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Psst....
Don’t forget to listen 

to our new, free
podcast – search 
Omagazine on 

iTunes, now!
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and predicting the food and drink trends that will make it from the menus  
of the best restaurants and bars into our homes (and bellies). Some  
we’ve politely ignored – charcoal hotdogs and rainbow bagels (no thank 
you!) – others we can’t get enough of, hello courgetti and cauli steaks!  
(Listen to episode 10 of our podcast if you want to hear about more  
winners and losers).

But our front cover has to be one of the best trends ever, mostly because 
we started it. So you’ve heard of a freakshake, right? You know, those Instagram/
Pinterest-ready loaded milkshakes with sauces, sprinkles and toppings that are 
near-on impossible to consume without making a mess (and potentially having a 
heart attack). Well, we’ve taken the best elements from that trend and mashed it 
up with a classic, no-bake cheesecake recipe. It looks great, it tastes even better 
and is so, so simple to make. The O cookery team have done it again. 

Life doesn’t get more dreamy than that, does it? If you’re feeling inspired to 
give it a go (and you really should) make sure you head over to our wonderful 
subscription offer on page 91. With every new subscription you take you also 
get a set of colourful Joseph Joseph mixing bowls to get you started on your 
freakshake cheesecake journey. Make sure you tag us into your creations  
with #Omagrecipes.

If you’re looking to learn more tricks – it is that time of year after all – how
about trying your hand at cooking with milk? It’s for more than just your

daily brew, as brilliant Bristol food writer Genevieve Taylor proves. Or
maybe one-pot pasta will tickle your fancy? You just throw everything into 
the pan at once and, hey presto, a cracking, comforting dinner. Or perhaps 
(in fact, I really do insist) give our breakfast recipes a go. We’re all guilty of 

making avocado on toast every single weekend (just me?) but with everything 
from Sri Lankan hoppers, dutch babies (with ice cream!) and breakfast pizza in 

our special round-up, there’s no excuse not to up your brunch game this weekend. 
Talking of which, kick back, sink into the sofa and please take your time to digest 

our other great features too – because this issue is seriously packed. Plan an
autumn jaunt to Palermo, discover a new restaurant in your area, or dream about 
who’s going to make you the Toblerone cookies we’ve got as our last bite recipe.
There’s so much here, and in every issue of O. So enjoy, and happy eating!

Welcome to

september

For more  
recipes visit

O
magazine.

com
Laura Rowe, Editor @Omagazine  @lauraroweeats
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SO WHAT IS
O?

We’ve the industry’s
most passionate
team of food and

drink experts,
gorgeous

photography,
and inspired

tried-and-tested
(three times!)

recipes. Whether
you’re cooking at
home, eating out,
or travelling with

mealtimes in mind,
O is the

place to start.
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Cover 
recipe

Freakshake cheesecake
30 MINUTES + CHILLING | SERVES 10 | EASY

Freestyle your toppings!

digestive biscuits 200g, crushed
butter 125g, melted
white marshmallows 300g
whole milk 185ml
full fat soft cheese 500g
vanilla extract ½ tsp 
double cream 150ml, softly whipped
salted or regular caramel sauce 4 tbsp 
DRIZZLE
dark chocolate 50g
golden syrup 2 tsp
butter 1 tbsp 
TOPPINGS
assorted marshmallows (mini, medium 
and large) 200g
salted pretzels 8, dipped in 25g  
melted dark chocolate 
dairy fudge pieces 8, halved
mini fudge chunks 30g
Crunchie bars 2, cut into pieces

• Mix the crushed biscuits and melted butter 
and push into the base of a 20cm springform 
tin. Chill for 20 minutes.
• Melt the marshmallows and milk together 
over a very low heat, stirring constantly  
to stop them sticking. Be careful not to burn 
the mix. Spoon into a bowl and leave to cool  
to room temperature.
• Beat the soft cheese with the vanilla until 
smooth. Fold in the cooled marshmallow mix, 
then the whipped cream. Spoon the filling on 
top of the biscuit base. Chill overnight.
• To make the chocolate drizzle, melt the 
dark chocolate, syrup and butter together. 
• Just before you’re ready to serve, carefully 
remove the cheesecake from the tin and 
decorate with marshmallows, chocolate 
pretzels, the fudges, and Crunchie pieces. 
Drizzle over the caramel and chocolate sauces. 

PER SERVING 730 KCALS | FAT 42.6G | SATURATES 25.7G 

CARBS 77.3G | SUGARS 53.8G | FIBRE 1.6G   

PROTEIN 8.6G | SALT 1.2G
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SEASONAL RECIPE INDEX

Sp
an

ish

flan
• Southern cracked-crab

bake
•

Egghopperswithcoconu
ts

am
bo

l• highlights
This month’s

* LOW-CAL = UNDER 500 CALORIES, SUITABLE FOR THE 5:2 DIET. FOR MORE HEALTHY IDEAS HEAD TO P71.  
** RECIPES ARE GLUTEN-FREE ACCORDING TO INDUSTRY STANDARDS  

34 67 46

  VEGAN V   VEGETARIAN LC   LOW-CAL RECIPES* GF   GLUTEN FREE** 4   FREEZABLE   DRINK

Late summer lunch
56 Beetroot &

gin-cured salmon
26 Pork belly with jalapeño  

creamed corn
24 Honeyed fig & curd   
 cheese tart

STARTERS, SIDES & DRINKS
29 Asian corn
98 Blackberry cider fizz  
24 Blackberry vodka
106 Char shao su 4

29 Italian corn V

29 Jamaican corn V

29 Mexican corn V

29 Middle eastern corn  
118 Party quickles GF

37 Queso blanco with grilled chillies &
cumin with homemade tortilla chips V

89 Salad of wood pigeon with soft
poached eggs & damsons  LC

97 Veal-stuffed tomatoes      LC

MAINS
Meat
62 Dan dan noodles
60 Lamb & dill meatballs with  

horitaki salad    GF

26 Pork belly with jalapeño  
creamed corn   4

36 Pork belly & potatoes baked
in milk, bay & smoked paprika GF

73 Tuscan pork steaks  LC GF

Fish & seafood
56 Beetroot & gin-cured salmon LC GF

68 Brown-buttered crab risotto
72 Crab, chilli & herb omelette LC GF

69 Crab, cucumber & grapefruit salad LC GF

75 Indian-spiced mackerel with 
heirloom tomato salad LC GF

61 Jamaican prawn, pepper
& coconut stew LC GF 4

13 Luxury fish pies with rösti topping  4

27 Mouclade & frites
74 Seared tuna with ponzu dressing

& coriander rice noodles LC

67 Southern cracked-crab bake LC GF

Birds
64 Chicken parmesan
14 Hasselback chicken tray bake    LC

Vegetables
62 Baked sweet potatoes with

pine nuts, tahini & pesto V GF

40 Cauliflower sformato with crispy
kale & caramelised pine nuts V

25 Dutch tomato soup LC 4

54 Four cheeses one-pot pasta
65 Melanzane parmigiana V LC GF 4

55 One-pot orecchiette primavera
59 Roast Tenderstem® broccoli

& lemon pasta V

89 Salt-baked beetroot, smoked
aubergine, goat’s cheese & walnuts V

53 Tomato & basil one-pot pasta          
59 Turkish pide with cheese

& peppers V LC 4

74 Vegan fajita bowl with cauli rice     LC

BREAKFAST, BRUNCH, BAKING & PUDDINGS
12 Baghdad eggs V

50 Breakfast pizza     LC

28 Deep-dish apple pie
118 Double chocolate Toblerone cookies
46 Dutch baby with spiced plums      LC

50 Eggs benedict baguette
46 Egg hoppers with coconut sambol LC

5 Freakshake cheesecake
24 Honeyed fig & curd cheese tart
72 No-bake breakfast bars LC 4

44 PB&J french toast with peanut brittle
40 Raspberry & rosewater kulfi with

toasted almond sprinkles   GF 4

34 Spanish flan with orange
& cinnamon   GF

90 Spiced apple tart tatin
44 Spiced buttered kippers with crispy

potatoes & avocado    GF

34 Tres leches cake with rum
 & toasted coconut         





Special eggs from

Baghdad (Baghdad

baid masus) p12

Each month, the O team tracks
down a hot new chef and reveals one
of their top trends for the year. This
time, Michael Zee, the man behind
the popular @SymmetryBreakfast
Instagram account with a must-try 
twist on shakshuka »

TRENDSPOTTER

A new twist on shakshuka, how  
to cook a luxury fish pie and
which blender to buy to make 
perfect smoothies
Compiled by GREGOR SHEPHERD

&now
Here

September 2016 Omagazine.com 11
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Michael Zee’s 
trend
Michael Zee started the
@SymmetryBreakfast
Instagram account in

2014, posting the different breakfast he
created for his boyfriend, Mark, each day.
Each image is styled and shot beautifully
with the two dishes mirroring each other
perfectly. SymmetryBreakfast now has more
than 550,000 followers, which reflects just 
how much breakfast and brunch has
exploded as a trend. Michael’s now collected
80 inspirational recipes from around the 
world for his first book.

“We’re more time-poor than ever before,
trying not to work overtime, have quality
moments with family, catch up with friends.
The easy answer is to extend your busy life 
into the mornings.

I like the diversity of breakfast too, it’s the
only meal that can be sweet or savoury,
involves copious amounts of latte art and 
occasionally a pretty cocktail, looks
particularly good in the morning light,
when shadows are at their softest.

If, like me, you love shakshuka but have had
it a few too many times, then give this one  
a try: eggs fried in a spiced cumin and
coriander butter, with finely diced celery and
onion, served with my twist – crispy pitta 
chips and a herby labneh to dip.”

Special eggs
from Baghdad 
(Baghdad
baid masus)
45 MINUTES | SERVES 2

EASY | V

pitta breads 2
olive oil
za’atar 3 tsp
butter 50g
celery 2 stalks, finely chopped
onion 1 medium, finely chopped
garlic 1 clove, grated or finely chopped 
cumin seeds 11/2 tsp

coriander seeds 11/2 tsp
hot paprika or chilli powder 1 tsp
eggs 4
labneh 200g (substitute 170g soft cheese
mixed with 30g yogurt if you’re struggling  
to source this)
mint, parsley and coriander a handful  
of each, chopped
lemon 1, juiced

• Heat the oven to 180C/fan 160C/gas 4.
Split each pitta into 2 so that you have 4
ovals, then cut into strips. Put them on a
baking tray, drizzle with olive oil and sprinkle
with za’atar. Bake for about 10-15 minutes
until crisp and brown around the edges.
• Melt the butter in a large ovenproof frying
pan (or divide between two individual ones)
over a medium heat, then add the celery,
onion, garlic, cumin, coriander and paprika. 
Cook for 10-12 minutes until soft.
• Crack in the eggs and keep cooking on
a gentle heat. When they’re just about set
on top, put the pan in the oven with a lid on.
The oven should still be hot (from baking the 
pitta) but not switched on.
• In a bowl, mix the labneh with most of the
chopped herbs and lemon juice. Remove the
eggs from the oven and season.
• Serve from the pan at the table, with
dollops of the herby labneh, pitta chips for
dipping and the rest of the herbs scattered 
on top. 

PER SERVING 760 KCALS | FAT 46.1G | SATURATES 20G 

CARBS 51.4G | SUGARS 11G | FIBRE 5.7G   

PROTEIN 31.9G | SALT 2.2G

Quick
BITES
Products that team
O have tried and 
loved this month
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Extracted from
SymmetryBreakfast:
Cook-Love-Share
by Michael Zee,
Bantam Press, £14.99.  

Copyright © Michael Zee 2016.  

The hunt is OVER, we
have officially found the
best pies in Britain. The
Great North Pie Co.
takes carefully sourced

ingredients like Goosnargh chicken, Cheshire beef and
Lancashire cheese and crafts them into pastry-based
perfection. Menus change seasonally, but look out for our
fave, the stunning wagyu beef mince and onion. £3.95/
pie, various stockists, greatnorthpie.co

It’s hard to find cereal that’s not
pumped with sugar or salt but still
tastes good. But Rude Health’s
honey spelt puffs hits the nail on
the head with its limited ingredients
(just honey and spelt) and pleasant, 
natural taste. More, please!
£2.85/175g, waitrose.com, ocado.com

The Spice Tailor daals
are seriously comforting.
The Black Makhani daal is
rich and spicy with a tangy

tomato sauce – eat alongside a curry or on its own with 
rice and roti. £2.89/300g. waitrose.com 

Editor Laura was a judge at this year’s
World Marmalade Awards, and this
grown-up bitter Aperol marmalade
from The Artisan Kitchen really
stood out – so much so it was given
a double gold. Superb texture and
moreishly good flavour. £6/200g, 
theartisankitchen.co.uk

The Wasabi Company has launched
a range of premium Japanese products
to add depth to broths, sushi and stir-fries. 
We love the aromatic, citrussy punch
of this fresh yuzu juice. £14/200ml, 
thewasabicompany.co.uk »



FOOD EDITOR’S 
SHOPPING 
BASKET

Janine Ratcliffe’s 
favourite new 
products

After 40 years at sea, fisherman Jimmy
Buchan has turned supplier with Skipper’s
Choice, a new fish-box delivery business.
Customers can choose the size of their box
and the type of fish they want from what’s
on offer that day, so you’re guaranteed
super-fresh, seasonal (and sustainable) fish.
I was really impressed with the luxury fish
pie pack in my box; large, whole fillets of
haddock, smoked haddock and salmon to
cut up. I’ve added prawns and a buttery rosti
topping for a posh take on a fish pie. Boxes 
start at £19.50, skipperschoice.net  

HERE & NOW 

Luxury fish pies
with rösti topping
1 HOUR | SERVES 4 | EASY | 4

Desiree or Estima potatoes 750g, 
scrubbed but skin left on
leeks 2, trimmed, washed and sliced
butter 75g
plain flour 2 tbsp
whole milk 350ml
flat-leaf parsley a small bunch, chopped

September 2016 Omagazine.com 13

luxury fish pie mix 1 pack, about 600g,  
fish cut into chunks
raw peeled prawns 200g

• Put the potatoes in a pan of cold water and
add 1 tsp of salt. Bring to a boil, then simmer
for 12 minutes. Drain completely then tip
back into the pan. Cover with a tea towel
and the pan lid and leave to cool completely.
• Heat the oven to 190C/fan 170C/gas 5.
Cook the leeks gently in 50g of the butter,
until really soft. Stir in the flour and cook,
stirring for 5 minutes until it smells toasty.
This will get rid of any raw flour flavour.
Gradually stir in the milk until you have
a thick sauce and simmer for 2 minutes.
Season well. Stir in the parsley, fish and 

prawns, then take off the heat. Divide
between 4 individual baking dishes.
• Peel the potatoes then roughly grate on
the coarsest side of a box grater. Melt the
rest of the butter and pour over the grated
potatoes. Season, then use 2 forks to toss 
the butter through the potatoes.
• Spoon the rösti mix on top of the fish as
lightly as you can (don’t pack it down or it
won’t crisp). Bake for 25-30 minutes, or until 
crisp and golden on top.

