Under the Stars
ENTERTAINING FRIENDS AND
FAMILY OUTDOORS &y mouy warson
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“If you live in California, you're craey if you don't enter-
tain outdoors in the summern,” says Sally Van Slyke from
Wild Thyme Catering in Walnut Creek. *Why else do
we pay all this money for lind with beauriful weather if
we'nE Nt Zoing 60 use ir?”

The key o outdoor entertainmg, .1-,'4,'11n,|i'||p tov bosth Van
Slvke and Glora Atherstone of Glass Onion Carering. in
Berkeley, s simply o schedule the entire event outside,
They suggest doing whatever you can o keep vourself
and your gucsts, who like o congregate m the kichen,
outdoors, This means brimging evervthing you'll meed
[coolers, mubs of ice, exrra tables and chairs) outside in
advance, and i essence, designating an outdoor kichen,
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To do this, Atherstone advises that you “have 150 percent of every-
thing done ahead of time. Have meats maninated, appetizers assembled
and salads ready to 1os™ To do this, you must choose a menu that
lends insell to advance preparation and sutdoor cooking.

Thare wath ourdoor bult-in kinchen equipment will have bess straregiz-
ing to do. For those who will be working from a simple gnll in the
backyard, it's best o create a menu that balances grilled food, salads
and dishes that are cooked ahead of time and served slightly warm or
Al o [ peraiure.,

For entertaining purposes, Atherstone sugpests setfing up a seating
area that doesn’t focus only around the dinner table. Think outdoor
living room: Encourage your guests to relax by bringing a lower rable
outside and group chairs around ir. Or go a siep further and set up o
fire pit or contamed stove 10 create an inviting hearth, This will guar-
antee a party well into the evening, even as the cool nighttime wind

picks up.

Whatever kind of seating you creare, the experts suggest keeping
them close rogether. “Partics are not rerrifically successful if they are
too speead our,” Van Slyke saps. “People want to be close and kepe
together.” They also want 1o be near the food, a lesson Atherstone has
learned the hard way. *I've given up trying to scat people away from
the food and drink, its where evervone ends up anyway!™ she says.
This is especially true for small dinner parties,

If your gathering inclisdes children, Atherstone recommends serning up
a desgnated kids® arca wath a fun activity — tools in a sand box, out-
door an projects hke painting — thar will keep them busy and allow
their parents to relax.

Whether you're just heading out to the yard with the family or inviting
a ¢rew over for weekend fun, make use of the land, enjoy the weather,
and bring it all outside, =
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