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TINA BESTER

celebrate
with party food



‘Celebrate With Food’ is all about putting some swing 
into your entertainment style. 

Whether you’re planning at-home drinks with sophisticated snacks or an alfresco 
picnic feast, it’s about not being afraid to have fun pulling out all the stops. 

Why not throw a glamorous garden party or create an indulgent 
Friday supper for friends? High tea takes on a new twist on these pages 

and there are also cocktail recipes galore…

As Tina Bester’s previous books have shown, she believes that every gathering 
has the potential to be a sumptuous, food-fuelled occasion. In this, her third book, 

she illustrates this entertainment principle via a host of luscious images 
and recipes. Of course, in true Tina style, even the most glamorous of Celebrate With 
Food’s edible offerings is also an easy-to-achieve one – from asparagus ‘Twiglets’ to 

filo-baked camembert parcels, and from roasted duck breasts with 
port and chocolate glaze to decadent lemon tartlets. 

Celebrate With Food is about making the most of every foodie occasion without 
losing out on the enjoyment of it all. It harks back to an era when entertaining 

was always a big deal, but also features culinary creations that require a 
minimum of fuss. Complete with gorgeous imagery, table-setting suggestions 

and mouthwatering recipes for every occasion, Celebrate With Food is the inspiration 
solution for everyone who longs to be the perfect host. 
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33 - lemonade picnic
food for friends in the great outdoors

carpaccio with rocket and parmesan   35
fresh lemonade  37
chilled cucumber soup  39
beetroot and goat’s cheese tarte tatin  41
antipasto baguette   43

baby tomato, red onion and crispy bread salad 
with caper dressing  45
 
salad niçoise   47
vanilla roasted fig and mascarpone treats   49

51 - champagne high tea
sweet and savoury teatime treats

spectacular strawberry and almond cake    53
lemon curd and mango tartlets   57
ginger macaroons filled with glacé-ginger cream   59
strawberry and black pepper jam tart   61
vanilla heart tea cakes   63
vanilla crème anglaise with meringue dumplings   65
buffalo mozzarella and prosciutto squares   67
potato, goat’s cheese and sweet onion jam frittatas   69

13 - cocktail hour
glamorous snacks and smart drinks  

gorgonzola panna cotta with sticky pears   15
fruity punch    17
baked prosciutto and ricotta nests with roasted vine tomatoes   19
spiced prawn and pickled ginger parcels   21
classic gin martini   23
asparagus ‘twiglets’   25
tiny noodle pancakes with smoked salmon and quail’s eggs   27
mussels in champagne cream  29

lychee, ginger and lemongrass crush   31



71 - garden party
mouthwatering crowd pleasers

chicken liver pots with sweet port jelly  73
artichoke purée with wonton crisps  75
spicy gazpacho and yoghurt ‘shots’  77
pancetta and spring onion flat breads  79
caramelized onion, gorgonzola and pine nut tart  81
seared asparagus with orange mayonnaise  83

warm wild mushroom and avocado salad 
with creamy parmesan dressing  85

lemon-curd pavlova parfait with passion fruit 
and spun sugar   87

lemon and pimm’s iced tea  89

91 - café society
the decadent delights of chocolate and coffee
white chocolate, coconut and cranberry brittle    93
chocolate brownie and raspberry petits fours    95
chocolate tart 97
chocolate truffles   99
chocolate cups   101
chocolate crèmes brûlées   103
chocolate and banana parcels   105
extra hot chocolate ‘shots’   107
macadamia panforte    109

111 - friday night feast
delicious dishes for a heart-warming evening
creamy onion soup with burnt sage butter   113
wild mushroom and pecorino risotto    115

roasted red pepper and mascarpone ravioli 
with lemon cream   117
sticky roasted roots   119
fennel, pea shoot and watercress salad with mint dressing   121
roast pork with pear and onion stuffing   123
roast duck breasts with port and chocolate glaze   125
almond trout   127
filo baked camembert parcels with spiced oranges  129

130 - more menus
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cocktail hour
glamorous snacks and smart drinks  

Bring out all the fairy lights and any sparklers you can find. 
The flutter of doilies sewn together, a touch of gold foil 
in votives and an eclectic mix of platters and glassware

adds the finishing touch to a glamorous evening of cocktails.
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gorgonzola panna cotta  
with sticky pears

100g/3½oz gorgonzola • 300ml/10½fl oz/1¼ cups pouring (light) cream
1½ teaspoons gelatine • 2 tablespoons water

3 pears, cored and sliced • 250ml/9fl oz/1 cup maple syrup
1 vanilla pod (bean), cut lengthwise down the middle and scraped

juice of half an orange
2 small strips gold leaf, to garnish (optional)

Place the gorgonzola and 100ml/3½oz/scant ½ cup cream in a food processor and blend. 
Heat the remaining cream in a pot until it just starts to boil. Add the gorgonzola mixture 

and stir until the cheese has melted. Sprinkle the gelatine over the water, stir and 
add it to the cream mixture. Line two ramekins with clingfilm (plastic wrap) and carefully 
pour the panna cotta mixture into the ramekins. Refrigerate and allow it to set overnight. 

Preheat the oven to 180˚C/350˚F/Gas Mark 4. Place the sliced pears in a roasting tin 
(pan). Combine the maple syrup, seeds from the vanilla pod and orange juice and pour 

over the pears. Roast for 15–20 minutes or until the pears are soft and sticky. 
To serve, carefully demould the panna cottas onto serving plates and top with 

a few roasted pear slices. Garnish with a strip of gold leaf (if using).

Makes 2
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fruity punch

1½ litres/2½ pints/6½ cups sparkling wine
1 litre/1¾ pints/4¼ cups ginger ale

1 litre/1¾ pints/4¼ cups soda water (club soda)
375ml/13fl oz/1½ cups vodka

2 nectarines, thinly sliced
10 strawberries, hulled and halved
950ml/1½ pints/4 cups ice cubes

Combine all the ingredients in a large bowl and stir well.  
Decant into pretty jugs (pitchers) and serve ice cold.

Serves 10



TO MY HUSBAND, RORY

Thank you to my family and friends for sharing in all my celebrations 
this year – and there have been a few: our engagement, 

a new house, our wedding and my 40th birthday. 
To my husband Rory, for all your love and support. 

To my daughter Ali, for just being who you are. 
To Mom and Gran, for always being there for me. 

To Libby and Craig, this is the third book in the series 
and it’s been such a pleasure working with you again. 

To Vicki, for your beautiful words, and to Robyn, 
for sorting out all my word gremlins. 
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