PER SERVING 581 KCALS | FAT 22.6G | SATURATES 12.8G 

CARBS 45.6G | SUGARS 7.5G | FIBRE 6.5G

PROTEIN 45.5G | SALT 1.8G



ANNA’S QUICK FIXES
O’s cookery writer,
Anna Glover, serves up a
quick tray-bake for four 

Hasselback chicken tray bake
25 MINUTES | SERVES 4 | EASY | LC

This recipe is easily doubled or halved.

skinless chicken breasts 4
mozzarella 1 ball, thinly sliced
sun-dried tomatoes 4, sliced 
basil leaves a handful
olive oil
fresh pesto 4 tbsp 

• Heat the oven to 200C/fan 180C/gas 6. Cut slashes into
the chicken breasts widthways, about 2cm apart. Go about
two-thirds through the chicken – you don’t want to cut all  
the way.
• Add a thin slice of mozzarella, a thin slice of tomato and
a basil leaf to each cut and add to a baking tray. Season
and drizzle with olive oil. Bake for 15-20 minutes until the
chicken is cooked and the cheese has melted. Drizzle over
the pesto and a few more basil leaves. Serve with a green 
salad and pasta or potatoes. 

PER SERVING 301 KCALS | FAT 16.4G | SATURATES 6G | CARBS 1.5G  

SUGARS 1.1G | FIBRE 0.5G | PROTEIN 36.5G | SALT 0.8G

14 Omagazine.com September 2016
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Kitchen craver
Because you can never have
too much kitchen stuff…

You spin me
right round
Siirtolapuutarha
round tray by
Marimekko Well that’s
a way to add a bit of
colour to the drinks
round, isn’t it? £62, 
ariashop.co.uk

P ig and pineapple
Thornback &

Peel tea towel
Printed exclusively for

SMUG, this screen-printed
tea towel, featuring guinea

pigs and pineapples
(naturally) is everything.
£13.75, ifeelsmug.com

For goodness’ sake
Arita x Nobu sake set
Now available at Harrods,
this jug and pair of cups are
part of a new exclusive
collection of seriously covetable
tableware by world-renowned
chef and restaurateur Nobu
Matsuhisa and Arita Plus.  
£179, harrods.com

Summer cup
Two-tone melamine cup

Virtually indestructible melamine is as good
looking as it is practical in this playful pastel

cup – perfect for a late summer picnic or
garden party. £4.99, steamer.co.uk

Just hand le it
Elzora chalk white bowl with handles

This stoneware bowl is hand-dipped for its unique glaze, so no two
pieces will be alike. Natural, earthly and the ideal stylish base for 

a colourful salad. £12, habitat.co.uk

Tri-hard
Ferm living outline trivet

Okay, we’ve got this thing with trivets. But
come on, this has a smoked oak veneer and

Bauhaus kind of thing going on. £17, 
trianglestore.co.uk 

Juicy slice
Meri Meri watermelon napkins

Are there more jazzy napkins than these – in
the shape of a watermelon slice and finished

with gold foil – we ask you? Answer: no.
£4.50/pack of 16, mollymeg.com

Hip Hip hooray
Mushroom tin mug
Winter is coming! But let’s
celebrate autumn first with the
wild food collection from Magpie
– we want something warm and 
comforting in this mug. £9, 
magpieline.com

September 2016 Omagazine.com 15

Tasty dish
Leaf dishes They come in shades 
of green and blue, small and
large, and are just the thing to
serve nibbles or an Asian-style 
starter on. £3.99-£12.99,  
oakroomshop.co.uk
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While we’re not normally
ones to abide by the
rules, there’s something 
about Jay Rayner’s
latest dictation,
The Ten (Food)
Commandments,
that just makes

good sense. He insists that you
honour thy pig, and never cut off
the fat (hear, hear); leftovers are to
be worshipped; and superfoods are
to be… Well, we’ll let you find that one
out for yourself. Informative, but as ever
with Jay, entertaining. A great light read
for the commute – just make sure you
have a meal waiting for you when you 
get home. £6, Penguin

Read this...
(SERIOUSLY, WE COMMAND YOU)

C U Sunday 

If you’ve ever accidentally created a smoothie that’s actually more of

a lumpie, you’ll know how important it is to have a decent motor in

your blender. The Sage Boss to Go blender has a hefty 1,000

watt motor and a patented blade that annihilates raw fibrous veg

such as kale, as well as making short work of nut creams and 

milks. It’s also sleek and compact enough to keep on the

worksurface for speedy morning smoothies. It’s not the cheapest

model on the market, but one of the best we’ve ever tried. £129.95,  

amazon.co.uk, johnlewis.com

Ramp up your Sunday evenings with a trip to

C Food. At this summer supper club, diners share

brightly coloured feasting tables beneath twinkling

fairy lights in a secluded courtyard in South London.

The event begins with live jazz from local musicians

and glasses of cold picpoul, pale Provencal rosé, or

elderflower and basil G&Ts from the makeshift bar.

Slurp a few oysters before tackling heaps of fresh

seafood brought to your table on huge platters, with

homemade dill mayo and crusty bread for scooping

up dressed cromer crab, smoked mackerel pâté,

mussels and prawns. As a nod to British summer

tradition, each meal ends with an enormous bowl

of strawberries and cream, lifted with mint, to enjoy 

as the sun goes down. Until 11 September  

cfoodlondon.com

YOU HAVE TO  
BUY THISPsst...
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FRIDGE
RAIDER

Ever wondered what your favourite foodie has
lurking in their fridge? We ask Italian food and
travel blogger and photographer Giulia Mule 

FOLLOW
@mondomulia

on Instagram  

I go for 12-month
old parmesan – it’s
mature and full
of flavour but still
soft enough for
shaving onto
salads and risotto.
The leftover crust
can be stirred
into soups to
add richness. 

There’s always
a jar of pesto in
my kitchen for
the days when
I’m short of time.
I like to make
my own too
– I combine basil
(or rocket for
a peppery kick)
with parmesan, 
pine nuts
and garlic. 

I add pumpkin
seeds to
homemade
granola and
bircher muesli for
added texture
and to boost my
immune system.

Buffalo mozzarella
is a great dinner
party starter. I order  
it online from
Italian deli
nifeislife.com,
or head to
Borough
Market.

I use lots of
extra-virgin olive
oil for cooking and
seasoning salads.
I love ones with
peppery flavours
from Italy, Istria  
or Greece.
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t’s a long time since knowing which
knife to use or the correct way to pass 
the gravy (is there even a right
direction?) was an issue at dinner.
Etiquette is codified snobbery and,
thankfully, it’s been largely consigned
to history along with Hyacinth Bucket’s

cake forks. Good manners, however, are a very 
different proposition.

Behaving as a decent human being rather than,
as Debrett’s would decline to put it, ‘a gigantic
arse’, makes people feel comfortable. It greases
the wheels of social interaction and is therefore
crucial when dining in restaurants. There is a right
and a wrong way to, it just has nothing to do with
whether you say “napkin” or “serviette”. No, in
2016, the issues have evolved dramatically. As
an O reader, I’m sure your behaviour is
impeccable, but, just in case, read on…

Mind your peas & queues If you go to that
hip, new no-bookings place with endless queues,
and you park your mate in the line while five of
you wait in the pub, do you know what everyone
behind you is thinking, as you barge the queue
at the last minute? They’re all thinking: “I really 
hope they get food poisoning.”

Phone moan It’s rare to hear someone giving
it the full Dom Joly these days, but if 99% of us
step outside to take calls, restaurants are still
prey to the background buzzes and pings of people
incapable of putting their phones on silent. The
only thing more ignorant is sitting at the table
constantly texting or checking emails and ignoring
your tablemates. Such behaviour is either a
strutting display of status (look how busy I am!)
or boredom (you prefer to tweet every crumb of
your meal than talk to people IRL). It’s simple:
wait for your dinner date to nip to the loo, then
knock yourself out on Twitter. #tweetwhatyoueat

Share the pain If you don’t want to split a bill
evenly (scientifically proven as the only stress-free
way of settling it), decline the invite. No-one wants
some skinflint passive-aggressively pointing out
they only had a main or nitpicking over who
shared which sides. Insist on individual bills for
a table of eight and the restaurant staff will hate
you, trust me. Of course, there are rules to this
compact; look at what everyone else is ordering
and assume a rough 10%-20% leeway on spend.
You can’t splash on chateaubriand and £80 reds if
everyone else is eating pizza.

Beware the gastrobore The O family
has an incredibly detailed relationship with food. 
But remember, not everyone wants to spend
57% of the meal discussing the provenance of the 
asparagus. I know – I’ve been told to shut up 
about it more than once.

Mind your (body) language In order for it to
function enjoyably, the relationship between guest
and waiter is a performance. It requires civility,
smiles and accommodation from both sides, no
matter how knackered or annoyed either party is.
Moreover, you must respect basic boundaries.
There’s no excuse for curtness, shooing a waiter
away because you’re mid-anecdote, boorish jokes
at their expense or flirting with the staff. Such
behaviour makes everyone feel awkward. Also,
clicking your fingers at a waiter or ostentatiously 
air-writing a cheque to request the bill is
unacceptable. They’re professionals, not biddable
skivvies. Catch someone’s eye, then make your 
request politely.

Sharing economy Everyone knows the
small-plates rules. You order three or four each,
one of which is nominally “yours” (but which
everyone can taste). The others are negotiated
picks given over to the free-for-all of the table.
Frankly, allowing others to taste your food should 

Are you an elbows-on-the-table kind of fellow? Do you
hold your fork in your left or right hand? Dining etiquette
can be a minefield. But fear not, Tony Naylor knows the 
modern way to dine (and yes, phones are allowed)

be mandatory at all meals. Who wants to eat with
people so prissy or hygiene-phobic that they recoil
in horror if you want to try a forkful of their mash?

Booking good Taking friends who you know are 
struggling financially to a Michelin star wallet-
buster is bad form. Dragging your dad who hates
spicy food to a super-authentic Thai, is a power
play that will ruin the evening. Booking sensitively
is an art that, given our strident opinions about 
grub, foodies sometimes struggle with.

Picture this We’re told cameras in restaurants 
are contentious, but, I suspect, mainly by
egomaniacal chefs traumatised by godawful shots 
of their creations on Instagram. Discreetly
photographing a dish (no flash; no tripod; no big
pro cameras with clattering shutter-clicks) isn’t
intrusive for other diners. I’m not moving my chair
so you can get a better angle on the sea bass, but, 
otherwise, snap away.

Paaaaartay! Big celebrating parties who want 
everyone in the dining room to help belt-out
Happy Birthday? They should be banned. As
should any cross-table harassment. No, I don’t
want a piece of cake. Or a shot. I just want to 
escape this 128 decibel racket.

Grumbling complaint The British usually sit
and stew, simmer and leave aggrieved, without
complaining. Consequently, when we do blow,
years of dissatisfaction boil over in tirades so huffy
and hysterical they are often incomprehensible.
Stay calm, be clear in your complaint and make 
sure it’s valid. “This toast is burned,” is a
verifiable objective fact. “This doesn’t taste nice,” 
is an opinion. Ask for the manager as an
escalation of last resort and never threaten to
rubbish a restaurant on TripAdvisor – it’s
laughably pompous and too aggressive.
Your dinner companions will be mortified. 

@naylor_tony

Tony
Naylor

Table manners
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TO BOOK, CALL 0844 871 8819*  
QUOTING O READER EVENT, OR VISIT 

OMAGAZINE.SEETICKETS.COM

Exclusive Sipsmith 
and O reader 
event in November

’m so thrilled to be  
able to invite you to 
our latest O 

reader event featuring 
two of our favourite 
things – gin and food.  
It will be hosted at the 

fascinating Sipsmith gin distillery in West
London this November, where guests will
have the chance to enjoy a range of gins 
and learn more about this quintessential 
British spirit, alongside a range of 
canapés designed and made by the O 
magazine team. I’d call that the perfect 
early Christmas present! 

Pioneers of the gin revival, Sipsmith was 
London’s first new distillery for nearly 200 
years, opening its doors in 2009 on a mission 
to bring London dry gin back to the city that 
gave it its name. Sipsmith combines modern 
distillation processes with traditional recipes 
– all Sipsmith spirits are made by hand and in 
small batches, driven by the belief that this is 
the only way to craft spirits of such high 
quality. Its London Dry has won over 30 
international awards and Sipsmith was 
recently voted a CoolBrand for 2016/2017. 

DATE
Monday 14 November 2016

VENUE
Sipsmith Distillery, 83 Cranbrook Road, 
Chiswick, London W4 2LJ

TIME
6.30pm-8pm

PRICE
£35 per person

LIMITED 
SPACES 

AVAILABLE

THE DETAILS

To celebrate its love of gin, O is delighted to 
announce an exclusive event, designed for 
like-minded readers who enjoy the ‘sipping life’.  

On arrival you’ll get the chance to meet the 
O team and be greeted with a crisp G&T 
made with Sipsmith’s award-winning London Dry 
gin, which will be served alongside specially 
paired canapés. You’ll then be taken through 
London’s colourful gin history and discover where 
Sipsmith fits into the story before learning how 
Sipsmith spirits are handcrafted. The evening 
will finish with a tutored tasting of the range and 
a bespoke gift to take away created exclusively 
for O readers. 

