— INSIDER'S VIEW

Ho, ho, hold the

stress! These expert
entertainers share their
best tips for holiday

hosting. TEXT KARL LOHNES

“Tis the season for entertaining’ Unfortunately,
this time of the year can also ushar in thor-
oughly unwealcome and uninvited seasonal
stressors that come with pulling off s Santa-
worthy cocktall party or dinner. Sebastion and
Sheila Centner, the husband and wife behind
the event planning company Eatartatnment,
walk the talk In work and ltfe, they create wal-
coming, spectacular events where gussis and
hosts can colabrate togethar. Who bettar to ask
for hoirday entertaining advice?

KL: Entertaining can be hard for people
who live in small spaces. Any ideas for
accommeodating more guests than your
home can comfortably hold?

Sebastlen: We recommend adusting the
type of event you are hosting to fit the space.
For exampie, 1f you can only seat four o six
people at your kitchan or dining table and you
plan on hosting mora than this number, con-
sider moving to a cocktail party format, which
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Sebastien &
Sheila Centner

lands it=alf to accommodating mare standing
guests than you can seat.

Shella: Another option is to set up a buffat
meal In the kitchen, whara everyone can halp
themsealves and than sit in smaller groups
throughout. Apartmant and cando bulldings
often have a common spaca that can ba
booked for a private event, or you can host in
tha private dining room of a local rastaurant,
small venue space or local hotel. Entartaining
groups can get expansive, so don't be afraid
to team up with friends or family. If your friand
has the space and you're ready to do the heavy
lifting on tha rest, it's a match made in dinnar
party hoaven!

KL: Somatimes hosts like to enjoy their
parties without doing all the work
involved. When is it smart to bring in
catering, servars or bartenders?
Sebastlen: Hiring a catarar or staff will
malke the host's job easier, but this can
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“We always recommend starting with classic
white dishes and simple contemporary silver”

Incraase your costs substantially. Keaping
easa and budget in mind, hiring a single
sarvar who can halp prap, sarve, clear and
cloan can ba a huge halp. Evan a single sat of
hands will make a huge differenca. Whan your
group 18 larger than six to elght paople and
you are hosting a cocktail party, considar hir-
ing a single bartender to handle all the drinks
No budget for staff? Choose food that you can
cook a day in advance, then warm or finish 1t
off as guests arrive. Batch-make your cocktalls
20 guests can halp themsalves. We lks to usa
rantal glassware and dishes - 1t's a luxury,

as you can send it all back dirty.

KL: What holiday tabletop decor will last
through the season, from mid-December
to early January?

Shella: A garland can last rght through the
winter season and 1s super varsatile. [nstead
of using a traditional garland, use a magnalia
garland and get it in smaller sections of thres
to four feat; you can use it on alamgar area ke
a dining table centrepteco or mantal, or you
can split it up and spread it around on two
adjacent coffes tables. Accent with anything
silvar or gold — candlesticks, placa card hold-

ars, mint floral vasas that can ba refilled

1f you avoid traditional Chrnistmas decor and
stick to glamorous, elegant metallic pieces,
your dacor can take you right past Now Year's
Evel To us, anything that sparkles says holt-
day and doasn’t immadiataly go out of season,
as raindear or snowflakes might.

KL: Do you have favourite impressive hors
d'oeuvres that are easy to prep and serve?
Sebastlen: Every host should have an arse-
nal of go-to sasy canapéds they can throw
together for any occasion Some of our favou-
rites include chéwre endive cups; blackbarry
bocconcini skewers with basil and balsamic
glaze; and Emmeanthal cheese cubaes sprinkied
with celary salt. Recipes for all of these are
availabie 1n our new book, Eatertainment.
[Editor’s Mote: see “Somea Enchanted Evening,”™
page 90, fior a dinner menu from Sebastien
and Sheila’s new book |

KL: Are classic white dishes the rule of
thumb for serial entertainers?

Shella: Absolutaly! When &t comes to bufld-
ing your portiolio of entertatning cesentiale, we
always recommend starting with claesic white

dishes and simple contemporary siiverware.

A classic white dish serves as a blank canvas
where the food 1tself can be the pop of colour
and stand out 'When choosing a sat, ramamber
to plan for breakage, which will eventually hap-
pen if you entertain long encugh. Buy extra
(we always ke to have two extras of each
dish) or pick a pattem that you know you can
get more of and is not just a seasonal or limited
edition. Whita dishas make It easy to have fun
with colour in othar ways, like napkins and
tahlacioths, floral anangaments, centraplacas
and charger platas. You can also add a pop of
colour with smaller, less expansive coloured
platas that you only nead for one courss,

KL: What does a holiday dinner at the
Centner house look like?

