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Make & Give  

roll play
Colorful crepe paper turns 

humble paper-towel  
tubes into cute containers 

for gifting cookies. Pack 
small treats in parchment 

first to keep them fresh, 
then slide them into a tube. 

Wrap it with paper, and 
seal each end with a twist.

PHOTOGRAPHs BY AAROn DYeR

End the school year with a  
sweet surprise: Have your kids tag  

a roll for each teacher.

Paper Mart Premium  
colored crepe paper, $2 for  

8 ft., papermart.com.

Find this pistachio-cookie recipe at marthastewart.com/cookie-coins.
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recycled  
Goods

Bag Some  
Blooms
Free up your hands  
and protect your 
blooms while you shop 
the farmers’ market  
by turning a basic 
drawstring bag (like 
the one that came  
with your last pair of 
dress shoes) into a  
bouquet carrier: Snip 
the bottom seam off  
the sack. Fold the edge 
in 1½ inches, pin,  
and iron. To attach the 
strap, pin the ends  
of a 30-inch-long piece 
of cotton webbing  
onto opposite sides of 
the bag. Machine-sew  
a simple straight hem 
around the edge.  
Reinforce the strap by 
sewing a rectangle 
where the webbing and 
fabric meet.

Keep blossoms 
where they 

belong (peeking 
out of the top 
of the tote) by 
cinching the 
drawstring 

securely around 
the stems.

Quick 
clean

Sparkle and 
Shine

Get lackluster 
gold jewelry  

and dull  
diamonds gleam‑ 

ing fast with  
an unexpected 
cleanser that’s 

probably already 
stashed under 
your kitchen 

sink: Mr. Clean. 

Mix 1 tablespoon  
Mr. Clean into 3 cups 

warm water in a 
shallow dish;  

submerge gold 
pieces, diamonds, 

and other hard 
stones. (Don’t dunk  

pearls, rose gold,  
or porous minerals 

like turquoise.)

Degrease each 
piece by scrubbing it 

gently with a soft-
bristled toothbrush, 

suggests Denise 
O’Hara, owner of 
Blue Caribe Gems, 

in Palm Beach,  
Florida. Rinse under 

clean water, then 
buff dry with a lint-

free cloth.

1

2
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Water down the  
craft paint before 

splattering.

Create a color- 
block look by painting 
just half the circle. 

personalized  
effects

Bolder Coasters
Stripes and paint splatters bring out the playful  
side of inexpensive leather coasters. Block off a  
pattern using masking tape in various widths, 
then brush the exposed sections with craft  
paint. Allow to dry completely before removing 
the tape. Spray with clear sealant, let cure for  
24 hours, and use them at your next get-together.
Dharma Trading Co. leather blank rounders, 3¾" diameter, $1.50 each, dharma 
trading.com. Martha Stewart Crafts multisurface craft paint, in Greek Tile  
and Indigo; metallic craft paint, in Sterling; and pearl craft paint, in Jet Stream, 
from $2.50 for 2 oz., michaels.com. 

The Best  
Catch

We can’t get 
enough of Bela’s 

skipjack‑tuna  
fillets. The fish is 

sustainably line‑
and‑pole‑caught 

off the coast of 
Portugal by local 
family fisheries, 

and is lower  
in mercury than 

many larger  
varieties of tuna. 

Use the thick‑ 
cut fillets in simple 

recipes that  
let the fish’s flavor 
shine—on top of  

a salade Niçoise, 
or flaked on toast 

and finished with 
sliced tomato  

and a drizzle of 
olive oil. 

Bela skipjack-tuna fillets,  
$10, wholefoods.com.

very  
Good thinG
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in season 

With Cherries 
on Top 

don’t wait until  
dessert to serve this 

juicy summertime 
fruit—take cherries on 

a savory spin as  
a bruschetta topping. 

on a rimmed bak‑ 
ing sheet, toss 3 cups 

pitted and halved 
dark sweet cherries 

with 1 tablespoon 
extra-virgin olive oil 

and a few fresh 
thyme sprigs; season 

with coarse salt. 
bake at 425° until the 

juices begin to  
caramelize, about  
17 minutes. spread 

10 ounces room‑
temperature goat 
cheese among 12 

slices of toasted rus‑
tic bread. spoon  

on the fruit and enjoy!

Sprinkle  
on fresh thyme 
leaves for 

extra flavor.

Better,  
faster

Make a name  
for Yourself

Custom name tags for 
your little campers’ 
clothes means less time 
decoding whose shorts 
are whose and more time 
spent capturing the  
flag. One of our favorite 
sources, Namemaker,  
offers both iron-on labels 
that quickly put an  
ID to items, and high-
quality woven-cotton 
ones, loomed in Europe, 
that can be secured  
with a couple of stitches. 
Namemaker iron-on and  
woven-cotton labels, from $26 
for 100, namemaker.com.

diy style 

Sets in Stone
All you need for a head-
turning accessory is a pair 
of semiprecious pebbles 
and a couple of earring 
posts. The best part: These 
rock stars cost less than 
10 dollars each to pull  
together. To make a stud, 
adhere a jewel to the flat 
side of a post with a drop 
of strong craft glue, hold-
ing the stone in place until 
it sticks. Let set for 24 
hours before showing it off.
Various stones, firemountain 
gems.com; instantkarmashop 

.etsy.com.

PyriteCitrine

Tourmaline

Quartz

 in colors 
g alore 

Lapis Chrysoprase

AquamarineSunstone
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Here, flowering mint, spicy 
chives, lavender, and rosemary 

create a striking bouquet.  
Basil should be loosely covered 

with a plastic bag to  
keep its leaves fresh longer.

sMart storaGe  

Right for the Picking
Instead of relegating fresh herbs to the refrigerator (where 

they’re likely to languish faster), store them at room temperature 
in the kitchen, where their beauty and aroma will entice you  

to cook with them more often. Arrange rinsed stems in a pretty 
vase or vessel filled three-quarters of the way with water; keep  

it on the counter so you can easily pluck a sprig or petal when 
needed. Choose the types you use most often, like rosemary,  

or branch out with ones you want to try, such as shiso.

drink  
up 

Pack a  
Punch

say hello to your new 
summer sip: clerico—

south america’s version 
of sangria. the refresh‑
ing cocktail is made 

from a mix of white wine 
and fruits. present this 

party‑pleaser in a glass 
pitcher, or pour it into 

lidded jars to bring on 
a picnic. to make, 

combine 2 bottles dry 
white wine, like sauvi‑

gnon blanc, with ¼ cup 
brandy, 1 tablespoon 

fresh lemon juice, and 
¼ cup sugar. stir until 

sugar is dissolved, then 
add 1½ cups sliced 

peaches, 1 cup sliced 
strawberries, and  

1 cup halved seedless 
grapes. let chill at 

least 2 hours and up to 
overnight. Mix in a 

thinly sliced banana 
just before serving.  

pour into glasses filled 
with ice, and use  

a spoon to scoop  
the wine‑soaked 

fruit into each one.
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