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ENTERTAIN AL FRESCO
W O R D S  R A C H E L  L O O S
P H O T O G R A P H S  C H R I S  T U B B S

It’s summer! Time to get out the garden 
furniture and dine under (we hope) 

blue skies. To help you entertain with 
minimum fuss and stress, we’ve asked 

the experts for their tips on everything 
from laying the table to summery recipes 
and the perfect playlist – plus the gen on 

buying the right barbecue, and even 
how to keep those pesky bugs at bay...

Vases, £13.50, summerillandbishop.com; Gien plate (on placemat), £25, and Gien plate, £30, both  
liberty.co.uk; placemat with border, £11.99 for 2, zarahome.com; raffia placemat, £16, matildagoad.com; 
tumbler, £5.99, zarahome.com; wine glass, £6.99, hm.com; cutlery, £2.99-£11.99, zarahome.com; 
tablecloth, from £240, and napkins, £32 for 2, all oncemilano.com; cushions, £125, cerudo.com; blanket, 
£34.99, hm.com; Etta bench, £275, Jerry table, £450, and Feliz rattan dining chair, £130, all habitat.co.uk; 
Claire De Lune peonies mixed with sweetpeas and potted geranium, all from kittengrayson.com

how to create a gorgeous summer 
entertaining table? Easy – ask hip company 
Liz Linkleter Events (lizlinkleter.com/home) 
for some advice. Founder Liz is the former 
head of PR at Alexander McQueen, and the 
company’s recent dos include the UK 
launch of Danish brand Ganni, as well as 
productions for Net-A-Porter and Elemis. 

First, Liz says, choose a colour scheme 
that is redolent of the season. ‘We’ve gone 
for yellow, petrol blue and dusky pink – it’s 
sunshine on the table,’ she says. ‘Yellow is 
always fun and the pink really pops against 
the petrol blue – especially as the sun starts 
to go down. It feels warm and romantic.’ 

When it comes to making the table 
special, ‘the devil is in the detail’, continues 

S U M M E R

E N T E R TA I N I N G

S P E C I A L

Top table
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T H O M A S I N A  M I E R S ’ 
S I M P L E  B U T 
S T U N N I N G  M A I N 

Pomegranate-glazed chicken  
thighs with red quinoa salad

‘This beautifully colourful and 
mouth-watering dish uses a few  
exotic but readily available ingredients 
to make a stunningly simple feast,’ 
says the former MasterChef winner 
and co-founder of the Wahaca 
restaurant chain, who has seven 
cookbooks to her name. 

I N G R E D I E N T S  

For the chicken:
1 garlic clove
½ tsp cumin seeds
Pinch of black peppercorns
3 tbsp pomegranate molasses
1 tbsp olive oil, plus extra to fry
Squeeze of lemon juice
6 boneless chicken thighs
Seeds from ½ small pomegranate
For the quinoa salad:
125g red or white quinoa, rinsed
2 handfuls of gently toasted 
pistachios, roughly chopped
1 red onion, finely chopped
Seeds from a small pomegranate
1 celery heart, finely sliced
1 red pepper, deseeded and  
finely diced
½ bunch of parsley, leaves and  
stalks finely chopped
2 large handfuls of mint leaves,  
finely chopped
2 tbsp extra-virgin olive oil
Juice of 1 lemon

M E T H O D

1. Place the garlic in a pestle and 
mortar with a pinch of salt and crush 
to a paste. Add the cumin seeds and 
peppercorns and crush, then stir in 
the molasses, oil and lemon juice. 
Transfer to a large bowl, then add the 
chicken thighs and rub the marinade 
into them thoroughly. Cover and place 
in the fridge to marinate for 1 hour.
2. Meanwhile, put the quinoa in a pan 
with a few pinches of salt and 800ml 
boiling water. Cover with a lid and 
simmer for 15-17 minutes. Remove 
from the heat, drain, then sit the sieve 
on top of the hot pan and cover it with 
a clean tea towel. Leave to steam-dry 
for at least 10 minutes. Combine the 
remaining salad ingredients in a bowl 
(except for the oil and lemon juice) 
and lightly season. When the quinoa 
has steamed dry, fluff it up with a fork. 
While still hot, pour over the oil and 
half the lemon juice, mix well and 
season lightly. Combine with the other 
salad ingredients, squeeze over the 
remaining lemon and mix. Set aside.
3. Add a splash of oil to a lidded frying 
pan and place over a medium-high 
heat. Season the thighs and add 
them, skin side down, to the pan.  
Fry for 2 minutes on each side, then 
turn them over again and add the 
pomegranate seeds, any marinating 
liquid and a splash of water. Cover, 
reduce the heat to low, and continue 
to cook for another 3 minutes until 
the juices run clear. Uncover and 
leave to rest for 3 minutes.
4. Cut the thighs into thirds and sit 
them on top of the salad, spooning 
over the cooking juices and cooked 
pomegranate seeds.
* Recipe from Home Cook: Over 300 
Delicious Fuss-Free Recipes  
(£25, Guardian Faber). 