O 

READER
EVENT

Terms & conditions: *Calls cost 7p per minute plus network extras. Over 18s only. All bookings are non-refundable.  
Full terms & conditions can be found online at Omagazine.seetickets.com
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Brown-buttered crab risotto | Dan dan noodles | Turkish pide  
PB&J French toast | Tuscan pork steaks | Blackberry vodka

Deep-dish apple pie | Egg hoppers with coconut sambal

Every recipe you’ll need this 
month including brilliant new 
breakfast and brunch ideas, 
clever ways to cook with 
milk, and lots of quick and 
healthy midweek meals

September 2016 Omagazine.com 21
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Honeyed fig and  
curd cheese 
tart p24

Make the most of apples, blackberries,  
sweetcorn, tomatoes, figs and mussels  
while they’re at their best this month 
Recipes JANINE RATCLIFFE  Photographs KRIS KIRKHAM
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Figs will not ripen
after picking so

you’ll need to buy
them ripe. Look for

fruits that give
a little when pressed

gently with your
fingers. They get

sweeter towards the
end of their season

in October.

BUY IT NOW
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Blackberry

vodka p24 
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Honeyed fig and
curd cheese tart

50 MINUTES | SERVES 6 | EASY

Use cow or goat’s curd for this. Both are
young and fresh but the goat’s curd will give 
you more of a tang.

ready-rolled puff pastry 230g circular
or rectangular sheet (we used La Pâte 
Feuilletée, available from Ocado)
curd cheese 150g
ground almonds 75g
egg yolk 1
golden caster sugar 3 tbsp
purple figs 4-5 small
flaked almonds 1 tbsp, toasted
runny honey 1 tbsp

• Unroll the pastry onto
a baking sheet. Score

a border 2cm in from the
edge and prick the inside
with a fork. Chill in the
fridge for 10 minutes.
• Heat the oven to 200C/
fan 180C/gas 6. Beat the

cheese, ground almonds,
egg yolk and sugar together

in a bowl. Cut the figs into
thick slices. Bake the

tart case (unfilled)
for 10 minutes.
Take out of the
oven and gently
push down the
centre which will

have puffed up. Let
it cool a little then spread 

the cheese mix inside the
border and lay the figs on top, choosing
similar sized slices for a neater finish. Bake

for another 20-30 minutes until the 

Blackberry vodka
10 MINUTES + MACERATING | MAKES 1 LITRE | EASY |

You can experiment with different amounts
of sugar but blackberries are quite tart so
a little helps bring out the berry flavours. 

blackberries 300g
caster sugar 3 tbsp
vodka 70cl bottle

• First sterilise your macerating jar or bottle.
Wash really well in very hot water then put  
in a low oven to completely dry out.
• Wash the blackberries really well and
add to the cooled sterilised jar. Add the
sugar and vodka and shake so the sugar
is well distributed. Leave in a cool dark place
for 3 days, giving the jar a shake a couple  
of times a day.
• Strain the vodka into a clean bottle. To
get a clear liquid, strain through muslin or  
a clean J cloth. Serve ice cold.

24 Omagazine.com September 2016

filling is light golden and puffed a little.
Scatter over the flaked almonds and finish
with a drizzle of honey. Serve just warm.

PER SERVING 414 KCALS | FAT 21G | SATURATES 6.2G 

CARBS 43.7G | SUGARS 31.3G | FIBRE 4.4G  

PROTEIN 10.5G | SALT 0.6G

Dutch tomato soup
45 MINUTES | SERVES 4 | EASY | 4

This was inspired by the incredibly rich
bowl of tomato soup served at Café de 
Jaren in Amsterdam. 

onion 1 large, diced
carrot 1, finely chopped
celery 1 stick, finely chopped
butter 50g
thyme 3 sprigs

bay leaves 2
very ripe plum or
vine tomatoes 500g, roughly chopped

chicken stock 850ml
crème fraîche 8 tbsp 
basil a few leaves

• Cook the onion, carrot and celery in the
butter for 10-15 minutes until really soft.
Add the herbs and cook for a minute then  
tip in the tomatoes and chicken stock.
Simmer for 30 minutes, fish out the herbs,
add 4 tbsp of the crème fraîche then use
a stick blender or food processor to whizz
until completely smooth. Season then ladle
into bowls, adding another spoon of crème
fraîche and a couple of basil leaves to each.

PER SERVING 407 KCALS | FAT 34.8G | SATURATES 23.1G 

CARBS 11.8G | SUGARS 10.4G | FIBRE 4.7G  

PROTEIN 9.1G | SALT 0.8G
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Dutch tomato soup
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September is prime
tomato month so
look for ripe-to-

bursting tomatoes
for the best-ever
flavoured soup.

Anything underripe
will not give

a good result. Store
tomatoes at room

temperature
as fridge-cold
tomatoes have

no flavour.

BUY IT NOW



Low and slow pork belly
with jalapeño creamed corn
4½ HOURS | SERVES 6 | EASY 

sea salt 2 tsp
ground black pepper 1 tsp
mild chilli powder 1 tsp
smoked paprika 1 tsp
ground coriander 1 tsp
groundnut oil 2 tbsp
pork belly 1.5kg, skin well scored (not rolled)
baby leaf greens 400g
CREAMED CORN
corn cobs 4 large
onions 2, finely chopped
garlic 1 clove, crushed
butter 25g
double cream 150ml
pickled jalepeños 2-3 tbsp  
from a jar, drained  
and chopped

coriander a small bunch, chopped

• Heat the oven to 150C/fan 130C/gas 2.
• Mix the salt, spices and oil and rub all over
the pork belly meat and skin. Sit the pork on
a rack in a roasting tin. Pour a mug of water
into the bottom of the tin, cover the pork 
with foil and cook for 3 hours.
• Turn the oven up to 220C/fan 200C/gas 7,
take off the foil and keep cooking for another
20-30 minutes or until the crackling has
popped. Rest for 20 minutes before carving.
• While the pork is cooking, remove any
husks from the cobs then stand the corn  
on its end and cut down with a knife
to remove the kernels. Put the onions,
garlic, butter and corn in a pan and cook 

over a low heat for 10 minutes.
• Add the cream with 100ml water, then
bring to a gentle simmer before covering and
cooking for 10 minutes. Use a stick blender
to blitz about half of the corn in the pan. Add
the jalepeños. Simmer gently without the lid
for another 6-7 minutes, or until the corn is
thick and creamy. Season well and stir in the
coriander. Remove any woody stalks from
the greens then steam until tender. Serve
slices of the pork with the corn and greens.

PER SERVING 737 KCALS | FAT 56.9G | SATURATES 23.5G 

CARBS 8.3G | SUGARS 4.4G | FIBRE 5G  

PROTEIN 45.5G | SALT 2.4G
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Mouclade and frites
30 MINUTES | SERVES 4 | EASY

oven french fries 500g
sea salt flakes 1 tsp
cayenne pepper ¼ tsp
mussels 1 kg, cleaned
white wine 125ml
shallots 3, finely sliced
egg yolks 2
double cream 150ml
medium madras curry powder 1 tsp
lemon ½ 

• Cook the fries following pack
instructions. Mix the sea salt  
and cayenne.
• Rinse the mussels and throw away
any that won’t close when tapped
on the sink. Put them in a large

saucepan with the wine and
shallots, bring to the boil, cover
and steam for 3-4 minutes.
Shake the pan from time to
time until the mussels have
all opened; throw away any
that remain closed. Pour
through a sieve, keeping 
the cooking liquid.
• Mix the egg yolks with

the cream and curry
powder. Whisk this

into the cooking
liquid and reheat

it gently. Season
with salt, pepper and 

a squeeze of lemon
juice. Divide the mussels
between four bowls and
pour over the sauce.
Toss the fries with the
cayenne salt and serve 
on the side.

PER SERVING 502 KCALS

FAT 29.3G | SATURATES

14.5G | CARBS 34.3G

SUGARS 3G | FIBRE 4G 

PROTEIN 18.2G 

SALT 3.1G
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Deep-dish apple pie
1 HOUR + RESTING + CHILLING   

SERVES 6 | EASY

An American-style pie with
a crisp sugar-crust. Serve
hot with a big scoop of 
vanilla ice cream.

ground cinnamon 1 tsp
demerara sugar 3 tbsp,
plus a sprinkle for the top
cornflour 1 tbsp
Granny Smith apples 4, peeled, 
halved, cored and sliced
butter 25g, cubed
egg 1, beaten to glaze
vanilla ice cream to serve
SWEET PASTRY
plain flour 250g
butter 125g, chilled and cubed
icing sugar 2 tbsp
ice cold water 6-7 tbsp

• To make the pastry put the flour and butter
in a bowl. Use your fingers to rub the two
together. Stop when you have a mix of
breadcrumb-sized and pea-sized lumps of
butter (this will give you a flakier pastry). Stir
in the icing sugar and a pinch of salt. Add
the iced water spoon by spoon, mixing with 
a butter knife as you add until it clumps
together into a dough. Wrap in clingfilm and 
rest for 30 minutes in the fridge.
• Heat the oven to 190C/fan 170C/gas 5.
Cut the pastry into 2, making one piece
slightly bigger. Roll out the larger piece and 

28 Omagazine.com September 2016

use to line a 20cm x 3½ cm deep metal pie tin. 
• Mix the cinnamon, demerara sugar and
cornflour together well. Put the apple slices in
a bowl and toss with the cornflour mix. Pile into 
the lined tin then dot with butter.
• Roll out the rest of the pastry to make a lid.
Cover, trim and crimp together the edges. Make
a steam hole in the middle (decorate the top
with the off-cuts if you like). Glaze the top of the 
pie with egg, chill for 15 minutes then glaze
again (this will give you a deep golden crust).
Sprinkle the surface of the pastry with more
demerara then cook for 40 minutes until crisp
and golden. Serve with a scoop of ice cream.

PER SERVING 443 KCALS | FAT 22G | SATURATES 13.4G  

CARBS 54.3G | SUGARS 20.2G | FIBRE 2.5G  

PROTEIN 5.6G | SALT 0.5G
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Sweeet! 

1. Mexican
Mix 4 tbsp soured cream, 4 tbsp
mayonnaise, 1 crushed clove of garlic,
1 tsp mild chilli powder, 100g finely crumbled
feta and a handful of chopped coriander in a
large dish. Grill 4 corn cobs on the BBQ or
griddle pan then put in the dish while hot and
turn over in the mix until coated. Serve sprinkled
with more crumbled feta and another pinch of 
chilli powder.

2. Middle Eastern
Put 2 tbsp pomegranate seeds in a mortar and 
crush slightly with a pestle. Whisk in 2 tbsp
pomegranate molasses, the juice of half a
lemon and 2 tbsp olive oil. Grill 4 corn cobs on
the BBQ or griddle pan then spoon over the mix.  
Top with mint leaves.

3. Italian
Heat 4 tbsp butter in a pan. Add 2 tbsp pine
nuts and cook gently until golden. Add a crushed
clove of garlic and a chopped red chilli and cook
for 2 minutes. Grill 4 corn cobs on the BBQ or
griddle pan then spoon over the topping and finish 
with finely grated parmesan.

4.Asian
Mix 4 tbsp Thai sweet chilli sauce, 1 tbsp fish
sauce, 1 tbsp brown sugar, the juice of a lemon 
and a handful each of chopped mint and
coriander. Grill 4 corn cobs on the BBQ or 
griddle pan then spoon over the sauce.

5.Jamaican
Mash 4 tbsp soft butter with 1 tbsp chopped
thyme, ½ finely chopped scotch bonnet chilli,
¼ tsp allspice, 3 finely chopped spring onions 
and season really well. Roll into a sausage in
clingfilm and chill until needed. Grill 4 corn cobs
on the BBQ or griddle pan then top with slices of 
the butter.

Five new toppings to make 
corn-on-the-cob sing

Recipes JANINE RATCLIFFE

Photograph ANT DUNCAN 

(EACH SERVES 4)

1

2

3

4

5



NEW SEA SALT & PINK PEPPERCORN

MAVERICKS
DON’T DO RUN-OF-THE-MILL



It’s not just for
your morning

cuppa – milk is an
amazingly versatile
cooking ingredient.

Use it in these
sweet and

savoury recipes
Recipes GENEVIEVE TAYLOR
Photographs ANT DUNCAN

The white stuff
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Spanish

flan with

orange and

cinnamon
p34
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Tres leches

cake with

rum and
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Tres leches cake
with rum and
toasted coconut
1 HOUR + CHILLING | SERVES 15 

EASY

Tres leches cake, translated from the
Spanish as ‘three milks cake’, is a speciality
of central and south America. Sponge is
soaked in a mix of cream, condensed milk
and evaporated milk. Although it may sound 
unusual, the soaked-sponge method is
similar to a British trifle or Italian tiramisu.
This cake keeps well, chilled in the fridge,  
for 2-3 days.

eggs 5, separated
caster sugar 200g
evaporated milk 100ml
vanilla extract 1 tsp
plain flour 200g
baking powder 2 tsp
MILKS
evaporated milk 300ml
condensed milk 397g tin
whipping cream 150ml
golden rum 4 tbsp (optional)
TOPPING
whipping cream 300ml
icing sugar 3 tbsp
dark rum 2 tbsp (optional)
coconut flakes 100g, toasted until golden

• Heat the oven to 200C/fan 180C/gas 6.
Butter and line a 22-23cm square cake tin.
Whisk the egg whites to soft peaks in a large
bowl with electric beaters. Add the sugar
a third at a time, whisking really well in 

Spanish flan
with orange
& cinnamon
2 HOURS + CHILLING 

SERVES 6 | EASY | GF

This flan is a baked
custard with a slightly
richer, denser, more
velvety texture than its
more familiar cousin,
the crème caramel. The
combination of caramel,
orange and cinnamon  
is irresistible. 

whole milk 1 litre
oranges 2, zested

ground cinnamon ½ tsp
eggs 6
caster sugar 80g  

CARAMEL
caster sugar 250g

• Pour the milk into a large
pan, add the orange zest and

cinnamon, stir well and set over
a medium heat. Bring to the boil
and simmer steadily until the milk

has reduced by 1/3. The easiest
way to gauge this is to take a long

wooden skewer and put it into the
cold milk in the pan. Make a note of

the level of the milk by placing your
finger at that point, then carefully use

a sharp knife to nick a little groove in
the stick. Use this mark to test the depth 
of the milk as it reduces.
• To make the caramel, put 250g sugar
and 125ml cold water into a heavy pan.
Bring to a simmer and stir until the sugar
has dissolved. Turn up the heat and boil
until you have a deep golden caramel.  
Pour into a round ceramic or glass
ovenproof dish (approx 19cm). Put the  
dish in a roasting tin.
• Once the milk has reduced, heat the oven
to 160C/fan 140C/gas 3. Whisk together the
eggs and 80g sugar in a mixing bowl until
combined but not too aerated. Strain the
reduced milk through a fine sieve onto the
egg and stir together, trying not to create
too many bubbles. Strain the mixture again
while pouring carefully into the dish over the
caramel. Add enough boiling water to the
roasting tin for it to come about halfway
up the sides of the dish (you might find  

this easier to do when the roasting tin and
dish are already in place on the oven shelf  
as it will be quite heavy).
• Bake the flan in its water bath for about
30-40 minutes, until just set but with a bit
of a wobble in the centre. Remove the flan 
from the tin and allow to cool at room
temperature. Chill in the fridge for at least  
6 hours, or preferably overnight.
• To serve, slide a table knife around the
edge of the dish. Put a large plate over the
top and quickly invert to release the flan  
onto the plate. 