Shella: At our house, 1t's a spactal dinner

wa call “The Eva Before the Bve.” It's as much
a calabration of the holiday season as it 15 &
homage to Sebastian’s late Franch mothar,
Maryvona, who passed down har passion for
lavish entartaining = har Christmas Eve dinner
was always legendary. Evaryona 18 axpectad to
dress to the nines, sip champagne, ba 100 pat-
cant presant for the entire evening = phones go
away and evaryone is together from the first
cocktadl right through the late evening hours|

W start by serving smoked salmon on toast
with frash lamon. Then, for the seated portion,
weo sarve traditional Franch fole gras followed
by whole poached lobstar, sarved cold but with
warm buttar for dipping and French mayon-
natse. Then wa finish the meal with a baautiful
chease platter, stmple green salad, and finally
the classic French bdche de Noal with home-
made whipped cream.

What 1s really touching to us 15 that 1t's our
sons, Colsen and Logan, who are the driving
forces behind us camying on the tradition.
Each year, they talk about how they plan to
host the same dinner with their families ona
day. Small anecdote: 1t's called *The Evae Before
the Eve™ because although Maryvone hosted
the dinner on Christmas Eve, we now inciude
our adult children and thaeir partnars, and our
extended family and fends, so we host it on
December 22 or 23, s0 everyone can be with
thetr families on Christmas Eve and Christmas.
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— FOOD

Hhe

CUCUMBER SALAD
ROLL WITH ORANGES,
SUNFLOWER SEEDS &
HONEY MUSTARD
VINAIGRETTE

Sebastien and Sheila Centner have made a career out of their love of
- entertaining, building a hugely successful event and catering company. Their

first book, Eatertainment, includes advice and recipes gleaned from years of
‘experience. Here, they share recipes perfect for a holiday dinner party.
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CUCUMBER SALAD ROLL WITH
ORANGES, SUNFLOWER SEEDS &
HONEY MUSTARD VINAIGRETTE

SEMESE

Honey Mustard Vinaigrette
cup liquid honey

up lemon juice

Cup orange juice

tbsp grainy Dijon mustard
tsp garfic-infused olive oil
(up grapeseed oil

—_———EEr

thsp kosher sait
asparagus spears

Cups mixed spring greens:

cups baby kale

head radicchio, cored, cut in Y-inch strips
English cucumber, ends trimmed

small bunch chives

(to 3) oranges, peeled and segmented
(24 segments)

R

BOUREON GRAPEFRUIT
COCKTAIL WITH THYME
SIMPLE SYRUP

% upsunfiower seeds
Sea salt and biack pepper

Vinaigrette

Place the honey, lamon and orange julces, Dijon
and garlic ol in a blender. Blend on medium
spead, siowly drzziing 1n the grapesead oll
until combined. Refrigarate in an alrtight con-
tatner for up to 1 weak.

Salad

Bring alarge pot of hot water to a boil over high
haat, then add the kosher salt. Prepare an ioe
bath and sat aside Wash the asparagus Snap
off and discamnd the tough ends. Place the aspar-
agus In the boiling water for 2 mimutes (thickar
asparagus may need to cook for longer), then
immadiately transfor to the ioe bath Combine
the mixed greens, baby kale and mdicchio in a
bowi and set aside. Shice the cocumber in half
lengthwise, and, using a manddin, cut &t into

& long, thin ribbons and reserve the rest for
another use. (W ke to cut the remaining
cucumbers Into slices and sarve Ughtly salted
'with canapés) Lay a cucumber strip vertically
perpendicular to the edge of the countar.
Spread about 1 cup of the greens crosswise
onto the cucumber ribbon (the greans will be
parallal with the edge of the countar) and place
4 chives across them Try to centre the greens
on the cucumber. Lay 3 asparagus spears on
top of the greens. Holding the greens in place,
roll the cucumbsar up and around the greens to
sacurns the ingredients and lay 1t flat with the
ends of the cucumber rbbon on the bottormn,
undameath the greans. You can use a toothplck
to hald everything in place untll you're ready to
sarve. If you're not serving thase immed iataly,
cover tham with a damp cloth and refrigarate
for up to 2 hours. Place the salad roll in the cen-
tre of a plate and arrange 4 orange segments
around 1t, then top each salad with 2 teaspoons
of sunflower seads, 2 tablespoons of drassing,
and a pinch of sea salt and black peppar.

BOURBON GRAPEFRUIT COCKTAIL
WITH THYME SIMPLE SYRUP

AKES ) COCKTAIL « 5% CUPS STRUP

Thyme Simple Syrup

1 cups granulated sugar

6 thyme sprigs

Bourbon Grapefrult Cocktall

0z bourbon

thsp pink grapefruit juice

thsp Thyme Simple Syrup

pink grapafruit slice, for gamish

thyme sprig, for gamish

Thyme Simple Syrup

Combine sugar, thyme and 2 cups watar ina
small saucapan and bring to a bail, without
stirmng, over medium heat. Reduce the heat to
low and simmer, uncovared and without stir-
nng, for 10 minutes. Remove from heat and let
codl for 1 hour. Strain the syrup and refrigerate
1in an airtight container for up to 3 weaks.

