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Award-winning chef, author and home design expert Christy Rost plans a festive Thanksgiving dinner for family and friends in her holiday special, A Home for Christy Rost: Thanksgiving. Christy deftly weaves her cooking tips, seasonal recipes, table-setting ideas and more into an exploration of the storied history and renovation of her new home, the 19th-century Colorado mountain estate known as “Swan’s Nest”. The program culminates with the unveiling of the finished home — a process two years in the making — and Christy and her husband Randy sharing a Thanksgiving feast with their guests.
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PRESS RELEASE
 A HOME FOR CHRISTY ROST: THANKSGIVING
Lifestyle Expert Christy Rost Shares Holiday Traditions
Memories are made around the family table, especially during the holidays. Families talk, laugh, and reminisce as they feast on course after course of treasured family recipes passed down through the generations.
In her new public television special, lifestyle expert Christy Rost aims to inspire viewers to create their own memorable Thanksgiving celebrations. Christy’s focus on attaining the good life in practical and beautiful ways shines through as she celebrates her first Thanksgiving in her newly restored dream home. This 5,600-sq.-ft. home, built in 1898 and named “Swan’s Nest” by gold baron Ben Stanley Revett, sits high in the mountains of Breckenridge, Colorado.
Filmed in high definition by Emmy-winning production company Eagle Ridge Media,        A Home for Christy Rost: Thanksgiving will air throughout November on more than 100 public television stations, including those in the major United States media markets of New York, Los Angeles, Philadelphia, Dallas, Denver, Portland and Orlando (check local listings).

A Home for Christy Rost: Thanksgiving artfully weaves holiday cooking in Christy’s historic kitchen with home decorating how-tos, easy-to-replicate tablescapes and documentary-style highlights of Swan’s Nest’s extensive renovation, a process two years in the making, as well as the colorful history of Swan’s Nest’s flamboyant original owner. 
Christy’s expertise as television chef, culinary instructor and a cookbook author comes in handy as she prepares a heartwarming holiday meal for her family and friends. Her seasonally inspired menu includes: an Autumn Roasted Vegetable side-dish with cubed sweet potatoes, butternut squash and acorn squash; a zesty Italian Sausage Cornbread Dressing; and a decadent Pumpkin Swirl Cheesecake with a graham-cracker crust.
Produced in 2009 by Eagle Ridge Media and Christy Rost, A Home for Christy Rost: Thanksgiving is presented by American Public Television through the Exchange service at no cost to public television stations nationwide. This one-hour Thanksgiving-themed special serves as an introduction to Christy’s forthcoming public television series, At Home with Christy Rost, currently in pre-production. 
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                          PRESS RELEASE
Eagle Ridge Media

Eagle Ridge Media’s expertise spans the realm of television and cross-platform media production.  The company is particularly known for creating Media with Meaning - content that is entertaining, engaging, and makes a difference.

Eagle Ridge is consistently honored with awards; the latest include a 2009 Emmy from National Capital Chesapeake Bay region, a 2009 New York World Festival’s Gold Award, and a 2008 Cine Golden Eagle. Recent credits include Our Living Legacy:  Colorado’s Historic Schools (Rocky Mountain PBS), Retired and Wired (Retirement Living TV), and New Morning (for cable's Hallmark Channel). 

The Eagle Ridge team is led by Executive Producer and President Jon Clark.  Over his 21 years in the media industry, Jon has built his reputation producing engaging non-fiction content for independent, television and new media applications. National television credits include programming for air on the Hallmark Channel, PBS, HGTV, DIY, and RLTV. Prior to Jon’s formation of Eagle Ridge Media in 2001, he served as Executive Producer and Director of Programming for KnowledgeTV, an “edutainment” cable channel airing into 25 million households and subsequently acquired by Discovery. Jon’s leadership at the channel contributed to the production of more than 4,000 episodes of non-fiction programming, as well as significantly improved audience ratings and numerous awards for the network, including Emmys, Tellys, Cindys and U.S. International Film Festival Awards.

In addition to Jon’s televised work, corporate leaders consistently turn to him for their most challenging corporate training and marketing needs. A short list includes Ericcson, Volvo, Wells Fargo, Chevron and Avaya.  The projects have been utilized for distribution via DVD, BluRay, and Broadband.  A third category that defines Jon’s media efforts is interpretive and fundraising media for non-profit organizations, including producing the Dalai Lama’s sold-out live appearance at Denver’s Pepsi Center.
American Public Television
With more than 10,000 hours of programming in its library, American Public Television (APT) has been a prime source of programming for the nation’s public television stations for 48 years, distributing more than 300 new programs per year. In 2006, APT launched Create – the TV channel featuring the best of public television's lifestyle programming. Known for its leadership in identifying innovative, worthwhile and viewer-friendly programming, APT has established a tradition of providing public television stations with program choices that strengthen and customize their schedules, such as Rick Steves' Europe, Worldfocus, Globe Trekker, Simply Ming, Sara's Weeknight Meals, America's Test Kitchen From Cook’s Illustrated, Doc Martin, Lidia's Family Table, Rosemary and Thyme, P. Allen Smith's Garden Home, The Big Comfy Couch, Johnny Cash at Folsom Prison, Smothered: The Censorship Struggles of the Smothers Brothers Comedy Hour, Monarchy With David Starkey, Spain...on the road Again, and other prominent documentaries, dramatic series, how-to programs, children’s series and classic movies. For more information about APT’s programs and services, visit APTonline.org.
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HOST BIOGRAPHY
Christy Rost