PER SERVING 419 KCALS | FAT 10.5G | SATURATES 5.1G 

CARBS 69.1G | SUGARS 69G | FIBRE 0.2G   

PROTEIN 11.9G | SALT 0.4G

between. Add the egg yolks, one at a time,
again whisking well in between. Pour in the
evaporated milk, add the vanilla and whisk 
until combined.
• Sift the flour and baking powder onto the
egg mixture and fold through gently with
a large metal spoon, trying not to knock
too much air out of the mixture. Pour into
the cake tin and bake for 25-30 minutes,
or until a skewer pushed into the centre 
comes out clean.
• Cool in the tin for 5 minutes, then invert the
tin onto a large, lipped plate. Peel away the
baking paper. Leave the cake bottom-side
up, as this creates a nice flat surface to pour 
over the soaking liquid. Use a skewer to
pierce the cake all over, making holes all the 
way down through the cake to the plate.
• In a large jug, mix together the evaporated 
and condensed milks and the whipping
cream, adding the rum if you’re using it.
Slowly pour over the warm cake, allowing
it to soak in before continuing. Some of the
liquid will puddle onto the plate. This is fine
as it will soak in over time, but try to go
slowly to get most of it to absorb through
the sponge. Cool completely, then transfer  
to the fridge for a minimum of 8 hours,  
or overnight.
• To make the topping, softly whip the cream
in a large bowl with the icing sugar and rum,
if using. Spread all over the top and sides
of the cake and sprinkle over the toasted 
coconut flakes. 

PER SERVING 422 KCALS | FAT 22.5G | SATURATES 14.5G 

CARBS 45.2G | SUGARS 34.8G | FIBRE 1.8G   

PROTEIN 8.6G | SALT 0.4G
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Pork belly and potatoes
baked in milk, bay and 
smoked paprika
3 HOURS | SERVES 4-6 | EASY | GF

This recipe is inspired by an Italian dish
which would usually use rolled loin. Pork cooked in milk
is tender and succulent – this recipe is more about the meat
than the crackling. For optimum crackling, cook for longer  
at the higher temperature before reducing. 

pork belly 1.5kg, skin scored 
whole milk 750ml
bay leaves 6
garlic 6 cloves, peeled and bruised
smoked paprika 1 tsp
charlotte potatoes 1kg

• Heat the oven to 240C/fan 220C/gas 9. Season the pork
all over and put it in a medium-sized roasting tin or shallow
casserole dish. You want the pork to have a little space all
around (about 6-8cm) in order to fit in the potatoes, but not
too much or when you add the milk it won’t cover the meat
enough to gently poach it. Slide the pork into the oven and
roast it for 40 minutes until the skin has started to crisp
nicely. Cook for another 10 minutes if the skin hasn’t started 
to crisp up. Remove from the oven, and reduce the 
temperature to 150C/fan 130C/gas 2.
• Gently pour the milk around the pork – it should come well
up the sides of the meat but not go over the top of the skin.
Tuck in the bay leaves and garlic cloves and sprinkle in the
paprika, seasoning with a little more salt and pepper. Put the 
pork back in the oven and cook for 45 minutes.
• Slice the potatoes in half lengthways, then each half again,
so you get 4 slim wedges. Once the pork has had its initial
poach in the milk, remove from the oven and add the potato
wedges, pressing them down gently so that they are under
the surface of the milk as much as possible. Slide back into
the oven and cook for a further 1 hour 15 minutes, by which
time the potatoes should be tender and the milk pretty much
absorbed (you can spoon away any excess milk if it doesn’t
all soak up). Give the potatoes a stir a couple of times during
cooking to make sure they’re cooking evenly – the top layer
of potatoes will develop a lovely golden crust as the milk 
absorbs and evaporates.
• To serve, cut the pork into thick slices and spoon the 
potatoes around it.

PER SERVING 682 KCALS | FAT 39.6G | SATURATES 15G 

CARBS 30.7G | SUGARS 7.7G | FIBRE 3.8G   

PROTEIN 48.7G | SALT 0.5G
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Queso blanco with
grilled chillies and cumin,
with homemade tortilla chips
50 MINUTES + CHILLING | SERVES 2-4 AS A SNACK | EASY | V

Queso blanco is a very simple cheese to make that takes
flavours from herbs and spices really well. It’s a fresh cheese
that tastes best and has the creamiest texture the day you
make it. It will keep for longer in the fridge, but the texture  
can become a little waxy. 

whole milk 1½ litres
lemon juice 4 tbsp
red or green chillies 6-8 
cumin seeds 1 tbsp
TORTILLA CHIPS
flour tortillas 6
olive oil

• Pour the milk into a large pan, put over a medium heat and
bring up to a little under boiling point (about 85-90C if you have
a thermometer). Turn off the heat and add the lemon juice
1 tbsp at a time, stirring briefly in between. Once the lemon
juice has all been added the milk should have separated and 
curdled. Leave undisturbed for 10 minutes.
• Put a griddle pan over a high heat. Once hot, add the whole
chillies and cook for 10-15 minutes, turning frequently, until
lightly blackened all over. Transfer to a small bowl and cover
tightly with clingfilm to help steam the skins loose. Peel the  
skin away, remove the seeds and chop the flesh.
• Add the cumin seeds to a small, dry frying pan and set over
a medium heat to toast. As soon as you smell their fragrance
wafting up from the pan, tip into a mortar and crush lightly.  
Set aside.
• Line a sieve with a clean sheet of muslin cloth and sit over  

a large bowl. Slowly
pour the pan of separated
milk into the sieve. Discard or
keep the whey for another recipe
(the whey is great as the liquid in bread
making). Leave the curds draining for
another 10-15 minutes, squeezing the cloth a little to help the
process. Tip into to a bowl and stir through 1 tsp salt, the cumin
and chillies. Scoop back into the centre of the muslin and twist up 
the sides
to form the cheese into a neat ball shape. Unwrap and put on
a little dish for serving. Chill for 30 minutes or so to allow the 
flavours a little time to develop.
• To make the tortilla chips, heat the oven to 200C/fan 180C/
gas 6. Put the stack of tortilla wraps on the chopping board and
slice into 8 wedges. Spread out over a couple of large baking
sheets and drizzle over 2 tbsp olive oil. Season well. Bake for
about 10-12 minutes, until crisp and lightly golden. Serve the 
cheese with the tortilla chips for scooping.

PER SERVING 476 KCALS | FAT 23G | SATURATES 10.9G 

CARBS 47.9G | SUGARS 18.3G | FIBRE 2.4G   

PROTEIN 18.2G | SALT 1.3G
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Raspberry and
rosewater kulfi
with toasted
almond sprinkles
1 HOUR 15 MINUTES + FREEZING 

SERVES 6 | EASY | GF

Kulfi is an Indian ice 
cream made by
evaporating whole milk
until it’s really rich and
almost caramelised. The
beauty of enriching the
milk like this is that you
don’t need an ice-cream
maker to churn and break
up ice crystals, so it’s an
easy pudding to make.

This is traditionally made
in conical metal kulfi moulds,
which are hard to find in

the UK, but you can use
tall dariole moulds instead. 

whole milk 1 litre
condensed milk 397g tin

raspberries 300g
rosewater 1-2 tbsp
vegetable oil 1 tsp

blanched almonds 50g

• Pour the milk into a large pan
(a stock pot or jam pan is ideal). Bring

to the boil and simmer steadily over
a medium heat, stirring regularly until the 

milk has reduced by 3/4. Stir very
frequently towards the end of simmering
to prevent the milk burning. You’re looking
for the milk to reduce to 250ml – it will be
quite thick and almost granular in texture.
You can use the bamboo skewer measuring
method detailed in the Spanish flan recipe on
page 34 as a good way of judging if the milk
has reduced enough (but divide the stick into 
4 increments rather than 3).
• Once reduced, strain through a fine sieve into
a mixing bowl, using the back of a wooden
spoon to push as much through as possible. 
Stir in the condensed milk and cool.
• Add the raspberries to a blender or food
processor and whizz until smooth, then strain
through a fine sieve on top of the milk mixture,
discarding the pips. Stir through the rosewater,
to taste.
• Lightly oil the dariole moulds and pour
in the kulfi mixture. Freeze for 4-6 hours,  
until solid.
• To serve, add the almonds to a small frying

pan and toast over a medium high heat for
a few minutes until golden brown and nutty. 
Roughly chop.
• Remove the kulfi from the freezer and allow
to warm at room temperature for 30 minutes
before removing from the moulds, sliding a
table knife around the inside to help ease 
them out onto little serving plates.
Alternatively, dip the base of each mould in
boiling water for a few seconds to speed the
process. Scatter over some of the chopped 
toasted almonds before serving. 

Add the rosewater slowly, increasing the amount to
taste. Bear in mind that frozen things have less
flavour than things at room temperature, so you
probably need to add just a dash more than you 
think when you’re tasting the mixture.

PER SERVING 393 KCALS | FAT 16.7G | SATURATES 7.6G 

CARBS 46.1G | SUGARS 45.9G | FIBRE 2.5G   

PROTEIN 13.5G | SALT 0.3G

a snug roasting tin in a single layer. Drizzle
over 2-3 tbsp of olive oil, scatter on the sage 
and season, tossing to mix. Bake
in the oven for 50 minutes – 1 hour, or until
soft and lightly caramelised in places. Stir
once or twice during cooking to make sure  
it roasts evenly.
• While the cauli is roasting, melt the butter
with 1 tbsp olive oil in large pan. Add the
onion and cook gently for 15 minutes,
stirring regularly, until it’s soft. Sprinkle in the
flour and stir well over the heat for a minute.
Gradually pour in the milk, whisking until you
have a sauce. Bring to the boil, then bubble
for 5 minutes, stirring frequently until thick
and creamy. Stir through the parmesan and 
mustard and season. Take off the heat.
• Once the cauli is roasted, cool for a few
minutes, then chop into little pieces of about
1-2 cm. Leave the oven on. Beat the eggs 
into the cheese sauce, then gently stir
through the chopped cauliflower. Pour into
a buttered and lined 23cm springform cake
tin and bake in the oven for about 45-50
minutes, or until a skewer inserted into the
centre comes out clean. It should be set
but with a touch of wobble to the centre.
• Cool for 10 minutes in the tin, then put
a large dinner plate over the top and invert
it onto the plate. Release the latch on the
tin and remove the baking paper, then put
a serving plate over and invert once more  
so it’s top-side up.
• To make the garnishes, spread the kale out 
into a single layer on a baking sheet and
drizzle over 1 tbsp olive oil, tossing well to
mix. Season, then bake in the oven for about 
10 minutes, until crisp.
• Add the pine nuts, sugar and smoked
paprika to a small frying pan and put over
a medium high heat. As the sugar begins
to melt, stir to coat the nuts evenly. Cook for
a few minutes until golden and caramelised, 
then cool a little on a plate.
• Scatter the crispy kale and pine nuts over
the sformato and cut into wedges to serve.
It tastes great hot or at room temperature. 