Charred octopus with tomatoes  
and oregano

‘This is quick and easy to make, but  
is full of the colours and flavours of 
summer. Use shop-bought steamed 
octopus [from Ocado] so there’s no 
faffing around,’ says John, a Middle 
Eastern cuisine expert and author. 
This recipe is from his fifth cookbook, 
which features the food of Lebanon. 

I N G R E D I E N T S

4 tbsp olive oil
2 garlic cloves, finely chopped
½ red chilli, finely chopped
300g red and yellow baby tomatoes, 
halved
Juice of 1 lemon
Large handful of fresh oregano leaves
4 small cooked octopus tentacles 
(about 450g)
2 large handfuls of parsley leaves
Large handful of chopped mint leaves
½ tsp sumac, to serve
Sea salt

M E T H O D

1. Heat 3 tbsp of the oil in a frying pan 
over a medium heat. Add the garlic, 
chilli and tomatoes and season. Mix 
well and cook, stirring occasionally, 
for 2-3 minutes. Add half the lemon 
juice and most of the oregano. Mix 
well and remove from the heat.
2. Heat up a griddle pan or barbecue. 
Wash the octopus, pat dry and tip into 
a bowl. Pour over the remaining oil and 
season with salt. Toss together and 
cook for 2-3 minutes on each side.
3. Tip the tomatoes and all juices into 
a bowl. Add parsley, mint, the rest of 
the lemon juice and a pinch of salt. 
Toss and tip on to two serving plates. 
Top with the octopus, sumac and 
leftover oregano. Serve immediately. 
* Recipe from Saffron In The Souks 
(£25, Octopus)

J O H N  G R E G O R Y - 
S M I T H ’ S  B R I G H T 
A N D  B E A U T I F U L 
S E A F O O D  S T A R T E R

➴

The taste of 
summer
Go for dishes that are light, 
tasty, easy to make and have the 
wow factor. Three top cooks 
give us their suggestions...

S U M M E R

E N T E R TA I N I N G

S P E C I A L

Don’t forget lighting. ‘It’s key to creating 
a mood when the sun goes down,’ says Liz. 
‘We love long tapered candles, but pillar 
candles also work well.’

Do avoid scented candles too near the 
table, though. ‘They ruin the aroma of the 
food,’ says Liz. ‘We don’t tend to have a  
lot of trouble with insects, but we will put 
incense at the edges of a marquee. In a 
garden, place incense a couple of metres 
away from the table.’

Liz also suggests bringing some of your 
indoor furniture and accessories, such as 
cushions, outside for your al fresco do. ‘This 
way the outside becomes an extension of 
your indoor vibe,’ she says. ‘Also, make sure 
you have a system to play music outdoors, 
and always plan for bad weather – in this 
country, you have to be prepared for it!’ 

LED solar-powered
pendant lamps,

£8 each, ikea.com

Bamboo lantern, from
£48, pepperandink.co.uk

Jerry dining table,
£450, habitat.co.uk

Bamboo link 
armchair, £280, 

rockettstgeorge.co.uk

HAY Rainbow plate,
£12, amara.com

Cordelia large 
bowl, £40, 

habitat.co.uk

S U M M E R

E N T E R TA I N I N G

S P E C I A L

G E T  T H E
L O O K

Louison fairy lights, £22, 
maisonsdumonde.com

Lekhasi salad
servers, £35,
dassieartisan.

com

Tapered 
candles, £10 

(set of 2), 
conranshop.co.uk

Cushions,
£65 each, 

pepperandink.co.uk

House by John
Lewis garden

sofa, £120, 
johnlewis.com

Liz. Layering is important, as it makes  
a table look fuller and more interesting  
to the eye. ‘Don’t be afraid to use prints  
– they really bring a look alive and help  
to set a mood,’ she explains. ‘You don’t  
have to use expensive tablecloths either  
– a fabric draped over a table works really 
well, and coloured glassware adds another 
point of interest.’

