
Create your own  
It Starts With Us Party  

with our Digital Party Pack!



IT STARTS WITH US
PLAYLIST

	 TITLE	 ARTIST

	 Hell or high water	 Billy Raffoul

	 If it’s the beaches	 The Avett brothers

	 I won’t give up 	 Jason Mraz

	 Two ghosts 	 Harry Styles 

	 History	 X ambassadors

	 All for a woman	 The Airborne Toxic Event

	 The middle 	 Jeffrey Martin

	 All too well 	 Taylor Swift

	 She dreams of Boston 	 Erick Baker

	 It Ends With Us 	 April Jai

	 Red 	 Taylor Swift

	 Love the way you lie 	 Layla Mackey

	 Halley’s Comet	 Billie Eilish

	 Impossible 	 James Arthur

	 Unsteady 	 X ambassadors

LISTEN NOW ON SPOTIFY.



LINGUINE WITH SHRIMP SCAMPI
AKA ATLAS’S WHY-ARE-YOU-AVOIDING-ME PASTA
Ingredients
	 2 ½ teaspoons kosher salt

	 8 ounces linguine pasta

	 4 tablespoons salted butter

	 2 tablespoons extra-virgin olive oil

	 6 garlic cloves, minced

	 3/4 cup dry white wine (or chicken stock)

	 ½ teaspoon crushed red pepper flakes

	 1 teaspoon freshly cracked black pepper

	 1 ½ pounds large or extra-large shrimp, shelled and deveined

	 ¼ cup chopped fresh Italian parsley leaves

	 2 tablespoons freshly squeezed lemon juice

Instructions
	� In a large pot over high heat, bring 4 quarts of water along with 2 

teaspoons of the salt to a rapid boil. Add in the pasta and cook until  
al dente according to the package instructions. Reserve 1/4 cup of  
the cooking liquid and strain.

	� Meanwhile, in a large skillet over medium-high heat, melt the butter along with 
olive oil. Add the garlic and cook, stirring, until fragrant, about 1 minute.

	� Add in the wine, bring to a simmer over medium heat, and cook until reduced by half,  
about 6 minutes. Stir in the remaining 1/2 teaspoon salt, the crushed red pepper flakes, and 
black pepper.

	� Add the shrimp in a single layer and cook, turning halfway through, until it is just pink, 2 to 4 
minutes depending upon their size. Stir in the parsley and lemon juice along with the pasta  
and 1/4 cup of reserved pasta water. Serve.

RECIPES



ATLAS’S COOKIES
Ingredients
	 1 cup (2 sticks) salted butter - softened

	 1/2 cup granulated white sugar

	 1 ¼ cup light brown sugar - packed

	 2 tsp vanilla extract

	 2 large eggs

	 3 cups all-purpose flour

	 1 tsp baking soda

	 ½ tsp baking powder

	 1 tsp sea salt

	 1 cup (8oz) of semi-sweet chocolate chips

	 1 cup (8oz) of chocolate chunks or chopped chocolate

Instructions
	� Preheat the oven to 375 degrees Farenheit.

	� For the dry ingredients, combine flour, baking soda, 
salt, baking powder. Set the dry ingredients bowl aside.

	� In another mixing bowl, combine softened butter,  
granulated sugar and brown sugar and beat until light 
and fluffy.

	� Add eggs and vanilla extract and mix until fully combined.

	 Gradually mix dry ingredients into the butter, sugar, and egg mixture.

	 Stir in chocolate chips/chunks.

	 Line baking sheet with parchment paper.

	� Roll dough into 1-2 inch sized balls and space evenly on prepared  
cookie sheet. (You can also use a cookie scoop!)

	� Your oven should now be heated. Bake for 8-10 minutes. The top should 
look set and the edges should JUST be starting to brown.

	 Remove from the oven and let cookies sit on baking sheet for 5 minutes.

RECIPES



MATCH THE FIRST LINE  
TO THE COHO BOOK!

TRIVIA GAME
Key: 1H, 2F, 3J,4A, 5E, 6B, 7I, 8G, 9D, 10C

A. The doorman didn’t smile at me.

B. I stand up and look down at the bed, holding my 
breath in fear of the sounds that are escalating from 
deep within my throat.

C. Kel and I load the last two boxes into the U-Haul.

D. As I sit here with one foot on either side of the 
ledge, looking down from twelve stories above the 
streets of Boston, I can’t help but think about suicide.

E. I just punched a girl in the face.

F. I wonder what kind of sound it would make if I were 
to smash this glass against the side of his head.

G. There’s a picture of Mother Teresa that hangs on 
our living room wall where a television would go if we 
could afford the kind of television that hangs on the 
wall, or even a home with the kind of walls that could 
hold a television.

H. “Somebody stabbed you in the neck, young lady.”

I. I have an impressive collection of trophies that I did 
not win.

J. I pass through the hospital doors knowing it’ll be 
the last time.

1. Ugly Love

2. November 9

3.Confess

4. All Your Perfects

5. Maybe Someday

6. Hopeless

7. Without Merit

8. Heart Bones

9. It Ends With Us

10. Slammed



BINGO

You’ve  
read every  
CoHo book

You’ve lent  
a CoHo book to 

a friend

You dogear  
your pages

You own a  
reading light

November 9 is 
your favorite

Ugly Love is 
your favorite

You annotate 
your books

You read the 
last page first

You’re in a  
book club

You’re a  
mood reader

You tab  
your books

It Ends With Us 
is your favorite

FREE

You’ve read a 
book in a day

You have a 
reading playlist

You’ve written 
your own  

Confess-ion

You’ve stayed 
up all night to 
finish a book

You own  
multiple  

editions of the 
same book

You love  
BookTok

You’ve had a 
book hangover

You own  
CoHo merch

You use  
bookmarks

Confess is  
your favorite

You have  
a TBR

You’ve fallen  
in love with  
a fictional  
character

BINGO



STAND-ALONE NOVELS

SERIES

GOTTA READ THEM ALL


