THE DRINK
| tend to have drinks out on the
coffee tables so people feel in
a party mood straight away!
| always make rose and

elderflower coolers or a
pomegranate-based drink; either
a margarita or mojito with mint

and pomegranate seeds.

POMEGRANATE MARGARITA

LIVING

THE BIG FEAST

Saima Khan of The Hampstead Kitchen is a private
chef, brand consultant and philanthropist, and has
cooked for the likes of Brad Pitt, Sheryl Sandberg and
Arianna Huffington. Her style is about bringing people
together and creating a space for them to relax and
connect. ‘My friends and family always expect me to
feed them! I just buy produce I like, then create dishes.’
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‘MY TABLE IS ALWAYS A VIBR ANT
FEAST FOR THE EYES

My table is always a vibrant feast for the eyes: colourful runners with contrasting
napkins (colours dictated by the season — in winter, it’s greys, blacks, dark
browns, mustards and purples), lots of vintage candlesticks, tealights, and fresh
aubergines, pomegranates, artichokes and red onions. I decorate the table with
food, not flowers, as I want the meal to be the focus. Black or grey plates let the
colours of the food really pop, and olive branches and twigs placed around the
table create a natural, rustic and inviting look — not too styled and exact.

THE FOOD

My go-to dish is slow-cooked lamb, then I build around it with rice, chargrilled chicken
and so on. I always serve the ‘Obama Dip’, or Booraniyeh Esfenaj, made with yogurt and
vegetables such as spinach, beetroot or aubergine. It got its nickname when we served it at

the White House for the former president and first lady. All in all, my tip is to just create
lots of food and be relaxed! Sharing platters encourage people to talk, however, we always
set a soft rule that everyone has to serve one another and no one can start eating until we

all have food on our plates. On New Year’s Eve, I make an upside-down lamb dish with
roasted aubergine and invite some of my closest friends. We watch the fireworks from my

living room window, as I have a great view of the London skyline.

Find out more at
thehampsteadkitchen.com or
find The Hampstead Kitchen on
Instagram @hampsteadkitchn

ROSA LINEN NAPKINS,
£40 for 4, Soho Home
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PLATE, £29,
Conran Shop

THE MUSIC

SERVING BOARD, £20,
John Lewis & Partners

£12,

TUMBLER, £9, Conran Shop
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TABLE RUNNER, £35, Heal’s
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