Always use fresh flowers. ‘They bring an 
element of summer to the table, and even  
if you’re inside, they make everyone feel as 
though they are outside, and in summer you 
have an amazing range of blooms to choose 
from,’ says Liz. ‘I also mix fresh flowers and 
potted plants on the table. I like the idea  
of grabbing something from the garden  
and repurposing it, and a mix of pots and 
flowers gives a casual, not-too-done look.’ 

Bitossi Home 
Funky Table 
dinner plate,

£35, amara.com

Acrylic tumblers,
£5 each, 

westelm.co.uk

Put together a 
sunshiney table 
with yellow, pink 

and blue

Cocktail
 glass, £12, 

darlingandgold.com
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T H E  N O W  C O C K T A I L

I N G R E D I E N T S

Flesh of 1 large avocado,  
sliced into wedges
4 large tomatoes, roughly chopped
½ watermelon (about 500g), peeled 
and roughly chopped
200g feta, roughly crumbled
1 handful of fresh mint leaves,  
torn, to serve
Olive dressing:
150g pitted olives
1 garlic clove, peeled
7 tbsp extra-virgin olive oil
4 tbsp apple cider vinegar
2 tsp raw honey or maple syrup
Sea salt and black pepper

M E T H O D

1. Make the dressing by roughly 
blitzing all the ingredients together  
in a food processor or high-powered 
blender, seasoning with salt and 
pepper to taste.
2. Set a griddle pan over a medium 
heat, add the avocado wedges and 
cook for 1½ minutes on each side,  
or until griddle marks appear.
3. Place the chopped tomatoes and 
watermelon in a large serving bowl 
and top with the feta and griddled 
avocado wedges. Drizzle over half  
the dressing, scatter with the torn 
mint leaves and serve more dressing 
on the side.
* Recipe from Eat Happy  
(£20, Ebury Press).

Watermelon, feta and griddled 
avocado with olive dressing

‘This is my ultimate easy-breezy 
summer salad – everyone loves it, 
even people who say they don’t like 
fruit in a salad!’ says food writer and 
Insta-star Melissa, one half of the 
trend-setting Hemsley sisters, whose 
first solo book, Eat Happy, was 
published last year to great critical 
acclaim. ‘It takes max 15 minutes and 
is so beautiful and simple to make that 
you would be happy and confident to 
prepare it right in front of your guests, 
with a cocktail in hand.’

M E L I S S A  H E M S L E Y ’ S 
S U P E R - R E F R E S H I N G 
S A L A D

A cocktail that can be easily batch-made 
and sings summer is the perfect choice.

English Summer Highball 
by Olly Smith

‘With the gin boom in full swing and 
English sparkling wine looking absolutely 
incredible, this cocktail is a chance to 
show off some home-grown ingredients 
and is super-simple to put together,’  
says TV presenter and wine expert Olly. 
‘Just remember to make two batches.  
It disappears very quickly and is a top 
notch quencher for warm days.’

I N G R E D I E N T S  ( S E R V E S  1 0 )

8-10 mint leaves
500ml London Dry Gin
150ml lemon juice
200ml elderflower cordial
Handful of mint leaves
Ice cubes
English sparkling wine
Garnish:
Mint sprigs and lemon slices

M E T H O D

In a 2-litre jug, combine the gin, lemon 
juice, elderflower cordial, a handful of 
fresh mint, slices of lemon and top with 
sparkling wine. Give it a gentle stir to mix 
the ingredients before pouring between 
glasses filled with ice. Garnish each glass 
with a sprig of mint and a slice of lemon.

* From Fizz: 80 Joyful Cocktails And 
Mocktails For Every Occasion  
(£12.99, Ebury Press) 

Because  
mojitos are  
so last year…

Fresh, tasty and 
super-clean

➴

➴
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‘Keep it simple,’ says Genevieve Taylor, 
author of Charred (£16.99, Quadrille),  
a cookbook all about vegetarian grilling and 
barbecuing. ‘You can make a barbecue out 
of a bucket and a grill if you like,’ she says. 
‘You don’t need one that has WiFi!’