PER SERVING 760 KCALS | FAT 53G | SATURATES 21.1G 

CARBS 38.6G | SUGARS 17.2G | FIBRE 4.8G   

PROTEIN 29.8G | SALT 1.2G

Cauliflower
sformato with
crispy kale and
caramelised  
pine nuts

2 HOURS | SERVES 4 | EASY | V

Think of a sformato as a little like a cross
between a dense soufflé and a crustless
quiche. The term literally means ‘unmoulded’ 
in Italian, which doesn’t sound half as
romantic when you translate it. It can be
made with all sorts of vegetables and makes
a really impressive vegetarian main course. 

cauliflower 1 large, leaves removed
olive oil
sage a small bunch, chopped
butter 80g
red onion 1, finely chopped
plain flour 80g
milk 800ml
parmesan (or veggie alternative) 50g, grated
english or dijon mustard 1 tsp
eggs 5 large
kale 100g, chopped, washed and shaken dry
pine nuts 75g
caster sugar 1 tsp, heaped
smoked paprika a generous pinch

• Heat the oven to 180C/fan 160C/gas 4.
Cut the cauliflower into florets and add to  
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Breakfast is back! But hold the
cereal – we’re thinking pizza…
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Spiced buttered kippers with
crispy potatoes and avocado
40 MINUTES | SERVES 4 | EASY | GF

butter 65g
lemon 1/2, zested and juiced
smoked paprika 1/2 tsp
flat-leaf parsley finely chopped to make  
1 tbsp
chilli flakes 
olive oil
waxy potatoes about 500g, peeled and cut
into 1cm cubes
smoked kippers 4
avocados 2 ripe

• Mash 50g of the butter with the lemon
zest, paprika, parsley, a pinch of chilli flakes
and some seasoning. Tip onto a piece of
clingfilm and roll into a sausage. Chill.
• Heat the remaining butter and a drizzle
of olive oil in a frying pan. When the butter 

PB&J french toast
with peanut brittle
30 MINUTES | SERVES 2 | EASY

Keep any leftover raspberry jam covered  
in the fridge for up to four days.

crunchy peanut butter 50g 
mascarpone 50g
brioche or bloomer 4 thick slices 
eggs 2, lightly beaten
golden caster sugar 1 tbsp 
vanilla extract 2 tsp
double cream 50ml 
butter for frying
RASPBERRY JAM
raspberries 100g
lemon ½ small, juiced
icing sugar 50g
PEANUT BRITTLE
golden caster sugar 75g
roasted peanuts 25g, roughly chopped

• To make the brittle, sprinkle the sugar into 
a heavy-based frying pan in a thin layer
covering the base. Cook on a medium heat 
until the sugar melts and turns into
a caramel. Don’t be tempted to stir it at this
point, swirl the pan to melt the sugar. When
the sugar turns an amber colour, tip in the
nuts with a pinch of salt and coat them in the
caramel. Pour carefully onto a baking-paper-
lined tray, and leave to cool completely.
• Tip the jam ingredients into a small pan,
and cook until the raspberries lose their
shape and become jammy. Strain through
a sieve, discarding the seeds, if you like, and
leave to cool. Break the cooled brittle into
shards, then pulse in a small blender to get 
caramel and nut crumbs.
• Mix the peanut butter in a bowl to loosen,
then beat in the mascarpone. Divide the
mix between 2 pieces of brioche, and  

spread 2 more pieces with 2 tbsp of the
raspberry jam. Sandwich the slices together 
to make a PB&J sandwich.
• Beat the eggs, sugar, vanilla and cream in
a shallow bowl, then soak the sandwiches
for a few minutes on each side until the
crusts start to soften and the sandwiches 
turn squidgy.
• Heat a knob of butter in a frying pan, and
when it starts to foam, add the sandwiches. 
Cook for 2-4 minutes on each side until
golden and crisp. Turn over and cook on the
other side. Serve with some of the peanut 
brittle sprinkled over. 

PER SERVING 1006 KCALS | FAT 57.4G | SATURATES 28G 

CARBS 93.9G | SUGARS 54.7G | FIBRE 4.5G   

PROTEIN 23.5G | SALT 1.9G

starts to foam, add the potato cubes. Don’t
stir them round, but let them crisp up on
each side before you turn them. They should 
take 15-20 minutes until evenly brown,
tender, and a knife goes into them easily.
• Season the potatoes with salt and pepper.
Add a knob of the spiced butter to another
frying pan, and cook the kippers for a few
minutes on each side until cooked through, 
basting with the butter as they cook.
Alternatively add a few dabs of the spiced 
butter and grill for 5 minutes.
• Cut the avocados in half and remove the
stone. Using a dessert spoon, scoop the
flesh from the skin, in one piece, and discard
the skin. Put the halves cut-side down on
a chopping board and cut thin slices through
the avo, lengthways (from top to bottom),
keeping the shape of the avocado. Push the 
top pieces to the right, and the bottom
pieces to the left on the chopping board, but 
make sure the slices are still overlapping 
slightly, so you make a thin strip of
overlapping avocado slices. Starting from
one end, curl the pieces into a spiral, tucking
in any pieces that fall out. It should end up
looking like a flower. Squeeze over a little
lemon juice and a pinch of chilli flakes.
• Divide the potatoes between 4 plates and
add a kipper to each, with another slice of
the spiced butter. Add an avocado flower to 
each plate. 

PER SERVING 682 KCALS | FAT 51.5G | SATURATES 15.2G 

CARBS 24.8G | SUGARS 1.6G | FIBRE 6.1G   

PROTEIN 26.8G | SALT 3.1G
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Dutch baby with spiced plums
1 HOUR 40 MINUTES + RESTING | SERVES 4 | EASY 

You’ll need a 20cm-23cm skillet or ovenproof
frying pan for this recipe. The result is more 
of a giant Yorkshire pud than a pancake. 

blueberries 100g
plain flour 100g
cinnamon a pinch
eggs 3, beaten
vanilla extract 1 tsp 
whole milk 150ml 
butter 1 tbsp
sunflower oil 
vanilla ice cream to serve
SPICED PLUMS
plums 4, halved and stoned
golden caster sugar 100g 
vanilla pod 1, halved and seeds  
scraped out 
star anise 1
nutmeg a grating
cloves 2 

• Heat the oven to 200C/fan 180C/gas 4. 
Put all the spiced plum ingredients (including
the vanilla seeds and pod) into a saucepan. 
Pour over 100ml water, and cover. Cook for 
5-10 minutes until the plums are tender,  
and a knife goes through them easily. Scoop
the plums out and leave to cool. Strain the 
remaining liquid through a sieve into a small 
pan. Simmer for a few minutes until syrupy, 
take off the heat, add the blueberries,  
then cool. 
• Sift the flour into a large bowl. Add a pinch
of salt and cinnamon and make a well in  
the centre. Add the eggs and vanilla, and 
whisk vigorously until you get a thick batter. 
Slowly whisk in the milk, it should be the 
consistency of double cream. Leave to  
rest at room temperature for 30 minutes.
• Put the oven shelf to 2/3 high in the oven, 

Egg hoppers with
coconut sambol
40 MINUTES + FERMENTING OVERNIGHT

SERVES 6 | EASY | LC

Use a hopper pan, available from Asian 
cookshops, a small wok, or a high-sided 
frying pan to make the hoppers. 

fast-action yeast 1 tsp 
coconut milk 400ml 
golden caster sugar 1 tsp 
rice flour 200g 
coconut oil 
eggs 6
chilli sauce to serve
COCONUT (POL) SAMBOL 
green chilli 1, chopped 
chilli powder ½-1 tsp 
shallots 2, sliced 
maldive fish flakes or bonito flakes 2 tsp 
(optional)
fresh coconut 200g, grated 
lime 1, juiced 

• Mix the yeast with 100ml coconut milk, 
sugar and whisk. Leave for 30 minutes until 
the batter starts to foam. Add the remaining 
coconut milk and 100ml warm water. 
• Tip the flour into a large bowl, make a well 
in the centre and pour in the yeasty coconut 
liquid. Whisk until smooth, it should be quite 
a thin batter. Cover with clingfilm and leave 
at room temperature overnight. 
• For the coconut sambol, put the green 
chilli, chilli powder, shallots and fish flakes 
with 1 tsp salt in a blender. Whizz until 
smooth. Tip into a bowl and mix with the 
grated coconut, a good grinding of black 
pepper, and the lime juice. Cover and chill.
• Put a hopper pan, or a non-stick frying pan 
on a medium heat. Season the batter with 
pinch of salt and add a little water to loosen 
the batter if it’s too thick. It should be like 
single cream. Add 1 tsp coconut oil to the 
pan and tip the pan to coat it in the oil. 
• Add a ladleful of batter to the pan, and 
swirl to make a thin pancake that comes up 
the sides. Keep swirling the pan to get a few 
coatings of the pancake up the sides.
• When the sides start to set, crack an  
egg into the middle of the pancake and 
cover with a lid or a baking tray. Cook for 
3-4 minutes until the egg white has set. 
• Using a spatula, ease the pancake from 
the pan, and lift out. Repeat with another tsp 
oil, with the remaining batter and eggs. 
Serve with the sambol and chilli sauce. 

PER SERVING 438 KCALS | FAT 29.1G | SATURATES 22.4G 

CARBS 30.4G | SUGARS 3.7G | FIBRE 4.7G   

PROTEIN 11.4G | SALT 1.1G

If the hopper batter doesn’t stick to the sides of the 
pan (this might happen if your pan is non-stick) 
whisk in a few extra tbsp rice flour to thicken it.

and heat an empty skillet for 10 minutes to 
get really hot. Remove carefully, and add the 
butter and 2 tbsp oil, and swirl around the 
pan. Put back in the oven for 2 minutes until 
the butter starts to foam. Working quite 
quickly, remove the pan from the oven, and 
pour in the batter. Put back in the oven, cook 
for 20-25 minutes until golden and risen. Try 
not to open the oven before 20 minutes, or 
the oven will lose heat and the dutch baby 
might collapse. 
• Serve immediately, with scoops of ice 
cream, plums with spiced syrup and 
blueberries drizzled over the top. 

PER SERVING 370 KCALS | FAT 13.8G | SATURATES 4.6G 

CARBS 50.8G | SUGARS 31.6G | FIBRE 2.3G   

PROTEIN 8.9G | SALT 0.4G
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Breakfast pizza
1 HOUR + 1 HOUR PROVING | SERVES 8 | EASY | LC

PIZZA DOUGH
fast-action yeast 7g sachet
golden caster sugar 1/2 tsp
olive oil 50ml
strong white flour 500g, plus extra  
for dusting
fine salt 1 tsp
SAUCE
olive oil
garlic 1 clove, crushed
cherry tomatoes 400g tin 
bay leaf 1
chilli flakes a pinch
Worcestershire sauce a splash
soft light brown sugar 1 tbsp 
red wine vinegar 50ml
smoked paprika a pinch 
TOPPINGS
button or field mushrooms a handful, 
chopped
butter
herby sausages 2
smoked streaky bacon 4 rashers, cooked
black pudding 100g, crumbled or cubed
cheddar a small handful of grated 
mozzarella 1 ball, torn 
quail’s eggs 8
hot sauce to serve (optional) 

• For the dough, mix the yeast with the
sugar, oil and 300ml warm water, then leave
for 5 minutes until foamy. Put the flour and
salt in a bowl. Mix in the liquid and work into
a dough. On a lightly floured worksurface,
knead for 10 minutes until smooth and
elastic. Cover the bowl with clingfilm and
leave for 1 hour or until doubled in size (you
can leave it in the fridge to prove overnight if 
you want to do this the day before).
• To make the sauce, heat a drizzle of oil in
a frying pan, and fry the garlic for a minute.
Add the cherry tomatoes, bay leaf and chilli
flakes and simmer for 10-15 minutes, until
the tomatoes have broken down and the
sauce has thickened. Add the remaining
ingredients and cook for a further 5-10
minutes until it makes a thick sauce.
Remove the bay leaf, season with salt and
pepper and add a pinch more sugar or
more vinegar, if you like, to make a tangy 
sauce. Cool.
• Cook the mushrooms in a knob of butter
until soft and all the water given off has 

evaporated. Season and leave to cool.
• Heat the oven to 240C/fan 220C/gas 9.
On a lightly floured worksurface, give the
dough another quick knead then roll into
a large pizza shape and transfer to an oiled
baking sheet. If you don’t have a baking
sheet big enough, divide the dough in half
and make 2 pizzas on 2 oiled baking trays.
• Spread a thin layer of sauce over the pizza
base – not too much or it’ll be soggy (freeze
any that’s leftover for more pizzas). Pinch
nuggets of meat from the sausage skins,
dotting them over the pizza, then add the 
bacon, black pudding and cooked
mushrooms. Scatter over the cheddar and
mozzarella. Bake for 12-15 minutes until the
dough is puffed and golden, the bacon crisp
and the sausage pieces are cooked through.
Crack over the quail’s eggs over the pizza
and bake again for 2-3 minutes until the
whites are set and the bacon and sausage 
are crisp. Serve with hot sauce. 

PER SERVING 464 KCALS | FAT 19.2G | SATURATES 6.7G 

CARBS 54.1G | SUGARS 5G | FIBRE 2.7G   

PROTEIN 17.5G | SALT 1.6G

Eggs benedict baguette 
30 MINUTES | SERVES 6 | EASY 

eggs 6
baguette 1 large or 2 small
softened butter for spreading
thick-cut smoked ham 200g, roughly torn
cayenne pepper
rocket a handful
HOLLANDAISE
egg yolks 5
white wine vinegar 1 tbsp + 1 tsp
unsalted butter 200g, cold, cubed 
lemon juice 1 tbsp 

• Heat the oven to 110C/fan 90C/gas ¼. To
make the hollandaise, whisk the yolks, 1 tbsp 
vinegar and a pinch of salt in a heatproof 
bowl. Set over a small pan of gently
simmering water (make sure the bowl isn’t
touching the water). Whisk for about 3-5
minutes over the heat until pale and thick.
Add cubes of butter, 2 at a time, to the bowl,
continually whisking, and wait for this to be 
incorporated until you add more. Keep
adding the butter, and whisking until the
sauce thickens, and turns into a thick
hollandaise. Add the lemon juice, and  

keep warm until needed, giving it a whisk
every so often so it doesn’t form a skin.
• Bring a pan of water to a gentle simmer.
Add the 1 tsp vinegar and swirl the water to
make a vortex. Add cracked eggs, one at a
time, to the middle of the pan and cook for
2-3 minutes until the white is just set. Scoop
out, and plunge into ice water. Repeat with
the remaining eggs and keep in the ice water
until you’re ready to serve. Meanwhile, split
the baguette down one side, horizontally,
and pull out some of the bread in the middle 
to make a hollow for the eggs to sit in.
Butter generously and put in the oven for 
5-10 minutes to warm through.
• To serve, add all the eggs back to boiling
water for a minute to reheat. Add the ham to
the warmed baguette, and cut into portions
now (this will make it easier to divide later
when the eggs are in). Drain the eggs on
kitchen paper and divide between the
baguette sections. Drizzle over some
of the hollandaise, add a pinch of cayenne, 
and scatter over a few rocket leaves.
• Serve with the remaining hollandaise, 
in little pots, for dipping. 

PER SERVING 553 KCALS | FAT 42.2G | SATURATES 22.7G 

CARBS 23.9G | SUGARS 2.5G | FIBRE 1.6G   

PROTEIN 18.6G | SALT 1.4G

This way of making hollandaise, by gradually adding
the butter, rather than melting it and adding to the
yolks off the heat means it’s very difficult for the
sauce to split. Keep adding the butter and whisking 
until it emulsifies. 

