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SEASON




Are you ready to RSVP Jor
a good time? This year's
[festive season promises
lo be more fubulous than
ever before, wilh hosling
advice from the hippest
experts and decoraling
ideas [rom Alessandro
Rabaioli of design

studio Bande that

break with tradition

WOHHDS CLARE SARTIN
PLHOTOGRATY MARK ANTHONY FOX

‘A simple Christmas tree with baubles and
a star on top has been seen so marny times
— it's repetitive. Last year, | crented a free
with @ huge coramel velvet bow for Banda'’s
Chelsea Barracks tewnhouse; it was the
mostHiked image on our Instogram, sa we
needed to elevate the concept again. This
tree feels quite monastic, with o see-hrough
chocclate-brown veil covering it. There
are twinkling lights but no other odomments
it need anything else’ »
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How to throw a ‘scream’ of a party
When it cornes to making an event memorable, the advice

+ of Rebecca Gardner, author of ‘A Screaming Blast” and

* founderof Houses & Parties, is always gloriously extra

[
&
-
.

You don't have to make it to make it happen

tt's thoughthul 1o serve of lecst one thing thot comes from your kitchen,
but #t's no fun to be chained to the stove. Focus on what brings you joy
ond outsource the rest, Remember that very dull things are Rottered by
fine company - elegont goes with tacky and expensive with cheap
Give them semething to talk about

Popularity, fome and confidence be domned - people who don't know
each other need an introduction and an icebreaker. My mother’s porty
trick when things gof too polite was to smear chocolate on her festh
and walk around tolking fo people as # she didn't know it was there

Don't stay in one room all night

A change of location from cocktoils 1o dinner or dinner 1o dancing
sparks o sense of adventure and momentum. At o basic human
level, moving en mosse does somathing to us physically and
spiritually. you're bored, so are your guests

It's important to curate the guest-list

A mix of people of different backgrounds ond oges, with

differant personnlifies ond fascinations i best. | tend o encourage
guestists that ore either very exclusive or very indusive. londing
in the middle can hurt feelings

Don't just be a great host - be the best guest

I'm more introverted thon my profession might suggest, but | om a great
guest, How to be a great gues? Bring something. A sense of humour.
A fontastic pair of legs. An infecticus laugh, A dynamic story. A wild
opinion. Ba more interested in othars thon you are in impressing them
‘A Screaming Blost Excephional Enterigining’ by Rebecco Gardner, £35,
Rizzoli lrizzoliusa.com: housssandparties.com).

% Ways to set the
mood with scents

The right aroma can do more to
set the vibe than any canapé.
Sable Yonyg, journalist and co-host
of the ‘Smell Ya Later’ podcast,
has one for every occasion

“Atra Milk” incense, Dedcool

The ideal scant for o cosy, cosual and fun gilt exchange.
Something that smells ke o canoon sleepover — mushy,
fiuffy, morshmallow. £19 [dedeoolcom

‘By the Fireplace’ condle, Maison Margiela

Set the scene for o festive dinner party, with o lusurious
cabin-inthewoods feel of charred wood, incense and

suede. £35 [salfidoes com),

Jasmine Milk’ candle, Mind Games

Light this during pre-drinks with friends before o holiday

pr crowl. Its vibront loral scent is fike o shopping spree ot

a bougie boutique. Approx £100 |mindgomesfragrance. coml
‘So Many Colors” diffuser refill, Pura x Dutjahn
Everyone else’s house will smell like pine, but for fomily
gettogethers, apt for samething unique. This is warm, ambery
and woody. £11, plus difhuser, rom apprex £40 (pura.coml,
‘Safari’ candle, Nette

For o New Yeor's Eve house party, you need something earthy
and sophisticoted 1o cover up the smell of cigoretie smoke
walting inside from the balcony. Approx £60 [nettenye coml,
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‘How do you push the boundories of what people think of as
a Christmas free? Our idea was to create a structure using
20 metres of ofive-green crushed velvet [deod stock from
the foshion indusiry] sespended from metol chains — if's
u;ﬁ:ﬂu@l tree, more like on ort instollofion. As gifts, we
Wr peors in beauliful silk ond ploced them beneath it. For
the mapelpiece, meanwhile, we wanted 1o bring in a note of
red a5 & more Haditionol nod 1o the festive season. My friend,
st Glulia Rinaldi of Croco Studios, created this mountain
ot anthuriums in o moody burgundy shode." »
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What to dish up
to make an impression

Nathaniel Mortley has gone from serving
time at HMP Brixton to opening his first
restaurant, 2210 in London’s Herne Hill. His
Jestive dishes similarly defyv expectations...

