
Delia Smith Dinner Party Recipes

Delia Smith dinner party recipes are the epitome of British culinary tradition, combining
simplicity with elegance to create a memorable dining experience. Known for her
approachable style and emphasis on fresh, high-quality ingredients, Delia Smith has
inspired countless home cooks to elevate their entertaining game. Whether you’re hosting
a casual gathering or a formal dinner, her recipes can help you impress your guests while
keeping the atmosphere relaxed and enjoyable. In this article, we will explore a variety of
Delia's dinner party recipes, including starters, main courses, side dishes, desserts, and tips
to ensure your event is a success.

Starters: Setting the Tone

The first course of your dinner party is crucial as it sets the stage for the meal ahead. Delia
Smith offers a range of starter recipes that are both simple and sophisticated.



1. Classic Prawn Cocktail

A timeless classic, the prawn cocktail is a great way to start your dinner party. It combines
fresh prawns with a tangy Marie Rose sauce, served on a bed of crisp lettuce.

Ingredients:
- 300g cooked prawns
- 100ml mayonnaise
- 2 tablespoons ketchup
- 1 teaspoon Worcestershire sauce
- Juice of half a lemon
- Lettuce leaves
- Optional: avocado slices

Instructions:
1. In a bowl, mix the mayonnaise, ketchup, Worcestershire sauce, and lemon juice to create
the Marie Rose sauce.
2. Gently fold in the cooked prawns until they are evenly coated.
3. Serve on a bed of lettuce leaves, garnished with avocado slices if desired.

2. Stuffed Mushrooms

These stuffed mushrooms are easy to prepare and can be made in advance, allowing you to
enjoy your evening without being stuck in the kitchen.

Ingredients:
- 12 large button mushrooms
- 100g cream cheese
- 50g grated cheese (such as cheddar)
- 2 cloves garlic, minced
- Fresh herbs (parsley or thyme), chopped
- Salt and pepper

Instructions:
1. Preheat your oven to 180°C (350°F).
2. Remove the stems from the mushrooms and chop them finely.
3. In a skillet, sauté the chopped stems and garlic until softened.
4. In a bowl, mix the cooked stems with cream cheese, grated cheese, herbs, salt, and
pepper.
5. Fill each mushroom cap with the mixture and bake for 15-20 minutes or until golden.

Main Courses: The Heart of the Meal

The main course is often the highlight of the dinner party, and Delia Smith has a plethora of
recipes that cater to various tastes and dietary requirements.



1. Coq au Vin

This French classic is a rich and hearty dish that is perfect for a dinner party. It can be
made in advance and reheated, allowing the flavors to meld beautifully.

Ingredients:
- 1 whole chicken, cut into pieces
- 200g bacon lardons
- 300ml red wine
- 200ml chicken stock
- 3 cloves garlic, minced
- 2 onions, chopped
- 200g button mushrooms
- Fresh thyme
- Salt and pepper

Instructions:
1. In a large pot, cook the bacon lardons until crispy. Remove and set aside.
2. In the same pot, brown the chicken pieces on all sides. Remove and set aside.
3. Sauté the onions and garlic in the remaining fat until translucent.
4. Return the chicken and bacon to the pot, add the wine, stock, thyme, salt, and pepper.
Simmer for 45 minutes.
5. Add the mushrooms and cook for an additional 15 minutes.

2. Vegetarian Lasagna

For a meat-free option, Delia’s vegetarian lasagna is a crowd-pleaser. It’s packed with
vegetables, creamy béchamel sauce, and rich tomato sauce.

Ingredients:
- 12 lasagna sheets
- 2 courgettes, sliced
- 1 red pepper, chopped
- 1 onion, chopped
- 2 garlic cloves, minced
- 400g canned tomatoes
- 300ml béchamel sauce
- 200g grated cheese (such as mozzarella)
- Olive oil
- Salt and pepper

Instructions:
1. Preheat your oven to 180°C (350°F).
2. In a skillet, sauté the onion, garlic, courgettes, and red pepper in olive oil until softened.
3. Add the canned tomatoes, salt, and pepper, and simmer for 15 minutes.
4. In a baking dish, layer the lasagna sheets, vegetable mixture, béchamel sauce, and
cheese. Repeat the layers and finish with cheese on top.
5. Bake for 30-40 minutes until golden and bubbling.



Side Dishes: Complementing the Main Course

Side dishes play a crucial role in enhancing the main course, and Delia’s recipes offer a
variety of options that are both delicious and easy to prepare.

1. Garlic and Herb Potatoes

Crispy, roasted potatoes flavored with garlic and herbs are the perfect accompaniment to
any main dish.

Ingredients:
- 1 kg new potatoes, halved
- 4 cloves garlic, minced
- Fresh rosemary or thyme, chopped
- Olive oil
- Salt and pepper

Instructions:
1. Preheat your oven to 200°C (400°F).
2. Toss the halved potatoes with olive oil, garlic, herbs, salt, and pepper.
3. Spread on a baking tray and roast for 30-40 minutes until golden and crispy.

2. Seasonal Vegetable Medley

A colorful vegetable medley adds freshness and vibrancy to your dinner table.