COOK’S NOTES



West
C ornwal l
road trip

Plus!
kimchi grilled cheese | venison wellington   

sweet potato linguine | red pepper and chilli jam  

rarebit cauliflower steaks | s’mores cake (as above!)
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Autumn 
harvest

Recipes from Olia Hercules
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brate Pick up our sweet issue for top seasonal bakes, a
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Pasta pronto

cherry
tomatoes

linguine

basil

chilli flakes

onion

olive oil

garlic

Tomato
and basil

25 MINUTES

SERVES 4 | EASY |

linguine 350g

Pasta and sauce all cooked in
one pot? Sounds mad but it  
works! Try this hot trend  
for dinner tonight

Recipes SABRINA FAUDA-RÔLE Photographs AKIKO IDA

cherry tomatoes 250g, halved
garlic 2 cloves, very thinly sliced
onion 1, very thinly sliced
olive oil 4 tbsp
chilli flakes a good pinch
basil 4 sprigs

• Put all the ingredients into a large
saucepan, in the listed order, with 1 tsp salt,
a grind of black pepper and 900ml water.
Cook for 15 minutes over a medium heat,
stirring regularly until the pasta is cooked and
the cooking water has reduced to a sauce. 
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Four
cheeses
25 MINUTES

SERVES 4 | EASY 

chives ½ bunch, snipped
galletti (or other short pasta) 250g
fourme d’ambert or roquefort 100g, 
broken into chunks

goat’s cheese 60g
comté 100g, thinly sliced or grated
mascarpone 150g
garlic 1 clove, very thinly sliced
ground nutmeg 2 pinches
rosemary 1 sprig
thyme 1 sprig
bay leaves 2

• Set aside a few chives. Put the rest of the
chives and all the other ingredients into
a large saucepan in the order listed. Pour
over 750ml water. Cook for approximately
15 minutes over a medium heat, stirring
regularly until reduced to a sauce. Fish out
the herb sprigs and bay leaves. Sprinkle the 
reserved chives on top to serve.

goat’s
cheese

comté

galletti

rosemary,
thyme and
bay leaves

chives

fourme
d’ambert

mascarpone and
ground nutmeg

garlic
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Orecchiette 
primavera

25 MINUTES | SERVES 4 | EASY | V

orecchiette 250g
broccoli 200g, cut into florets
broad beans 150g of double-podded
green beans 150g, cut into 1cm lengths
garlic 2 cloves, very thinly sliced
onion 1 small, very thinly sliced
lemon 1, zested and juiced
olive oil 2 tbsp
single cream 200ml
vegetable stock cube 1, crumbled
parmesan (or veggie alternative) shavings  
to serve

• Put all the ingredients (not the parmesan)
into a large saucepan in the order listed with
750ml water, 1 tsp salt and a grind of black
pepper. Cook for approximately 15 minutes
over a medium heat, stirring until reduced to 
a sauce. Serve with parmesan shavings.

COOK’S NOTES

Use young onions for one-pot recipes, and
slice as thinly as possible so they soften in 
the time it takes for the pasta to cook. 

broad beans

broccoli

onion,
garlic and
parmesan

single
cream
and

olive oil

orecchiette

green
beans

vegetable 
stock
cube

lemon
zest

Recipes adapted from
One-Pot Pasta: from pot to
plate in under 30 minutes
by Sabrina Fauda-Rôle
(£7.99, Hardie Grant)



Beetroot and gin-cured salmon
20 MINUTES + 24 HOURS CURING | SERVES 10 | EASY | LC GF

salmon 1 side, skin on and pin-boned
CURE
beetroot 2 medium, peeled 
oranges 2, zested
juniper berries 4 tbsp
gin 50ml
coarse sea salt 150g
golden caster sugar 100g 
PICKLED CUCUMBER
white wine vinegar 100g
golden caster sugar 50g
coriander seeds 1 tsp
black peppercorns 1 tsp 
bay leaf 1
dill a bunch, chopped 
cucumber 1 

1. To make the cure, grate the beetroot, tip into
a sieve and drain most of the liquid from it. Tip into
a food processor’s bowl and add the remaining
cure ingredients. Whizz until you have a paste.
2. Put 2 large sheets of clingfilm into a large
baking tray that fits the salmon. Lay the salmon 
into the tray skin-side down.
3 & 4. Spread the cure over the fish, covering
all the flesh, sides included. Wrap up tightly in  
the clingfilm.
5. Put another baking tray on top and weight it
down with tins. Put in the fridge for 24 hours.
6. To make the cucumber pickle, heat the vinegar,
sugar, coriander seeds, peppercorns and bay leaf
in a small pan until simmering, and the sugar has
dissolved. Leave to cool to room temperature.
Once cooled add 50ml water and a pinch of salt.
Finely slice the cucumber with a sharp knife or use
a mandoline. Add to the cooled pickle liquid and 
leave for an hour or overnight in the fridge.
7. The day after, remove the clingflim from the 
salmon and scrape most of the cure off.
8. Rinse any remaining cure from the salmon
under cold water, and pat dry with kitchen paper. 
9. Thinly slice the salmon with a sharp knife,
starting from the tail end at a low angle to remove
the salmon from the skin in thin slices. Mix the dill 
into the pickle to serve.

PER SERVING 253 KCALS | FAT 15.4G | SATURATES 2.8G 

CARBS 6.6G | SUGARS 6.6G | FIBRE 1G   

PROTEIN 21.2G | SALT 1.6G

Wear gloves when you’re grating the beetroot to avoid 

getting stained hands.

Try our on-trend zesty and boozy gravadlax, perfect for 
lunches, canapés or as a showstopping centrepiece 
Recipe ANNA GLOVER  Photographs SAM STOWELL

Make your own

Beetroot and
gin-cured salmon
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Psst....
Share your photo on

Twitter, our Facebook

page or Instagram

#Omagrecipes
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your results
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Cook everyday
Let Janine Ratcliffe, O’s food editor, rescue you from
your recipe rut with these quick and easy midweek ideas
Recipes JANINE RATCLIFFE Photographs SAM STOWELL 
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COOK 

Turkish pide with
cheese and peppers
45 MINUTES | MAKES 4 | EASY | V

ciabatta bread mix 250g
olive oil
onion 1, diced
garlic 2 cloves, crushed
red pepper ½ small, seeded and diced
green pepper ½ small, seeded and diced
chilli flakes ¼ tsp
ground cumin ½ tsp
ground cinnamon ¼ tsp
flat-leaf parsley a handful, chopped
halloumi 250g block, grated
butter 25g, melted
pickled chillies to serve

• Make up the ciabatta bread mix following
the pack instructions and leave while you 
make the filling.
• Heat a non-stick frying pan with 1 tbsp oil,
then add the onion, garlic and peppers and 
cook until soft. Add the spices, some
seasoning and cook for a few minutes, then
stir in the parsley and take off the heat. Cool 
and mix in the grated halloumi.
• Heat the oven to 200C/fan 180C/gas 6.
Divide the dough into 4, then roll out into
long oval shapes. Divide the cheese and
pepper mix between the ovals leaving a
1cm border. Pinch the dough at each end
so you are making a kind of slipper shape. 
• Bake for 20 minutes until puffed and
golden, then brush the breads all over with
melted butter and serve with pickled chillies.

PER SERVING 463 KCALS | FAT 27G | SATURATES 14.9G 

CARBS 31.5G | SUGARS 5.5G | FIBRE 3.1G   

PROTEIN 22G | SALT 2.8G 
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Roast Tenderstem® broccoli  
and lemon pasta
30 MINUTES | SERVES 2 | EASY | V

Tenderstem® broccoli 300g, cut 
into bite-sized pieces
olive oil
sea salt flakes
garlic 1 clove, skin on
lemon 1/2, zested
tortiglioni or other short pasta 200g
parmesan (or veggie alternative) 25g, finely 
grated, plus extra to serve

• Heat the oven to 200C/fan 180C/gas 6. Toss
the Tenderstem® with 2 tbsp olive oil, then
spread out on a baking tray and season with
sea salt and pepper. Wrap the garlic clove in
a little foil and add to the tray along with the
whole zested lemon half. Roast for 15-20
minutes until the Tenderstem® is tender and 
starts to crisp and char at the edges.
• Meanwhile, cook the pasta in boiling salted
water until tender then drain, keeping a cup  
of the pasta cooking water.
• Squeeze the roasted lemon into the drained
pasta pan. Add the zest then squeeze the 

garlic from its skin and mash into the lemon
juice. Tip the pasta back in with the parmesan
and a good splash of cooking water. Stir and
toss over the heat for a minute, then add the
Tenderstem® and toss again. Serve with 
extra parmesan, if you like.

PER SERVING 569 KCALS | FAT 16.5G | SATURATES 4.3G 

CARBS 76G | SUGARS 4.2G | FIBRE 12.1G   

PROTEIN 23.1G | SALT 0.3G 
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Lamb and dill meatballs  
with horitaki salad
30 MINUTES | SERVES 4 | EASY | GF

lamb mince 400g
red onion 1 small, peeled and grated
dill a large handful, chopped
ground cumin ½ tsp
sea salt flakes 1 tsp
egg yolk 1
SALAD
olive oil 2 tbsp
red wine vinegar 2 tbsp
vine cherry tomatoes 200g, halved
red onion ½ small, finely sliced

ridge cucumber 1 or 1/2 normal cucumber,
halved lengthways and cut into half moons
kalamata olives 16, drained
feta 200g, cubed 

• Put the lamb mince in a bowl with the
grated onion, dill, cumin, salt and egg yolk.
Use clean hands to mix everything together,  
then roll into 20 little meatballs.
• Heat a large, non-stick frying pan and cook
the meatballs, turning until browned all over 
and cooked through. There should be
enough fat in the lamb to fry them without 
using any extra.
• To make the salad, whisk the oil and
vinegar together then toss with all the
other ingredients. Serve the meatballs  
with the salad.

PER SERVING 430 KCALS | FAT 32.3G

SATURATES 14.5G | CARBS 5.1G | SUGARS 4.3G 

FIBRE 1.9G | PROTEIN 28.9G | SALT 2.9G 
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COOK 

Jamaican prawn, pepper  
and coconut stew
30 MINUTES | SERVES 2 | EASY | GF

spring onions 6, chopped (including 
the green bits)
ginger a small chunk, finely chopped
garlic 1 clove, crushed
scotch bonnet chilli 1, finely chopped
olive oil
ground allspice 1/2 tsp
thyme 1/4 tsp of leaves, chopped
red pepper 1, seeded and chopped
half-fat coconut milk 400g tin
spinach 100g, chopped
raw peeled prawns 150g
basmati rice 100g

• Cook ¾ of the spring onion, all of the ginger,
garlic and chilli in a little oil for 5 minutes, then stir
in the allspice and thyme and cook for a minute.
Add the pepper and coconut milk and simmer for
10 minutes. Stir in the spinach and prawns and
cook for a few more minutes, until prawns are
pink. Cook the rice, then serve with the stew and 
a scattering of the remaining spring onions.

PER SERVING 431 KCALS | FAT 19G

SATURATES 13.3G | CARBS 41.5G | SUGARS 6.3G 

FIBRE 4G | PROTEIN 21.5G | SALT 0.5G 
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Dan dan noodles
20 MINUTES | SERVES 2 | EASY

groundnut oil 2 tbsp
dried chilli flakes ½ tsp
szechuan peppercorns ¼ tsp, crushed
lean pork mince 200g
spring onions 4, chopped, with white  
and green separated
light soy sauce 2 tbsp
medium egg noodles 100g
shaoxing rice wine 1 tbsp
sesame oil 1 tsp
peanuts 1 tbsp, chopped

• Heat the oil in a wok or frying pan. Add the
chilli and szechuan peppercorns and cook
gently for 3-4 minutes, allowing the flavours
to go into the oil. Add the pork and spring
onion whites. Cook, turning up the heat and
letting the pork brown really well (you want
to get some browned crispy bits on it). Stir  
in half the soy and keep warm.
• Cook the noodles and drain well. Mix the
rest of the soy, rice wine and sesame oil and
toss with the noodles. Top with the pork
mix, spring onion greens and peanuts. 

PER SERVING 520 KCALS | FAT 26.9G

SATURATES 6.9G | CARBS 38.9G | SUGARS 4.4G 

FIBRE 3.3G | PROTEIN 29.1G | SALT 2.9G 

Baked sweet potatoes with
pine nuts, tahini and pesto
1 HOUR | SERVES 2 | EASY | V GF

sweet potatoes 2 large
olive oil
tahini 1 tbsp
natural yogurt 3 tbsp
lemon ½, juiced
fresh pesto 2 tbsp
pine nuts 1 tbsp, toasted

• Heat the oven to 190C/fan 170C/gas 5.
Rub the sweet potatoes with 1 tsp oil, and 
bake for 40-50 minutes until tender.
• Mix the tahini, yogurt and lemon then stir
in enough water to make it saucy. Season 
really well.
• When the spuds are done, split open and
divide the tahini mix between them. Drizzle
over the pesto then scatter with pine nuts.

PER SERVING 515 KCALS | FAT 21.6G

SATURATES 4G | CARBS 63.9G | SUGARS 35.6G 

FIBRE 11.2G | PROTEIN 10.8G | SALT 0.7G 
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Takeaway-
style noodles

in 20 minutes 

COOK 
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COOK 

Chicken parmesan
30 MINUTES | SERVES 2 | EASY

dried breadcrumbs 75g
parmesan or grana padano 30g,
finely grated, plus 1 tbsp to finish

skinless chicken breasts 2
plain flour 1 tbsp, well seasoned

egg 1, beaten
olive oil
tomato and chilli pasta sauce 
4 tbsp
basil a few leaves
mozzarella 1 ball, sliced
rocket 50g
balsamic vinegar

• Heat the oven to 200C/fan 180C/gas 6.
Mix the breadcrumbs and grated parmesan 
and season.
• Cut the chicken breasts through the middle
and open up like a book but keep the two
sides connected. Put between sheets of
clingfilm and bash them with a rolling pin
until 1/2 cm thick. Dust the escalopes in the
flour, dip in the beaten egg, then coat them 
in the parmesan breadcrumbs.
• Heat a splash of oil in a non-stick pan.
Cook the chicken for 2-3 minutes on each 
side until crisp and golden.
• Lift the chicken onto a baking sheet.
Spoon over the tomato sauce, add some
basil, then top with the mozzarella and more
parmesan. Bake for 15 minutes, until the
cheese is melted and bubbling. Serve with 
the rocket dressed with 1 tsp each of 
balsamic and olive oil.