S Ackee and saltfish arancini with scotch bonnet aiol
Bite-sized, festive and easy to prep, this is an Italian
classic with Caribbean soul
w &-8

Ingredients

200g cooked scifich [desalted), 150g conned ockse [droined], 1 smoll onion
ffinely chopped), 1 red bell pepper [diced], 1 dove goriic (minced), 1 thsp
thyme leoves, 300g cooked risoio rice (cooled], 50g Pormeson jopfional),
2eggs (1 beaten for mix, 1 for coating). 100g plain flow, 150g panko
breadcrumbs, vegetoble oil [for frying)

Aioli ingredients

150 mayonnaise, 1 smoll scotch bonnet (deseeded, finely chopped),

| dove godic [groted), 1 tsp flime juice, pinch of salt

Method

1 Scuté onion, goric ond red pepper. Add soltfish, ockee ond thyme. Cool
2 Mix with risoito rice, Pormeson and 1 egg. Form bolls, chill,

3 Coot in flour, egg and then breadcrumbs. Fry ot 170°C uniil golden.

4 Mix oioli ingredients ond serve.

it g oplond o —

This is an indulgent and festive dish — duck feels
celebratory, especially balanced with sweet plantain
Serves: 4

Ingredients

4 duck beaasts [skin on], 2 thep dark rum, 2T|nphcney 1 tsp ground
pimenio [ollspice], | 13p soy saves, salt ond block

Plantain ingredients

2 ripe plorioins, 25g butter, 100m| coconut milk, pinch of salt,

squesze of ime

Jus ingredients

200ml chicken siock, 1 fhsp red wine vinegor, 1 tsp honey, Yo tsp
ground ginger, ¥ 1p ollspice, | thsp um

Method

1 Score duck skin, cook skin-side down until crisp. Brush with glaze,
roast ot 200°C for 5-6 mins. Rest

2 Boil plontoin, then blend with butier, coconut milk and lime

3 Reduce stock with vinegar, honey and spices. Finish with rum

4 Serve duck sdiced over purée with jus.

A comforting and familiar end to the meal, witha touch
of spice and rum adding a festive lift

Serves: 6-8

Ingredients

200g dotes [chopped), 200m! boiling woter, 1 tsp bicorbonote of sodo,

100g butter [sofiened), 150g dork brown sugor, 2 eggs, 200g self-roising flour,
1 tsp mixed spice, ¥ t1p ground ginger, pinch of allspice

130g caster sugur, 50g buber, 150ml double creom, 2 thsp dark rum

Method

1 Sock dotes in boiling woter with the bicorbonate of sodo, then mash.
sugar, odd eogs. Fold in flow, spices, then mashed dotes.
3 Boke ot 180°C Iut 3035 mins.

4 For the coromel, melt the sugor, then whisk in the butter ond creom

Finish with rum.

5 Serve pudding worm with corpmed souce
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The best bottles

to gift your host

Picking up a cheeky red from

the supermarket on your way is
poor form. Put in the effort with
these suggestions from Jasper
Delamothe, founder of Oranj Wines

Big Bunch Theory ‘Go Together’ Blanc 2022, Patrice Beguet
Ideal for a hearty Sunday lunch on o chilly day, this ployful naturol white
is 0 blend of Melon de Bourgogne, Chardonnay ond Savognin grapes. s
made with wild yeasts, minimal sulphur end & touch of dkin cortoet [£37)
Crémant de Loire NV, Domaine de Veilloux Celebrofion s in
the gir of this fime of yeor, 50 stort your dinner porty with this bright and
vivocious crémant. t opens with lemon peel, brioche and a whisper of
spice. On the polofe, crisp ocidity meets o creamy fexhure, delivering

@ mouth-wotering surge of citrus and o deon, mineral finish [£33).
Radikon 2022, Slatmik A recl treat from o truly iconic winemoker,
this orange wina has a golden-amber glow in the glass. Opening with
notes of incense, dried Howers, tongerine ze<t and a hint of kresh mint, it
hos o polote that's kush but lout — apricot and condied citrus dance over
o mineral skeleton, with hints of spice and o deficote bifflerness inviting
Further explorotion (E49)

