Summer Garden Party Recipes 

In these recipes, variations and combinations are permitted according to the season and your personal tastes (depending also on the available ingredients and fruit). 

A round of sandwiches 

Slice the ingredients: tomato, cheese, cucumber, salmon, ham, egg, etc. Prepare any extras such as mustard & cress.
Spread butter thinly over two slices of bread. 
(Remove the bread crusts first, if desired). 
(You can also make an “open sandwich” with just one slice of bread).
Apply the filling (cheese & tomato, egg & cress, ham & egg or salmon & cucumber) on one slice. 

Place the other slice on top, press down gently 
Cut the sandwich, diagonally, into four (or eight) triangular pieces. 

Eat the sandwiches, chatting with friends on the lawn and sipping a glass of Pimm’s or sherry. 

Fruit cup 

Finely chop half a cucumber (don’t throw the juice away); chop the fruit, and put them with their juices into a jug or a large bowl. 
Press lemons and put the juice into the jug (keep the remnants including the skin). 
Add red-currants, some chopped mint, other fruit, etc.

Pour some Pimm’s into the jug (about ¼ full). 
Leave to soak in the warm sun. 

Just before serving, crush the ice, and put it in the jug. 
Fill the jug with cold lemonade (use about 4 parts of lemonade to one part of Pimm’s). 

Taste the drink; adjust by adding Pimm’s or lemonade according to your preferences. 

Cut up the orange into thin slices or half-slices (with the skin). 
Slightly crush some sprigs of mint.

Decorate each glass with a slice of orange, a slice of lemon rind, and a sprig of mint.

Fill the glass with the mixture from the jug. 
If necessary, use the ladle to serve some of the fruit into the glass. 

Drink from a large glass slowly, on a hot lazy summer day, while watching the cricket on the green, and accompanied by bumble-bees buzzing, turtle-doves cooing and rooks cawing, polite conversation, sandwiches, and friends. 

Cheers! 
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