Your first decision is gas or charcoal, and 
that’s down to personal choice. ‘There is a 
lot of snobbery about gas in the barbecuing 
community, and while it’s true that it 
doesn’t give you that elemental feeling of 
fire, a gas does give you great results – and 
you can’t beat how convenient it is,’ says 
Genevieve. ‘I have both gas and charcoal 
– when I want to cook quickly, I go for gas, 
and I opt for charcoal when I’m after the 
full enjoyable barbecue experience.’

If you choose the latter, make sure you 
buy good quality coals. ‘Cheap charcoal 
bought from supermarkets or garages comes 
from unknown sources, most likely tropical 
forests in Asia,’ says Genevieve. ‘Instead,  
buy from sources registered with Grown In 
Britain (growninbritain.org) – it will then 
be sustainable British charcoal that comes 
from managed woodlands, which in turn 
promotes wildlife. It is also chemical-free 
– cheap charcoal often contains elements  
to help light it more easily, and they will 
give your food a funny taste.’

Whatever your fuel, Genevieve’s big tip  

is to opt for a barbecue with a lid. ‘It will 
treble your heat source and allows you to 
use the barbecue like an oven – you cook all 
round the food rather than just searing the 
underside,’ she explains. Solid cast-iron 
grills also make for better and more efficient 
cooking. ‘They soak up the heat evenly and 
give that back to the food,’ says Genevieve. 

As for useful accessories, a meat 
thermometer will ensure your grub is always 
cooked well. ‘And if you’re using charcoal,  
a chimney starter is a cheap bit of kit that 
guarantees to get your barbecue lit in about 
10 minutes,’ she says. ‘I would also look for 
natural firelighters. They’re made from 
wood shavings dipped in wax and, unlike 
the cubes, contain no nasty chemicals.’ Find 
them online and in some supermarkets.

Fire it up
Want a barbecue but not 
sure which one to buy? 
Help is at hand…

B U Z Z  O F F !

Here’s how to keep those pesky 
insects away from your party...
■ Repel flies, mosquitoes and wasps 
with scented oils and candles that 
mask the scents – carbon dioxide 
and lactic acid in humans, as well as 
food – that attract them. 
■ Citronella is a tried and tested 
natural repellent - we love Frederick 
& Mae’s Citronella Incense cone.
■ Cover food with plastic or glass to 
prevent insects being attracted to 
the smell. And while mesh covers 
won’t block aromas, insects should 
give up eventually.
■ Don’t swat! Dead wasps give off a 
chemical that is picked up by other 
wasps. Instead, trap the first wasp 
you see under a cup and leave it. It is 

often the scout, so you don’t 
want it flying back to 

alert the others.

Z O E  B A L L ’ S 
S U M M E R  
P L A Y L I S T

‘For me, a summer party playlist is all 
about choosing a mix of songs that 
puts everyone in a fab mood,’ says 
Zoe, host of Radio 2’s Breakfast Show. 
‘My list is inspired by Glastonbury 
– by far my favourite weekend of the 
year. It’s a chance to be truly wild and 
free, laugh, sing and dance all night 
with old friends, make new ones and 
become a tad feral in the magical 
fields of dreams. The perfect inspo 
for a fabulous summer playlist!’

Two Door Cinema Club – Talk:
I’ve been playing this loads on the 
breakfast show and whole team leap 
in the air and have a three minute 
freak-out. Genius pop. 

Christine and the Queens – 
Girlfriend (feat. Dâm-Funk): 
The first time I saw Christine she 
blew my mind with her sound her 
voice, her moves. Her performance  
is so physical. 

Tame Impala – Patience
I adore these guys and their 
psychedelic sound. 

Vampire Weekend – This Life
Their new album has barely left the 
stereo in our household. So many 
perfect pop songs.   

The Chemical Brothers –  
Got To Keep On
Tom and Ed know how to take  
a crowd on the greatest trip –  
both musically and visually.  
This latest album is epic. 

Kamasi Washington – Truth
One of the most singular, most 
sensational pieces of music I’ve 
heard in years.  

Janet Jackson – When I Think  
Of You
This is an anthem among my friends. 
It’s been soundtrack to many a 
wedding, birthday party and daft 
night in.

The Zoe Ball Breakfast Show  
will be live from Glastonbury on 
Friday 28 June on BBC Radio 2

I T ’S  T H E W E E K TO. . .

Weber One
Touch E5710

Original Kettle
Charcoal BBQ,

£189, johnlewis.com

 Rockwell hybrid  
 barbecue, £347,

diy.com

Mapora bamboo
food covers, £35,

habitat.co.uk

Citronella incense cone,
£15, freepeople.com
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