Christy Rost leads the field of lifestyle experts as the authority on celebrating family and home. Rost has hosted memorable events and experiences for her family since the age of 10, when she made breakfast for her sisters each Saturday and served the meal in courses. She focuses on the importance of celebrating life around the table, not just for special occasions, but whenever possible because that’s where family and friends share, bond and build strength. Through her television shows, cooking classes, personal appearances and books, Christy shares her realistic, attainable and signature approach to casual living with an affordable, elegant flair, and her commitment to making family feel special and friends feel like family.
Christy Rost shows how to make one's home a comfortable sanctuary in an age of fast-paced, jam-packed schedules, information and high-powered technology that intensifies the stress of daily life. In her countless television appearances and in her two cookbooks, she shares expert advice on how to design and create all the facets of a peaceful home. 
The author, longtime television host of Just Like Home, radio personality, culinary instructor, freelance writer, stylist, spokesperson, emcee and popular guest speaker started her culinary career in 1992 as the food editor of a Dallas-area newspaper. Christy's gift for teaching and her ability to make each student or audience member feel her personal touch stems from her earlier career as a Registered Nurse. When Christy later followed her passion for cooking and entertaining, her boundless energy, wit, and creative flair led to her becoming a popular presenter for major clients such as Macy's, Foley's, Cost Plus World Market, Mikasa and Kaufmann's department stores. Her tabletop and entertaining-at-home seminars evolved into cooking classes packed with entertaining tips. Soon, Christy was teaching at Sur La Table, Whole Foods, Market Street, The Cook's Nook, Visions: The Women's Expo, The Outdoor Flower and Living Show, Texas Home & Garden Expos, Texas Cooks, Taste Addison, and other venues. For the past several years, Christy has been the featured entertainer at Macy’s annual fall and spring charity benefits throughout Pennsylvania, Ohio and New York. 
Christy's vast experience in television includes 11 years of hosting and producing her own television cooking/lifestyle show. Just Like Home airs in Fort Worth, Texas; Fargo, ND; and Des Moines, IA, and features classic cooking techniques, original recipes, wine segments, occasional guests, and Christy's expertise in home entertaining, decorating, and crafts. In addition to Just Like Home, Christy frequently appears as a guest on WGN-TV's nationally broadcast News at Noon, FamilyNet television's At Home - Live!, which reached almost 40 million households, Fox-4's Good Day (Dallas/Fort Worth's #1-rated morning TV news show), Good Morning Texas and Positively Texas. Christy also appeared on television shows in Atlanta, Austin, Cleveland, Columbus, Dayton, El Paso, Green Bay, Houston, Milwaukee, Minneapolis, Pittsburgh, Providence, Rockford, IL, San Antonio, St. Louis, Syracuse, Youngstown and many more. 
In 2004, Capital Books, Inc. published Christy's first cookbook, The Family Table: Where Great Food, Friends, and Family Gather Together and in September 2005, released a new paperback edition. The Family Table, inspired by Just Like Home, aims to inspire families, friends and neighbors to gather around the table to celebrate daily life and special occasions. Her book contains 250 original recipes, extensive wine notes and wine suggestions and entertaining tips. Award-winning master chef Martin Yan of public television’s Yan Can Cook contributed the foreword to The Family Table.
Christy's newest cookbook is Where's My Spatula: Fast, Healthy Meals When Your Kitchen or Your Life Is A Mess. Christy knows first-hand about the messiness of life. She developed the recipes and wrote this book while restoring an 1898 historic home in Colorado. In Where's My Spatula?, Christy provides quick, easy recipes and solutions for getting delicious, nutritious meals on the table day after day. Who needs to stop at the drive-thru lane for dinner when home cooking is this fast and flavorful?
Christy is a licensed Registered Nurse and an active member of the International Association of Culinary Professionals (IACP), the Savor Dallas culinary event committee, the American Heart Association Women's Guild, and the Junior Charity League of Dallas. She also volunteers with Share Our Strength to raise awareness for its annual "Great American Bake Sale" to help wipe out child hunger. 
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FEATURED RECIPES
A HOME FOR CHRISTY ROST:

THANKSGIVING
AUTUMN ROASTED VEGETABLES
  
Ingredients:

 

3          cups white creamer potatoes, sliced in half

2          cups peeled white sweet potatoes, cut into 1-inch cubes

2          cups peeled butternut squash, cut into 1-inch cubes

1 ½      cups peeled red garnet sweet potatoes, cut into 1-inch cubes

1          large peeled acorn squash, cut into 1-inch cubes

2          cups peeled red boiler onions, whole

1          cup peeled white boiler onions, whole

10        peeled cloves garlic, whole

            Coarse salt and freshly ground black pepper, to taste

2          tablespoons fresh thyme, chopped

5          sprigs fresh thyme, tied with kitchen twine, for garnish

 

Preheat the oven to 400 degrees. Combine creamer potatoes, white sweet potatoes, butternut squash, red garnet sweet potatoes, acorn squash, onions, and garlic in a 9x13-inch roasting pan. Drizzle the vegetables with olive oil and sprinkle them with salt, pepper, and thyme leaves. Garnish with a thyme “bouquet garni.”

