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SpiritIN THE

DECORATING

Come the holidays, the Hibbs home is filled with the sweet scent  
of seasonal baking and the joyful sounds of family and friends.

TEXT BETHANY LYTTLE | PHOTOGRAPHY KRISTY RYAN
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hen you have kids, you 
truly relive the wonder  

of Christmas,” says lifestyle blogger 
Monika Hibbs. “The glow from the 
tree imparts a sense of coziness, 
and the whole house seems to spar-
kle.” Which is why, at the first signs 
of the season, Monika and her hus-
band, Troy, open the doors of their 
5,800-square-foot Fort Langley, 
B.C., home to everyone they hold 
near and dear. Special recipes are 
prepared, candles are lit and every 
corner of the house is dressed up  
in its holiday best. “I love using  
nat ural elements, such as fresh figs 
and pears, as well as velvet and silk 
ribbons and sweet-smelling ginger-
bread decorations,” says Monika. 
“They’re the kinds of things you’d 
find on the front of a vintage Christ-
mas card.”

“W

An olive branch garland on a dark 
muslin runner is punctuated by 
pears, paper magnolia flowers and 
brass candlesticks filled with taper 
candles. Placing a glowing conifer  
in the corner of the dining room  
was an inspired choice. “I found  
that I never wanted to leave the  
living room and its glowing Christ
mas tree,” says homeowner Monika 
Hibbs. So she added a second tree 
here. (How pretty to have it lit up 
during a dinner party!)

DINING CHAIRS, CB2; RUG, Pottery  
Barn; CHANDELIER, TABLECLOTH, The 
Cross Decor & Design; TABLE RUNNER, 
The Little Wedding Shoppe; GREENERY 
(throughout), Floralista Flower Studio.

OPPOSITE The table is set with trad
itional silverware and dishes, but Mon
ika likes to add an element of surprise. 
“I used a different vintagelook dessert 
plate for each place setting,” she says. 
The varied colours and shapes add 
character and charm. Each linen napkin 
is adorned with a silver napkin ring and 
a paper magnolia.

DESSERT PLATES, FLATWARE, NAPKINS, 
NAPKIN RINGS, The Cross Decor & Design; 
paper FLOWERS, Linen & Cake.



DECORATING

Handmade gingerbread houses are  
displayed throughout the home, and even 
used as ornaments on the Christmas tree.

TOP LEFT “The first thing they do,” 
says Monika of her children, Lillya, 2, 
and Liam, 4, “is reach for a cookie orna
ment and take a big bite!” The Christ
mas tree features real gingerbread, 
fresh pears, beaded tassels and over
sized vintagestyle lights. “For one 
more way to feel celebratory, I like to 
dress the kids in their holiday best.”

THROW (used as tree skirt), Serena & Lily.

ABOVE Even the dining room’s builtin 
shelves receive festive touches, such  
as the glittery house on the marbled 
cake stand and the homemade ginger
bread houses, both of which are mixed 
in among glassware and pieces that are 
on display yearround. 

COUPES, CB2.
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FIG & PROSCIUTTO BRAIDED 
BREAD
MAKES 1 LOAF

1  package active dry yeast
¾  cup lukewarm water
3¾  cups all-purpose flour or bread flour
2  tbsp granulated sugar
2  tsp salt
½  cup whole milk
1  large egg, at room temperature
⅓  cup unsalted butter, melted and cooled
½  cup fig jam or fig preserves
4  to 5 fresh Mission figs, quartered
10  slices prosciutto
1  egg yolk mixed with 2 tbsp water
2 to 3 tbsp honey (optional)
¼  cup chopped toasted hazelnuts (optional)

 
In a small bowl, whisk together the yeast and 
water. Let stand until frothy, about 5 minutes.

 In a large bowl, mix together the flour, sugar 
and salt; set aside.

 In the bowl of a stand mixer fitted with the 
dough hook attachment, add the milk, egg and 
yeast mixture. Fold in the flour mixture and the 
butter. Knead until a dough forms, 4 to 5 minutes.

Place the dough in a greased bowl, turning the 
dough to grease it all over. Cover with a kitchen 
towel or plastic wrap and let the dough rise in  
a warm draftfree place until almost doubled in 
size, about 1 hour.

Preheat the oven to 350°F. Punch the dough 
down and divide it into 3 equalsized balls. Roll 

each ball into a log and line up the logs side by 
side on a parchment paperlined baking sheet. 
Pinch one end of the three logs together. Begin to 
braid the loaf from left to right, tucking in dollops 
of the fig jam, the figs and prosciutto as you go, 
continuing down to the end of the braid. Pinch the 
ends together and tuck them under the loaf. 

Allow the loaf to rise on the baking sheet for 
about 30 minutes, and then gently brush the egg 

yolk mixture over the top of the loaf. 
Bake until the bread is dark golden brown,  

40 to 50 minutes. Let cool. Drizzle with the  
honey and top with the toasted hazelnuts, if  
using, immediately before serving.

NOTE: Bread is best when eaten the day it’s made, 
but this loaf will keep for up to 2 days in a sealed 
container in the refrigerator.

“The glow from the tree imparts a 
sense of coziness, and the whole 

house seems to sparkle.” 
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The braided bread created by 
Monika Hibbs's food editor, Erin 
Girard, is a crowd pleaser.



On the living room’s fireplace mantel, 
brass candle sticks are nestled among 
a lush olive branch and eucalyptus 
garland. Monika also layered in silk 
ribbon and a homemade gingerbread 
village. “Troy and the kids love to curl 
up by the fire,” she says. “It’s one of 
their favourite spots in the house.” 
The area is warmed up with a sheep
skin rug, jute pouffe and toss cushion.

DRAPERY, TOSS CUSHION SEWING,  
Q. Design Perfect Drapery and Shapes; 
POUFFE, CB2; THROW, Serena & Lily; TOSS 
CUSHION FABRIC, Stephanie Jean Design.
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At Christmas, it’s not unusual for 70 guests to be 
in the house at once. This bar cart serves as an 

outoftheway cocktail and snack station, offering 
up a frozen spiked eggnog and toasted hazelnuts. 

The cart is dressed up with vintagelook cham
pagne coupes and a lavish floral arrangement.

BAR CART, Serena & Lily; FLORAL ARRANGEMENT,  
Floralista Flower Studio.

Frozen spiked eggnog is 
a fun cocktail to serve 
when guests arrive.

FROZEN SPIKED EGGNOG
SERVES 6

 
2½  cups eggnog (store-bought or  
 homemade)
1½  cups vanilla ice cream
½  cup dark rum
¼  cup brandy
¼  cup bourbon
1  cup ice cubes
Cinnamon and freshly grated nutmeg,  
 for garnish
 
Chill six coupes in the freezer for  
at least 30 minutes before serving.

Place all the ingredients in a blender 
and purée on high speed until the mix
ture is thick and frothy, 1 to 2 minutes. 
Divide the mixture among the chilled 
coupes and top each with the cinnamon 
and nutmeg. 
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FOR SOURCES, SEE OUR WORKBOOK


