDAL SHOWER MENU 
APPETIZERS 

● Spinach and Strawberry Salad 
● Sesame Chicken Salad in a Puff 

Pastry 
● Almond Bacon Crostini 
● Veggie Dip Cups 
● Shrimp Tartlets 

 
ENTREES 

● Stuffed Chicken Breast 
● Upscale grilled pizzas -- this Shrimp 

Pesto Pizza or Greek Caesar Salad 
Pizza are winners 

● Spicy Shrimp with Buttermilk 
Avocado Sauce 

 
SIDES 

● Green Bean Salad with Fennel, 
Walnuts & Goat Cheese 

● Tarragon Asparagus Salad 
● Lemon Basil Antipasto 

 
SWEETS 

● Lemon Cupcakes 
● Tiramisu Cheesecake 
● Fruit Pizza 

 
And don’t forget the drinks! 
 

● Blackberry Sage Lemonade 
● Wine Slushies 
● Pink Grapefruit Cocktail 
● If you’ve got guests who aren’t 

drinking, check out this Peach 
Cooler -- it’s perfect for a warm May 
day! 
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http://www.geniuskitchen.com/recipe/delicious-easy-spinach-and-strawberry-salad-with-feta-223683?photo=cGhvdG8tMzc0MDY3
https://celebrationsathomeblog.com/sesame-chicken-salad-in-puff-pastry-cups
https://celebrationsathomeblog.com/sesame-chicken-salad-in-puff-pastry-cups
https://www.tasteofhome.com/recipes/almond-bacon-cheese-crostini
https://www.thecountrycook.net/veggie-dip-cups/
https://www.tasteofhome.com/recipes/shrimp-tartlets
https://www.tasteofhome.com/recipes/shrimp-tartlets
https://www.thekitchn.com/how-to-stuff-chicken-breast-with-spinach-amp-cheese-252070
http://www.myrecipes.com/recipe/shrimp-pesto-pizza
http://www.myrecipes.com/recipe/greek-caesar-salad
http://www.myrecipes.com/recipe/greek-caesar-salad
http://www.myrecipes.com/recipe/spicy-boiled-shrimp-with-creamy-buttermilk-avocado-sauce
http://www.myrecipes.com/recipe/spicy-boiled-shrimp-with-creamy-buttermilk-avocado-sauce
http://www.myrecipes.com/recipe/spicy-boiled-shrimp-with-creamy-buttermilk-avocado-sauce
https://www.realsimple.com/food-recipes/browse-all-recipes/green-bean-salad-walnuts-fennel-goat-cheese
https://www.realsimple.com/food-recipes/browse-all-recipes/green-bean-salad-walnuts-fennel-goat-cheese
https://www.tasteofhome.com/recipes/tarragon-asparagus-salad
http://www.myrecipes.com/recipe/lemon-basil-antipasto
http://www.myrecipes.com/recipe/lemon-basil-antipasto
https://www.realsimple.com/food-recipes/browse-all-recipes/lemon-cupcakes
https://www.tasteofhome.com/recipes/tiramisu-cheesecake-dessert
https://www.tasteofhome.com/recipes/makeover-fruit-pizza
https://www.tasteofhome.com/recipes/makeover-fruit-pizza
https://www.seriouseats.com/recipes/2012/06/blackberry-sage-lemonade-recipe.html
https://www.sugarandsoul.co/strawberry-peach-wine-slushies-recipe/
https://www.foodnetwork.com/recipes/alexandra-guarnaschelli/pink-grapefruit-cocktail-recipe-1972900
https://www.realsimple.com/food-recipes/browse-all-recipes/gingery-peach-cooler
https://www.realsimple.com/food-recipes/browse-all-recipes/gingery-peach-cooler
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Do yourself a favor and mix up big batches right before guests arrive -- that will ensure you 
aren’t on bartender duty all afternoon (and evening!) long. 
 
 
CHEERS TO... 
 
Creating something simple but special for the bride at the event. There are plenty of ways to                                 
include every guest in this activity, ensuring your lady-of-honor walks away with a cherished                           
memento of the day. We love… 
 

● Memory Jars, where guests can each share a cherished memory or wish for the 
future 

● Group Recipe Book, complete with your favorite recipes and recipes from party 
guests 

● Words of Wisdom Advice Cards, from one bride to the next 
● Scrapbooks or photo albums featuring pics of you and your friends -- she’ll no doubt 

hold onto this forever. 
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https://www.foodiefriendsfridaydailydish.com/memory-jars-for-a-bridal-shower-with-printables/
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