Family Reunion White 2016, Gut Oggaw Super special.
seductive and a litle wild, this wine has notes of ripe peor, apricot ond
lemon peel, lified by fresh herbs and flowers. As o result of o fricky
horvest, Gut Oggou blended gropes that would usuolly stond olone,
bringing them together 1o create one rore wine. Drink with com#é cheese
or cold culs for on informol feast [£53]

Buisson Pouilleux 2022, Clos du Tue-Boeuf An oldvine
souvignon blanc, grown since 1950 from orgonic, groniticiimesione soils
in Touroine, this wine is fermented with wild yeosts and oged on lees in
oid bomels. Expedt o genile richness, with lively ocidity ond o slightly
wild edge typical of notural Loire whites [E36]. All Oranj fononj.co k],




The signature
cocktail that will
please everyone

Champion bartender Kaitlyn Stewart
(the brains behind Likeable Cocktails)
believes in beverage inclusivity — her
new book ‘Three Cheers' includes this
classic tipple, tweaked to suit all tastes

French 75

1 ounce gin, juice of ¥ a fresh lemon, ' ounce
simple syrup, 1 dash oronge bitters, 3 ounces
chompogne, lemon twist

Method

In & shaker, combine the gin, lamon juice, simple
syrup and crange biffers. Add cubed ice and shoke
vigorously for 10 seconds. Fine-strain info o flute ond
top with champagne. Gomish with lemon twist

Eiffel 65

1 ounce gin, ¥ cunce blue curagoo, %2 ounce
lemaon oles-sacchorum [femon syrup), 1o ounce
Fresh leman juice, 1 dash orange biters, 2 ounces
champagne, orange twist

Method

In @ shoker, combine the gin, blue curacao, lemon
olec-soccharum, lemon juice and arange bitters.
Add cubed ice ond shake vigorously for 10 seconds
Fine-sirain ino o coupe ond top with chompogna.
Gamish with orange hwist.

The zero-proof sip

The 1975

1 cunce spirit-free gin, ¥ ounce ocidified gropefruit
juice, ' ounce lemon cleo-saccharum (lemon syrupl,

1 dash orange bitters, 3 ounces non-olcohalic sparkliing
wine, grapekruit twist

Method

In & shaker, combine the spirtfree gin, acidified
grapefruit juice, lemon oleo-saccharum and orange
birters. Fine-stroin into o flute and top with non-olccholic
sparkling wine. Gamish with gropefruit twist, Three
Cheers - Cockiails Three Woys: Clossics, Riffs, and
Zero-Proof Sips’ by Kaiffyn Stewart, £18.99, Random
House [penguinrondomhouse. coml,

How to create a
fantastical floral display

This year, think beyond the usual wreath and
garland. Kidge Flowers founder Katie Isitt
shares advice and ideas for seasonal homes

Consider which spaces will make the meost impact

It could be tha room you'll be spending the most fima in, or parhops something that will
make o big statement when guasts arive — a hanging instollafion or bannister decoration
Susiainability should alwoys be a consideration

Take into account what is around in nature af this time of year. While it might seem as
though nat much is growing, there are sculptural branches, evergreens and winter
bulbs in abundonce.

Think minimel with bare branches and ribbons

Suspend them fram o ceiling, over o toble or in o hallway. You con moke something
redlly bold and clashing or mare pared-back and elegant by playing around with
different redyres and voriefies of ribbon. Velvet is opulent, while silk speaks of elegonce.
Choose somathing that will make an impact for the whole seasan
Clusters of amaryllis bulbs (o beoutiful and seasonal apfion for indoors), plonted

in eye-catching contoiners, would start in bud ond, if you fime it just right, Finish in
blooms of vibrant colour around New Year's Eve.

Try a traditional style with a thoughtful twist

Swogs of pine moy be o Christmos-iime staple, but they can look very chic when

tied with nibben and placed facing sach way down the centre of a dinner table. For

a special meal, embroider ploce names into the ribbon ot each seat

Fruit and veg displays create striking arrangements and pops of colour
Everyone loves o clementine during the festive seoson. Pile them up in contemporary
shapes, grouped together with ather spicy fovourites — ginger, walnuts, stor anise

- o create o spectocular sculphure in your home [kidgeflowers.com)
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“What waould the spread be ks ot the
eoolest Mew Yeor's Eve partyg Wa pictured
fries piled high on silver platters end
ready-made martinis - it's glagont, clossy
and a litle offbeat. The star ofthe show is
the fablecloth: extravogantly drapad =ik in o
shode of brown that looks like poured melied
chocalote. Key b the display is the vorying
heights, which showcose the offerings, as
well as o grand flora! toil designed by
us inhouse — it contains mare than 400
coppercolourad chrysanthemums *

L
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Prepare the

perfect playlist
Emmanuel Lawal, founder of
design studio Forestalgia, is also a
top DJ, known for music production
venture Audiocomingsoon. Who
better to soundtrack our soirée?