PER SERVING 611 KCALS | FAT 25.7G

SATURATES 13.1G | CARBS 38.2G | SUGARS 4.1G 

FIBRE 1.5G | PROTEIN 56G | SALT 1.8G 
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Make a batch of this Italian veggie classic
to feed a crowd, or make two smaller
dishes and freeze one for later
Recipes ANNA GLOVER Photographs KRIS KIRKHAM

Melanzane parmigiana
11/2 HOURS + FREEZING | SERVES 8 | EASY | V GF 4

aubergines 6 medium
olive oil 
garlic 4 cloves, crushed 
chopped tomatoes 3 x 400g tins 
passata 300ml 
golden caster sugar 1 tbsp 
red wine vinegar 1 tbsp 
bay leaves 2
dried oregano 2 tsp 
basil a large bunch, chopped 
cooking mozzarella (block) 250g, sliced 
parmesan (or veggie alternative) 100g,  
finely grated

• Heat the oven to 180C/fan 160C/gas 4. Cut the 
aubergines lengthways into ½ cm thick slices, 
brush both sides with olive oil and season. Put 
them in a single layer on non-stick baking sheets 
and cook for 30-40 minutes, turning once, until 
the aubergine slices are tender and golden.
• Heat a glug of oil in a pan and fry the garlic for 
a minute. Add the chopped tomatoes, passata, 
sugar, vinegar, bay leaves and oregano, and 
simmer for 20 minutes until thickened and 
glossy. Stir in the basil and season. 
• Put a few spoonfuls of the tomato sauce 
in the bottom of a large ovenproof dish, or 
2 medium ones. Cover with a layer  
of the aubergine and mozzarella then 
repeat, ending with a thin layer of 
sauce (you’ll have roughly 3 layers). 
Leave to cool completely. Wrap the 
dishes in clingfilm, then foil, and 
freeze for up to 6 months. 

• To serve, remove the foil, and leave  
to thaw in the fridge overnight. Heat the 

oven to 180C/fan 160C/gas 4. Remove the 
clingfilm, sprinkle with parmesan and bake  
for 40 minutes, or until bubbling, golden, and 
piping hot in the middle when poked with  
a skewer. To cook from fresh, sprinkle with the 

parmesan straight away, and cook for 30-40 
minutes until bubbling. 

PER SERVING 274 KCALS | FAT 14.3G 

SATURATES 7.4G | CARBS 16.5G | SUGARS 15G  

FIBRE 9.3G | PROTEIN 15.2G | SALT 0.6G

COOK 
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Cooking block mozzarella
is firmer than balls, so 
releases less water and  
is great for baked dishes.

COOK’S NOTES



Home to over three million lakes,
34,000 miles of coastline and 3,000
rivers, abundant fish swim freely in
Alaska’s waters. The wild fish of Alaska
flourish in the cold, clean waters of the 
North Pacific, it is from this pristine
environment that Alaska’s fish derive their 
unique taste and incomparable colour.

Find out what makes our fish #foreverwild

WILD TASTE
Alaska Seafood

www.alaskaforeverwild.com
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3CRAB
WAYS WITH

Turn everyday ingredients into something 
special with these clever recipes

Recipes SARAH COOK  Photographs ROB STREETER
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Southern cracked-crab bake
45 MINUTES | SERVES 2 | EASY | GF

small new potatoes 300g
sunflower oil 1 tbsp
cumin seeds 1 tsp
ground coriander 1 tsp
sweet smoked paprika 1 tsp
freshly ground black pepper ½ tsp
dried oregano 1 tsp
Tabasco a few splashes
red onion 1, peeled and thickly sliced  
into rounds
corn cobs 2 large, each halved
shell-on cooked crab claws about 500g 
butter 1 tbsp

limes 2, halved
coriander a handful, chopped 

(optional)
garlic mayo to serve

• Heat the oven to 180C/fan
160C/gas 4. On a big roasting
tray, toss the potatoes with the
oil, all the spices, dried oregano,
and a little salt, then roast for  
15 minutes.
• Splash a little Tabasco over
the spuds, stir through the onion
slices and corn cobs, then roast 
for another 15 minutes.
• Meanwhile, use a rolling pin or
back of a heavy knife to crack
each crab claw. When the veg is
cooked, dot the butter over it
and squeeze over the juice of
two lime halves. Add the crab
claws to the tray, gently tossing
through so they pick up some
of the spices. Roast for a final
8-10 minutes, giving the tray
a shake halfway through. The
crab is cooked, you’re just 
heating it through.
• Scatter some coriander over
the crab bake if you like, and
add a bowl of garlicky mayo,
plus the last lime halves for
squeezing over. Serve with 
plenty of napkins.

PER SERVING 470 KCALS | FAT 18.7G

SATURATES 5.6G | CARBS 40.7G 

SUGARS 9.5G | FIBRE 11.6G

PROTEIN 28.9G | SALT 1.1G



Brown-buttered crab risotto
35 MINUTES | SERVES 2 | EASY

shallots 2 long or 4 round ones, diced
salted butter 25g, plus a couple of knobs
risotto rice 150g
brown and white crabmeat 100g mixed pot
dry white wine 175ml
fish stock 550ml, hot
grated parmesan 1 tbsp
white pepper, ground mace and nutmeg, 
a pinch of each
chives a few, snipped to serve 

• Gently soften the shallots in a couple of
knobs of butter in a frying pan. When they’re 
soft but not coloured, stir in the rice for
a minute, followed by only the brown
crabmeat. Pour over the wine and
simmer until almost evaporated.
• A ladleful at a time, add
most of the fish stock (leave 
a couple of spoonfuls
behind), stirring after each
addition until the stock is
almost absorbed. When 
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the rice is tender and creamy, take off the
heat, stir in the parmesan and cover with  
a lid or tray to keep warm.
• Melt the 25g of butter in a small frying pan.
When it’s completely melted, raise the heat
a little while stirring continuously until the
butter is golden brown and nutty. Stir in the
white crabmeat to gently warm through.
• Uncover the risotto and give it a stir – if it 

has thickened on standing stir in the last
ladleful of stock – and season with a pinch of
ground mace, nutmeg, white pepper and
salt. Spoon over the white crabmeat and
brown butter. Sprinkle with chives to serve.

PER SERVING 640 KCALS | FAT 20.3G | SATURATES 11.2G

CARBS 66.1G | SUGARS 4.1G | FIBRE 2.3G

PROTEIN 31.3G | SALT 1.8G



COOK 

Crab, cucumber
and grapefruit salad

20 MINUTES | SERVES 4 AS A

STARTER OR 2 AS A MAIN | EASY  
LC GF

white grapefruits 2
ripe avocado 1 large, peeled, stoned 

and cut into chunks
cucumber 1/2, halved lengthways,  

seeded and sliced
extra-virgin olive oil

buttermilk 75ml
golden caster sugar a pinch
lambs lettuce 2 handfuls
white crabmeat 100g

• Top and tail one of the
grapefruits, then use a small

serrated knife to cut away lengths
of peel and pith from top to bottom. 

Once you’re left with a neat globe of
grapefruit, cut between the pith to make 
individual segments then halve.
• Put the avocado in a bowl. Halve the
second grapefruit and squeeze over the juice
from one of the halves. Add the cucumber 
and grapefruit segments to the bowl.
• Squeeze the juice from the second
grapefruit half into a separate bowl
with 1 tbsp olive oil, the buttermilk and
sugar. Season with a little salt and whisk  
to make a dressing.
• Divide the lambs lettuce between plates.
Add the avocado and grapefruit mix, then
the crab. Spoon the dressing over to serve.

PER SERVING 210 KCALS | FAT 13.1G | SATURATES 2.5G

CARBS 9.9G | SUGARS 7.6G | FIBRE 5.8G

PROTEIN 9.8G | SALT 0.3G
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With busy lives,more of us are looking to
support energy release and vitality,with an
iron supplement that is easy on the stomach 
and tastes great too.

Feroglobin® Liquid – a delicious honey and orange
flavour liquid with gentle iron which contributes
to normal formation of red blood cells and

haemoglobin and normal energy release.

Feroglobin® Capsules - a gentle iron supplement,
in capsule form with zinc and vitamin B12,
formulated to deliver an ideal amount of iron to
the body while remaining gentle on the stomach.

With iron, folate, vit.B12

which support the reduction of 

tiredness & fatigue

Feeling
Tired?

DELICIOUS LIQUID CAPSULES
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No-bake
breakfast bars
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O’s cookery
writer, Anna

Glover, shares
her approach to

healthy living with
low-calorie,

low-fat and high-
protein recipes

including a vegan
fajita bowl with
cauli rice and

a crab and herb
omelette for one
Recipes ANNA GLOVER

Photographs SAM STOWELL



Healthy
trend
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High
protein

Crab, chilli and herb omelette
20 MINUTES | SERVES 1 | EASY | LC GF

white crab meat 100g
red chilli 1 small, diced
coriander chopped to make 1 tbsp
dill chopped to make 1 tbsp
chives chopped to make 1 tbsp
low-fat crème fraîche 1 tbsp
eggs 2
olive oil
herb and leaf salad to serve
chilli sauce to serve

• Mix the crab, chilli, herbs and crème fraîche 
and season well.
• Beat the eggs with some seasoning until
pale. Heat 1 tsp oil in a small frying pan, and
pour in the eggs, making a thin omelette.
When the omelette is just set, tip the crab
mixture in, fold in half and warm through for a
minute. Serve with a herby salad and chilli 
sauce if you like.

PER SERVING 297 KCALS | FAT 16.9G | SATURATES 6G 

CARBS 1.7G | SUGARS 1.3G | FIBRE 0.3G   

PROTEIN 34.3G | SALT 1.2G

No-bake breakfast bars
20 MINUTES + SETTING | MAKES 15 | EASY

Quick to make and easy to eat on the go;
fast and raw food is a hot healthy trend.
These breakfast bars use dates and nut
butter to hold together. Experiment with
different seeds and nuts in your next batch, 
and use agave for a vegan version. 

soft dates 160g, chopped
smooth peanut or almond butter 60g 
honey or agave syrup 40g
sunflower seeds 4 tbsp 
chia seeds 4 tbsp
porridge oats 100g
roasted peanuts or almonds 50g,  
roughly chopped 

• Blitz the dates in a food processor until finely 
chopped and they’ve come together into
a ball/paste. Add 1 tbsp boiling water if they
aren’t sticking. Heat the nut butter and honey 
very gently in a pan until it becomes  
a smooth, pourable mix.
• Stir all the remaining ingredients and the
dates in a large bowl, then pour over the nut
butter and honey mix. Mix really well (kneading
with your hands to break up the dates) until 
everything is evenly distributed.
• Line a 20cm square tin or container with
baking parchment, and tip the mix in. Press
the mixture into the sides and pack down
with the back of a spoon. Cover and chill for
20 minutes, before cutting into bars. Keep
the bars in the fridge or in an airtight container 
for 3 days, or freeze and thaw overnight
at room temperature if you want to keep  
them longer.

PER SERVING 145 KCALS | FAT 6.9G | SATURATES 1.2G 

CARBS 15.1G | SUGARS 9.2G | FIBRE 2.7G   

PROTEIN 4.4G | SALT 0.1G
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Tuscan pork steaks
30 MINUTES | SERVES 3 | EASY | LC GF

spray olive oil
garlic 2 cloves, crushed
plum tomatoes 6, chopped
balsamic vinegar 1 tbsp
lemon ½, zested and juiced
small capers 1 tbsp
greens such as spinach or kale 150g
butterbeans 400g tin, rinsed and drained
pork loin steaks 3 (about 100g each), trimmed 
of all fat
oregano a handful, chopped
basil a handful, chopped

• Heat a spray of oil in a frying pan, and fry half
the garlic for a minute. Add the tomatoes, vinegar, 
a splash of water, lemon zest and capers and
simmer for 2-3 minutes, to soften. Leave to cool.
• In another pan, fry the remaining garlic in a spray
of oil. Add the greens, butterbeans and the lemon
juice with a splash of water, if you need to, to wilt 
the greens. Season well.
• Season the pork chops and spray with a little
olive oil. Grill the pork chops for 2-4 minutes on
each side until cooked through. Add the oregano
and basil to the tomatoes and season. Divide the
greens and beans between 3 plates or bowls. Top 
with the pork steaks and the tomato relish.

PER SERVING 229 KCALS | FAT 4.2G | SATURATES 1.1G 

CARBS 16.3G | SUGARS 6.6G | FIBRE 6.2G   

PROTEIN 28.3G | SALT 0.4G

Ticks all
the boxes
© Low calorie
© Low fat
© Low sugar
© Low salt
© High protein
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5:2 diet
friendly

Vegan fajita bowl with cauli rice
30 MINUTES | SERVES 2 | EASY | LC

olive oil
red peppers 1 large or 2 small, seeded  
and sliced
red onion 1, sliced
chipotle paste 1 tbsp
chopped tomatoes 200g tin
cauliflower 1 small, chopped 
cumin seeds ½ tsp
garlic salt or granules ½ tsp
smoked paprika ½ tsp
dried oregano ½ tsp
chilli flakes ½ tsp
avocado ½ small, peeled, stoned and sliced  
to serve
coriander a few leaves chopped to serve
lime wedges to serve 

• Heat 1 tsp oil and fry the peppers and onions for
10 minutes until soft and lightly golden. Add the
chipotle paste, tomatoes and a splash of water.
Simmer for 15-20 minutes until the sauce has 
thickened slightly.
• For the spiced cauliflower rice, pulse the
cauliflower in a food processor until it looks like
grains. Toast the cumin in a non-stick frying pan in
1 tsp olive oil, add the garlic salt, paprika, oregano
and chilli flakes, and fry for a minute before adding
the cauliflower rice. Stir-fry for 4-6 minutes until the
cauliflower is tender, and smells a little toasted.
Season well with black pepper (and only a little
salt if using garlic salt). Divide between bowls. Add
the peppers on top, the avocado, and coriander
leaves. Serve with lime wedges to squeeze over.