Ingredients:
- 200g green beans
- 200g baby carrots
- 1 red bell pepper, sliced
- 100g peas
- Olive oil
- Salt and pepper

Instructions:
1. Blanch the green beans and carrots in boiling water for 3-5 minutes.
2. In a skillet, heat olive oil and sauté the blanched vegetables and bell pepper until tender.
3. Add the peas and cook for an additional 2 minutes.

Desserts: The Sweet Finale

No dinner party is complete without a show-stopping dessert. Delia’s dessert recipes are
sure to leave a lasting impression.



1. Chocolate Fondant

This molten chocolate cake is rich and indulgent, perfect for chocolate lovers.

Ingredients:
- 200g dark chocolate
- 200g butter
- 4 eggs
- 100g sugar
- 50g flour

Instructions:
1. Preheat your oven to 200°C (400°F).
2. Melt the chocolate and butter together over a bain-marie.
3. In a separate bowl, whisk the eggs and sugar until pale and fluffy.
4. Fold in the melted chocolate mixture and sifted flour.
5. Pour into greased ramekins and bake for 10-12 minutes.

2. Eton Mess

A classic British dessert made with fresh strawberries, meringue, and whipped cream, Eton
Mess is a light and refreshing way to end your meal.

Ingredients:
- 400g strawberries, hulled and halved
- 300ml double cream
- 100g meringue nests, crushed
- 2 tablespoons sugar (optional)

Instructions:
1. If desired, sprinkle sugar over the strawberries and let them macerate for 30 minutes.
2. Whip the double cream until soft peaks form.
3. In a bowl, layer the strawberries, whipped cream, and crushed meringues. Serve
immediately.

Tips for a Successful Dinner Party

To ensure your dinner party is a hit, consider these helpful tips:

1. Plan Ahead: Choose recipes that can be prepared in advance, allowing you to enjoy the
evening with your guests.
2. Balance the Menu: Offer a variety of flavors and textures to cater to different
preferences.
3. Set the Mood: Pay attention to the ambiance with appropriate lighting and table settings.
4. Beverage Pairings: Select wines that complement your menu, and consider offering non-
alcoholic options as well.



5. Enjoy Yourself: The most important part of hosting a dinner party is to have fun and relax
with your guests.

In conclusion, Delia Smith dinner party recipes provide a fantastic foundation for creating a
memorable dining experience. With a range of starters, main courses, side dishes, and
desserts, you can cater to various tastes while keeping the preparation manageable. By
following her recipes and tips, you will be well on your way to hosting a delightful evening
that your guests will rave about long after the last course has been served.

Frequently Asked Questions

What are some classic Delia Smith dinner party recipes?
Some classic Delia Smith dinner party recipes include her Coq au Vin, Beef Wellington, and
Mushroom Risotto. These dishes are known for their rich flavors and elegant presentation.

How can I adapt Delia Smith's recipes for dietary
restrictions?
Many of Delia Smith's recipes can be adapted by substituting ingredients. For example, you
can use gluten-free pasta in her dishes or replace cream with plant-based alternatives for
dairy-free options.

What is a simple Delia Smith recipe for a beginner
cook?
A simple beginner-friendly recipe by Delia Smith is her Spaghetti Aglio e Olio, which
requires minimal ingredients like spaghetti, garlic, olive oil, and parsley, making it easy to
follow and delicious.

Are there vegetarian options in Delia Smith's dinner
party recipes?
Yes, Delia Smith has several vegetarian options, such as her Vegetable Lasagna and Stuffed
Peppers, which are both hearty and flavorful, perfect for a dinner party setting.

What dessert does Delia Smith recommend for a dinner
party?
Delia Smith recommends her famous Chocolate Fondant or her classic Tarte Tatin as
impressive dessert options for a dinner party. Both provide a delightful end to any meal.

Where can I find Delia Smith's dinner party recipes?
Delia Smith's dinner party recipes can be found in her cookbooks, such as 'Delia's Complete
Cookery Course', and on her official website, where she shares a variety of recipes for all
occasions.
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and innovations throughout the network. These products include Outlook.com, Exchange, …
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Outlook.com, Hotmail, Live, or MSN account, please forward a complete copy of the abusive
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This site provides information to information technology professionals who administer systems that
send email to and receive email from Outlook.com. It also provides some information about how
users with Outlook.com accounts can report junk email and phishing attempts. However, it is not
intended to provide extensive support to Outlook.com users. If you are an Outlook.com …
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Currently, the addresses for these servers are mx1.hotmail.com, mx2.hotmail.com, mx3.hotmail.com
and mx4.hotmail.com. If that doesn't work, try connecting directly to the IPs.

Services for Senders and ISPs - postmaster.hotmail.com
Services for Senders and ISPs Jump to Sender Solutions Jump to ISP Solutions Sender Solutions
Email abuse, junk email, and fraudulent emails (phishing) continue to burden the entire email
ecosystem. To help build back consumer trust in the use of email, Microsoft has put in place various
policies and technologies to help protect our consumers. However, Microsoft …

Smart Network Data Services - postmaster.hotmail.com
Help! I have a problem sending mail to Outlook.com Building & maintaining good reputation is a
long-term proposition. The data on this site can help you do that, but if you have an urgent
deliverability issue please have the person most familiar with the issue and your email infrastructure
contact sender support.

Discover delicious Delia Smith dinner party recipes that will impress your guests. Elevate your
entertaining skills with easy-to-follow dishes. Learn more!
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