
Clinton Kelly’s Outdoor Entertaining Do’s and Don’ts 

Do’s 

 Relax. Remember that you set the tone for your party and if you’re stressed out, your guests will 

be too. 

 Plan ahead and do as much prep as possible the night before or morning of the party. 

 Keep it casual but interesting - mix and match your dishes and glassware. Keep things fun! 

 Remember that lighting really sets the tone for the party. Choose lighting that will create a 

relaxed atmosphere and add ambiance like Tiki Brand torches.  

 Set the mood with the right music. Good music can mean the difference between a ho-hum 

outdoor affair and a memorable one. For my favorites, check out my free outdoor entertaining 

playlist on Spotify.  

Don’ts 

 Don’t be afraid to ask for help. Assign a wingman or woman to freshen drinks, serve food, cut 

limes and point guests to the bathroom! 

 Don’t be shy about asking people to bring specific dishes or drinks to your party. If guests ask, 

tell them what you need or you might end up with 7 taco dips.   

 Don’t ignore the weather. Have a backup plan for rain and provide sunscreen for your guests. 

For all of Clinton’s tips and tricks on throwing the perfect outdoor party, more of his favorite recipes, 

and a link to his free Spotify playlist visit www.Tikibrand.com and click Get Inspired. 

Clinton Kelly’s Appetizers That Wow!  

Clinton Kelly’s Beet Dip 

 

Ingredients 

 2/3 c. plain Greek yogurt 

http://www.tikibrand.com/


 1 clove garlic 

 1/2 tsp. cumin 

 2 small beets (about 1/4 c., canned or frozen work just fine) 

 1.5 oz. feta cheese, crumbled 

 Kosher salt and freshly cracked black pepper to taste 

 Parsley and extra feta, for garnish (optional) 

 Pita chips 

Directions 

1. Combine all ingredients in a food processor. 

2. Serve with pita chips or chickpea chips. 

 

Clinton Kelly’s Hot & Spicy Cheese Sticks  

 

 
 

Ingredients 

 1 cup finely shredded Cheddar cheese 

 1 teaspoon dried rosemary (chopped) 

 1/4 teaspoon dried, crushed red pepper flakes Salt and pepper 

 1 egg 

 1 tablespoon water 

 1 sheet frozen puff pastry, thawed 

Directions 



1. Preheat oven to 425°F. Place one rack in top third of the oven, the other in lower third. Line two large 

baking sheets with parchment paper. 

2. Combine cheese, rosemary, red pepper flakes, salt and pepper in a mixing bowl. 

3. In a small bowl, whisk together the egg and water to make the egg wash. Set aside. 

4. Working on a floured surface, cut one piece of the pastry dough in half crosswise. Brush both rectangles 

with the egg wash. Distribute the cheese mixture evenly onto the pastry, pressing down lightly so it 

adheres to the dough. Flip one rectangle so the cheese side is down. Brush with egg wash and place the 

second rectangle on top so cheese is on the outside of both rectangles. 

5. Cut dough horizontally into 1/2-inch strips. Twist the strips to and pinch the ends to the shape holds. 

Place on baking sheet leaving 1 inch between each piece. 

6. Bake for 10-12 minutes or until golden. 

7. Serve warm or room temperature. 

 


