America’s Best Make-Ahead
Party Foods

Gleaned from local cookbooks across the country, these scrumptious recipes
are planned for make-ahead ease. by Amy Chatham Scottor.
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I*Iistory in towns
Hingham,
Massachusetts

BY MONIQUE B. LEHNER AND MINXIE J. FANNIN
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The Gingerbread House
at 59 Cottage Street has
indeed been a source of
inspiration for various
forms of art and
magazine articles. This
charming house is
known for its unique
architectural style and
intricate details.