—_—— g ra

Bourbon Grapefruit Cocktail

Fill a cocktail shaker with ice, then add the
bourbon, grapefruit juice and simpls syrup.
Shake vigorously for 10 saconds. Strain into a
mocks glass filled with fresh 108, Garnish with
the grapefrutt and thyme.
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“Entertaining should be fun. so make sure to take a step back and enjoy every
moment. because the better time you're haring. the more your guesis will enjoy
themselres.” - Sebastien & Sheila

CRANBERRY BAKED BRIE

SERMESHTDE

1 (16 0z) brie wheel

1 cup pecan halves, lightly toasted

¥ cup dried cranbermies

% cup pumpkin seeds, lightly toasted

T4 cups maple syrup

Preheat the ovan to 325°F. Line a baking shest
with parchmant paper. Place the bris on the
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preparad baking shoot and bake until soft,
about 26 mimutes. Meanwhile, 1n a small pot,
warm the pecans, cranberries, pumpkin seads
and mapie syrup over medium heat, mibxing
until warmed throegh and the maple syrup
evenly coats everything Transfar the baked
brie to a serving dish just large encugh to hold
1t sougly without crowding and pour the maple
syrup mixture ovartop. Sarve Immediately
while still hot alongside toasted baguette and
with a small spoon or kntie for spreading.

CORNISH HEN

EWEET0R

5 garlic coves, minced

2% tspsweet paprika

5  ispherbes de Provence

% ispseasailt

2% tsp black pepper

2% tbsp olive oil

4 Comish hens

1 tbsp grated kemon zest

1 thsp flat-lead parsley, finely chopped

Preheat the oven to 350°F. In a small bowl,
combing the garlic, paprika, harbes de
Provence, salt, peppar and oil to form a paste
Sot aside. Pat the Cornish hans dry with paper
towals. Cut them along the breast and back
bone to halve tham - keep in mind that this 15
differant than spatchcocking. Tharm are soma
axcallant videos on YouTuba on how to do this.
Rub tha hens with the seasoning paste. Heat a
karge cast-ron pan on the stove ovar high haat.
Sear the Comnish hans, skin side down, until
thi skin is crisp and mleases aasily from the
pan, 3 to 4 minutes. Transfer the hansto a
karge baking sheet or dish and et cool enough
to handle. Push the drumstick maat down the
bane by about 1 inch. Cook the Comish hans
until thetr internal tamparature 1s at least
160°F, but not more than 180°F. The timing can
range from 25 to 40 minutes, depending on the
size of the hans, 5o use a meat thermometer to
be sure. Remove the hens from the oven and
sprinkle with the lamon zast and choppaed
parsley. Reserve the cooking juicas. Seo the
sarving tip on page 93.

ROASTED ROOT VEGETABLES

SNEETOR

1 IbBrussels sprouts

1 Ibheirloom camots

2 cups red or white pearl onions
2 thsp thyme leaves

1  tbsp rosemary leaves

1 tspground fennel seads

CORNISH HEN

% cup olive oil
1 cup freshor frozen and thawed cranberries
Sea salt and black pepper

Prahaat the oven to 350°F. Line a baking sheat
with parchment paper. Stam and halve the
Brussels sprouts, peel and cut the carrots into
24nch piacas, pedl the amions, and coarsely
chop the thyme and rosemary. Transfer the veg-
etables and herbs to a medium bowl and add

the fennal seads and oill, mixing wsll to coat
evanly. Transfar the vegetables to the prepared
baking sheat and roast until the wvegatahles am
carameitzad and can easily be piarced witha
kmife, about 35 mimites. Increase the oven tem-
perature to 375°F and sprinkie the cranbamies
ower the vegetables Roast for 10 more minutes.
Ramove from the oven, season o taste with salt
and pepper, and mix wall to ensue ssasoning s
distributed throughout

FOOD ——

“We absoluiely love (o
entertain. and bringing
people together orer

a great meal gires us
tremendous joy.™

- Sebastien & Sheila

Find mare recipes and entertaining
tips in Eaterfaimment by Sebastien
and Sheila Centner, Appetite by
Random House, $40.

SERVING TIP While roasting the Cornish
hens, prapare anough mashed sweoet potatoas
for the number of servings required. To sarve,
place a Cornish hen half directly in tha centre
of the plate, straddliing a dollop of mashad
sweet potatoes. Arrange the vegetables
around the Cornish hen and pour the reserved
cooking Juices from the hen all around.
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