‘Anniversary’, Tony! Tonil Toné!

The first rack of any ploylist should oct like on incense-bumer in the room,
saffing the mood. This song is pure aremal My ded would play it over
and over again every weekend, 50 il's @ rilual now.

‘Let Love Flow', Sonya Spence

Shill sounds classic ond timeless, There is nothing better thon hearing

this song ploy os guests arrive ol dressed up ond full of cheer,

‘Feel It Boy', Beanie Man & Janet Jackson

Drinks are lowing, peopla are laughing, Beanie and Janet are
serenading each other — your party is prefty perfect

‘Cherish the Day’, Sade

There is no other song that encapsulates the essence of an infimate
gqﬁmr.ng more than this ane, Apprecioting your company is egsier with
this playing in the background,

‘Careless Whisper', George Michael

The instrumental. The kyrics. The voics. This sang is my alter ego and
nobody con aveid singing aleng or clicking their fingers.

‘Finer Things’, Jon B & Nas

My Favourite ero of music is the early 2000s. Songs then were just so

feel good' thot you could almost wear the feeling.

‘| Keep Forgettin’ (Every Time You're Near), Michael McDonald
Dinner is servad, candles ore flickering, voices have risen but you con still
hear Michoel McDonald. Soulfulness of its finest!

‘Shakara [Olsje)’, Fela Kuti & Afrika 70

There is always a first person who gets up to dance affer dinner and this
song usually encourages that action

‘3AM’, Thundercat

Finding the right moment to end the night, thank your guests and bow out
can be a fricky tatk. Sometimes, you need o song that reminds everyone
that it's actually 3am,

“The Show Is Over’, Evelrn ‘Champagne’ King

We all need a song to fall asleep to, and this is mine — especially useful if
your guests are still opening your fridge and twisting champagne carks.

enlertamning

Scene-setting ideas
for styling the table

Creating the mood for a meal to
remember requires originality

- oryou can steal inspiration from
stylist and cook Kirthanaa Naidu

For a festive yet effortlessly chic dinner with friends, swap
formality for atmosphere. Soft, ambient lighting is key - thoughtfully
placed clusters of Hickering candles instantly cost o golden, fottering glow,
Mext, kayer subtle seasonal touches. | love haw simple sprigs of evergreen
ond bright berries, gothered from the garden or nearby woodlond, can be
oronged in delicote bud vases olong o linen tobleclolh to create g refined
ned 1o the naturel waerd.

©On Christmas Eve, the magic lies in crafting a mood that feels
both intimate and gently luminous_ | find the interplay of condlelight
ond ombient lomplight pure alchemy ot this time of year, Mixing different
shapes and heights of candle creates o layered, sculptural effect

The big Christmas Day celebration is all about drama done
with precislon A truly striking toblescope isn't just set — it's curated. Loyer
textures and o carefully considered palette to tie every element together. The
real impaoct lies in the finer detaily: crisp nopkins, sculpturol condleholders,
gleaming glassware and thoughtful touches. The S-Germain x Glassette
Tablescape Edil, curated by my good friend Lavra Jackson, includes bespoke
napking, each featuring o fun quote — they e an unexpected detil that will
delight guests and spark conversatian,

When it comes to sarving a cheese board, charcuterie or
irresistible ‘picky bits’, the aim is relaxed abundance —atable
that feels beautifully undane. Let the food take centra-stage. Arrange
everything bountifully, with decadent loyers of texture and colour that

invite guests to groze af their own pace. Lean info on ortful ‘overflow’

effect, where ingredients spill casvolly from platters ond bowls. It's

o simple ond effactive shyling trick that suggests effortless generosity,

To set a swanky tone for New Year’s Eve, embrace considered
excess. .. of florals (incorporate herbs that are always easily accessible ond
odd a subtle frogrance] and thoughiful touches. I'm pariial to scottering o few
1ea lights in mismatched glass jors or iumblers for o look thot feels luxuricus
without trying too hard - you want the space to shimmer without shouting. B3