 

Roast the vegetables, uncovered, 50 to 60 minutes until they are tender and the potatoes and squash are golden brown. Remove the vegetables from the oven, transfer them to a platter, and serve immediately.

 

Yield: 8 to10 servings          

 

ITALIAN SAUSAGE CORNBREAD DRESSING
 
Ingredients:

 

Cornbread
2 1/3   cups flour

1 2/3   cups yellow cornmeal

2          tablespoons sugar

1          tablespoon baking powder

1 ½      teaspoons salt

2          eggs

1 ¾      cups milk

½         cup canola oil

 

Preheat the oven to 350 degrees. In a large bowl, stir together flour, cornmeal, sugar, baking powder, and salt; set aside. In a small bowl, whisk the eggs and stir in the milk and oil. Stir the milk mixture into the flour mixture and stir just until it is mixed.

 

ITALIAN SAUSAGE CORNBREAD DRESSING cont.
Pour the cornbread batter into a lightly greased 9- by 13- inch baking pan. Bake 25 minutes or until a cake tester inserted into the middle of the cornbread comes out clean. Remove the cornbread from the oven and set it aside to cool. Cornbread may be made 1 or 2 days ahead.

 

Dressing
1          pound Italian sausage

1          recipe Cornbread, sliced into ½-inch cubes

4          slices dry wheat bread, cut into ½-inch cubes

1 ½      cups celery, chopped

1 ½      cups onion, chopped

1          large apple, cored and chopped

½         cup golden raisins

1 ½      tablespoons dried rubbed sage

1          tablespoon fresh sage, chopped

1 ½      teaspoons Italian seasoning

2          eggs

3          cups chicken broth

 

Place the sausage in a large skillet over medium heat and cook, stirring frequently, until the meat is crumbled and is no longer pink inside. Drain the fat and set the meat aside.

 

In a very large mixing bowl or roasting pan, combine cornbread, wheat bread, celery, onion, apple, raisins, rubbed sage, fresh sage, and Italian season. Mix well. Add the crumbled sausage and stir.

 

In a small bowl, whip the eggs with a fork and stir in the chicken broth. Pour most of the broth into the cornbread mixture and toss well to moisten. Add the remaining broth if the dressing appears dry.

 

Spoon the dressing into a large, lightly greased casserole dish, cover with foil, and bake at 350 degrees 45 minutes. Uncover and bake 10 minutes more to brown the top of the dressing.

 

If desired, the dressing may be covered tightly and chilled overnight before baking. To bake, bring the dressing to room temperature and bake as directed.

 

Yield:  12 servings

 

PUMPKIN SWIRL CHEESECAKE
Ingredients:

 

Crust
1 ¼      cups graham cracker crumbs (about 8 crackers)

2          tablespoons sugar

5          tablespoons unsalted butter, melted

 

Preheat the oven to 325 degrees. In a small bowl, combine graham cracker crumbs, sugar, and melted butter. Stir until the cracker crumbs are moistened and press the mixture with your fingers onto the bottom of a 9-inch springform pan. Bake 10 minutes, then remove the pan from the oven and set it aside to cool completely.

 

PUMPKIN SWIRL CHEESECAKE cont. 

Filling
4          8-ounce packages cream cheese, softened

1 ¼      cups sugar

2          tablespoons flour

4          eggs

2          teaspoons vanilla

¾         cup pumpkin purée

½         teaspoon cinnamon

¼         teaspoon ginger

¼         teaspoon freshly grated nutmeg

1/8       teaspoon ground cloves

 

Preheat the oven to 425 degrees. In the large bowl of an electric mixer, cream softened cream cheese and sugar at medium speed just until they are blended. Add eggs, one at a time, beating just until they are mixed, and stir in the vanilla.

 

Pour all but 1 ¼ cups of the filling into the springform pan and set the pan aside. To the remaining filling, add the pumpkin, cinnamon, ginger, nutmeg, and cloves, beating with an electric mixer just until it is smooth. Spoon dollops of the pumpkin mixture onto the cheesecake filling and gently swirl it through the filling.

 

Bake 10 minutes at 425 degrees, reduce the heat to 300 degrees, and bake 60 minutes more until the filling is almost set. Turn off the oven, open the oven door slightly, and allow the cheesecake to sit 10 minutes. Remove the cheesecake from the oven, set it on a wire rack 1 hour to cool, then run a sharp knife around the edges. Release the outer band of the springform pan and remove it.

 

Chill the cheesecake 1 to 2 hours, then slide a metal spatula under the crust and transfer the cheesecake to a serving platter. Cover loosely and chill until ready to serve.  Cheesecake may be made 1 to 2 days ahead.

 

Yield: One 9-inch cheesecake  