PER SERVING 174 KCALS | FAT 4.4G | SATURATES 0.7G 

CARBS 22.1G | SUGARS 18.9G | FIBRE 9.1G   

PROTEIN 7G | SALT 1.5G

Seared tuna with ponzu
dressing and coriander  
rice noodles
20 MINUTES | SERVES 1 | EASY | LC

lime 1 large, juiced
soy sauce 2 tsp 
mirin 1 tsp
sesame oil
tuna steak 1, about 100g 
sesame seeds 1 tsp
rice noodles 1 nest
rice vinegar 1 tsp
red chilli 1 small, seeded and diced
cucumber ¼, seeded and sliced
coriander a bunch, chopped 

• To make the ponzu, mix half the lime juice,
and all of the soy sauce and mirin in a small
pan and cook on a low heat until thickened, 

about 5 minutes. Leave to cool. Brush 1 tsp
sesame oil over the tuna steak, season, and
scatter over the sesame seeds. Leave at room 
temperature while you cook the noodles.
• Pour a kettleful of boiling water over the
noodles and leave to soak for 5 minutes or
until tender. Drain and rinse under cold water, 
leave to drain in a sieve.
• Mix ½ tsp sesame oil, the rice vinegar, chilli
and remaining lime juice. Toss with the drained
noodles and cucumber. Heat a grill pan to hot
and sear the tuna for 15-30 seconds on each
side, or longer if you like. Leave to rest while
you toss the coriander with the noodles.
Serve with the tuna and ponzu dressing 
drizzled over. 

PER SERVING 400 KCALS | FAT 6.5G | SATURATES 1G 

CARBS 54.1G | SUGARS 3.5G | FIBRE 2.8G   

PROTEIN 29.9G | SALT 1.9G

Low
fat
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Gluten
free

Indian-spiced mackerel
with heirloom tomato salad
20 MINUTES | SERVES 2 | EASY | LC GF

groundnut oil
garam masala 1 tsp

turmeric a pinch
chilli powder a pinch

mackerel 2 fillets, pin boned
heirloom tomatoes 150g of mixed
green chilli 1, seeded and finely diced 
shallot 1 small, finely diced
chickpeas 400g tin, rinsed and drained

lemon juice 2 tsp plus lemon 
wedges to serve

• Heat the grill to high. Mix 1 tsp groundnut
oil with the garam masala, turmeric and chilli
powder. Season the mackerel fillets all over, 
then brush with the spiced oil.
• Finely slice the tomatoes on a mandoline or
with a sharp knife or halve if small. Toss the
green chilli, shallot and chickpeas with the
lemon juice, and season. Gently fold in the
tomato slices and halves. Pile between two
plates. Grill the mackerel for 4 minutes until
cooked through. Add to the plates with 
some lemon wedges.

PER SERVING 414 KCALS | FAT 22.2G | SATURATES 4.5G 

CARBS 24.2G | SUGARS 5.1G | FIBRE 8.3G   

PROTEIN 25.2G | SALT 0.3G



You don’t have to make a grand romantic
gesture to show someone you love them
– it’s the small things that count, like

taking the time to make a dish you know your 
partner will absolutely adore.

So sweep your loved one off their feet with  

Show someone just how much they mean to you by making something special with
fresh and creamy Philadelphia, such as these delicious recipes from Dean Edwards

a little help from Philadelphia cream cheese.
Whether you’re making a sweet or savoury
homemade treat, Philadelphia’s fresh taste and
wonderful creamy texture will bring it to life.

MasterChef finalist and ITV regular Dean
Edwards knows how to win someone’s heart with  

Philadelphia frosted  
courgette cake
1 HOUR 10 MINUTES | SERVES 12 | EASY 

dark muscovado sugar 170g 
self-raising flour 210g
bicarbonate of soda 1 tsp
mixed spice 1 heaped tsp 
walnuts 85g
eggs 2 large
sunflower or rapeseed oil
courgettes 200g, coarsely grated
FROSTING
Philadelphia Original 230g 
icing sugar 40g

• Heat the oven to 180C/160C fan/gas 4
and butter and line a 900g loaf tin. Mix the
sugar, flour, bicarbonate of soda and mixed
spice in a bowl. Set aside 2-3 walnuts and
roughly chop the rest, then stir them into the 
rest of the dry ingredients.
• Whisk the eggs in another bowl with 150ml 
oil, then stir into the dry ingredients along
with the courgette and mix well. Spoon the
mixture into the tin, smooth the top and bake
for 50 minutes, or until a skewer inserted into
the centre comes out clean. Cool in the tin.
• Beat the Philadelphia until smooth, then stir
in the icing sugar. Spread onto the cake. Finely
chop the reserved walnuts and sprinkle on top.

PER SERVING 355 KCAL | FAT 22.6G
SATURATES 4.4G | CARBS 32.0 | SUGARS 4.4G 
FIBRE 1.3G | PROTEIN 5.4G | SALT 0.6G

Show some
heavenly love

food, that’s why he’s created a selection of dishes
using Philadelphia. Philadelphia is the perfect
partner – from topping a lovely main dish to
making light, sweet frosting for a cake. As with the
hasselbacks, its cool creaminess balances out the
strong flavours of the other ingredients so well. 



Philadelphia loaded
hasselback sweet potatoes
1 HOUR | SERVES 2 | EASY 

sweet potatoes 2, medium  
pancetta 25g
garlic 1 clove, crushed
spring onions 3, finely sliced 
Philadelphia Light 100g

• Heat the oven to 190C/170C fan/gas
5. Trim the ends off each potato, then
starting at one end, cut across the
width at 1-2cm intervals – don’t cut
through to the bottom of the potato, so
the slices hold together. Roast for 50
minutes on a baking tray, until tender. 

“Philadelphia is the
perfect partner – from

topping a lovely main dish
to making a light, sweet 

frosting for a cake”

• Fry the pancetta in a dry pan over a high 
heat until golden and crisp. Stir in the
garlic for 30 seconds, then scoop
everything out of the pan with a slotted 
spoon and drain on kitchen paper.
• When the potatoes are ready, mix most
of the spring onions into the Philadelphia.
Put the potatoes onto serving plates and 
top each with a big dollop of the
Philadelphia mixture. Sprinkle with the
pancetta and remaining spring onions  
and serve immediately.  

PER SERVING 347 KCAL | FAT 9.7G | SATURATES 5.3G 

CARBS 51.1G | SUGARS 27.8G | FIBRE 8.6G

PROTEIN 9.3G | SALT 1.0G

For more delicious Philadelphia ideas, visit philadelphia.co.uk

ADVERTISEMENT FEATURE
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Divine chocolate
and Molly Bakes
freakshake
40 MINUTES | SERVES 4 | EASY
Maria Michaelides’ Molly Bakes
freakshakes have taken Instagram by
storm. Here’s how you can make your own

whole milk ���TS
sprinkles� popping candy� chocolate 
flakes HUK honeycomb [V ZLY]L
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bar ���N��JOVWWLK

� ;V THRL [OL PJL JYLHT� NLU[S` OLH[ [OL
KHYR JOVJVSH[L HUK TPSR PU H ZTHSS WHU�
Z[PYYPUN \U[PS ZTVV[O� 9LTV]L MYVT�OLH[�
HUK�ZL[�HZPKL�[V�JVVS�ZSPNO[S �̀ 9

,
*
07
,
�)
@
�4
(
9
0(
�4
0*
/
(
,
30
+
,
:
�6
-�
4
6
33
@
�)
(
2
,
:

You don’t need an excuse to indulge
in a chocolatey treat this summer, just
make sure to use Divine chocolate.

Fairtrade, natural and free from palm oil and
GMO, it’s made using 100% pure cocoa butter from
the finest quality cocoa beans. Sourced from Kuapa 
Kokoo in Ghana, the co-operative that co-owns
Divine, not only does it taste great, but the farmers 
get a Fairtrade price, plus 44% of the profits.

The new 200g sized bars are brilliant for baking
as they break into 6g pieces, making it easy to melt
some premium cocoa flavour into your recipes.  
So go on, make something Divine.

Find Divine milk and 70% dark chocolate at
Waitrose, Ocado, WHSmith Travel, Whole Foods
Market, Booths, Oxfam and divinechocolate.com.

HEAVEN
Chocolate
4HRL H MLLS�NVVK Z\TTLY�
[YLH[ ^P[O [VW�X\HSP[ �̀
-HPY[YHKL�+P]PUL�JOVJVSH[L

For more recipe inspiration 
visit divinechocolate.com
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Menu of the month from Trinity Upstairs | Hot wings in Cardiff  
 Veal-stuffed tomatoes | Indian-inspired cocktails
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Our favourite UK chefs turn punter
as they reveal the restaurants they 
love, our verdict on London’s 
Anglo restaurant, and wine writer  
Kate Hawkings goes natural

EAT



Chefs’
Bulrush

Hart’s
bakery

Six of O’s
favourite chefs

tell us where they
love to eat and

about those
memorable

meals which,
years later, they

can still taste
Words TONY NAYLOR

80 Omagazine.com September 2016

Peter

Sanchez-Iglesias

specials

TastyRagga



Bulrush, Bristol

Hart’s Bakery, Bristol

Tasty Ragga, Bristol

“I think
George

is going to have
serious awards  

and accolades
coming his way.”

Bulrush

“I’ve made it a goal to eat out more this year
because, ultimately, that’s why I’m in this job
– I love the romance of restaurants. I’ve been
to Bulrush three times and it’s blown me away.
It’s very relaxed. You can hang around and
have the tasting menu or, if you want a more
express thing, one plate. The space itself is
quite stripped-back, which I like – white walls,
bare tables, natural clay crockery. Quality-wise,
George Livesey’s dishes are in the Michelin
realm: well-sourced ingredients, well-executed 
cooking, and it’s different too, because he
takes inspiration from Japan and he’s into
foraging and preserving. He uses some really
unusual ingredients like rose petal vinegar. I
love his octopus with heirloom tomatoes,
tomato consommé and wakame seaweed. 
Octopus isn’t easy to cook, and that
consommé is banging. His asparagus with
walnuts and elderflower hollandaise is another 
interesting flavour combination, as is his
phenomenal dessert of pine yogurt with
seasonal poached fruits, such as rhubarb  

“I love Hart’s; good coffee, awesome savoury
croissants and their sourdough is so, so good.” 
Savouries/lunch, £3-£6; hartsbakery.co.uk

“Caribbean BBQ stall found at various markets
and festivals. I dream about the jerk chicken
wraps!” Meal deals £6.50; tastyragga.co.uk »

and quince. George has his own style and with 
Katherine (Craughwell, who runs front-of-
house) they’ve stamped their personality on
the whole restaurant, be it in the music they
play, or the homemade liqueurs (some made 
by George’s mum) that they use in their
cocktails, such as cassis, vin d’orange and
sloe gin. I think George is going to have serious 
awards and accolades coming his way.”
Starters from £7.50, mains from £14.50; 
bulrushrestaurant.co.uk

With his brother Jonray, who
sadly died late last year,

Peter has minted a style of
highly creative, ultra-seasonal

cooking which continues to
thrill diners at Casamia’s slick
new central Bristol location.
Casamia holds one Michelin

star. @petercasamia

PETER
SANCHEZ-IGLESIAS,

CASAMIA, BRISTOL 
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“Mitch has the best seafood and
he really knows how to preserve flavour 

in these amazing ingredients.”
The Seahorse,
Dartmouth, Devon

Salvo’s, Leeds

“I first visited The Seahorse 10 years ago.
Mitch Tonks, who is the chef and co-owner
there, had been at (Barrafina’s then sister-
restaurant) Fino, he loved it and said, ‘come 
to my restaurant and I’ll cook for you’.
Nowadays it’s my favourite place. The
restaurant is a stunning room overlooking
the estuary with a very special ambience
– it feels like home. The food may look
simple – perhaps just three ingredients on
the plate, and Mitch is not overly fussy about
presentation – but it’s backed-up by real skill.
Being by the sea, and because he knows
everyone locally, Mitch has the best seafood
and he really knows how to preserve flavour
in these amazing ingredients. His white port
scallops are heavenly, as is the cuttlefish
cooked with fennel, tomato and orange juice
served with a cuttlefish ink polenta. Mitch 

“Normally, in India, you eat Indian food
everywhere, so when I came to Britain in 2004,
I discovered lots of new cuisines, from English
to Chinese. My husband Bobby first took me
to Salvo’s about six years ago and it took
some time to get used to these Italian flavours.
We know John (Dammone, Salvo’s co-owner)
and so he would make specials for us and put
a little more chilli in certain dishes for me, but,
nowadays, I love the cheesy gnocchi ai quatro
formaggi. I like the simplicity of it, it’s soothing
and homely and the potato gnocchi are really
light. We’re vegetarian and I also really like
the casarecce frattese, a short tubular pasta
served with tomatoes, mozzarella, pecorino 

Benares, London W1

Akbar’s, Bradford

The Ninth, London W1

Quality Chop House,
London EC1

“Lovely food and atmosphere. I like to see how 
Atul Kochhar is experimenting with Indian
cuisine, its ingredients and presentation.”
Mains from £21; benaresrestaurant.com

“I usually order a mixed vegetable curry or
slow-cooked channa dhal and the special
potato and pea brown rice is beautifully
fragrant.” Mains from around £7.95;  
akbars.co.uk

“This is Jun Tanaka’s place and, so far,
his rabbit lasagne is my dish of the year.”  
Mains from £15; theninthlondon.com

“Unbelievably tasty, interesting English food.
The cod with langoustine and hollandaise  
is wonderful.” Mains from £14; 
thequalitychophouse.com

MINAL PATEL
PRASHAD, NR. 

LEEDS
Head chef at one of the
north’s most celebrated

Indian restaurants, Minal’s
Gujarati vegetarian food packs

revelatory layers of flavour.   
@Prashad_veggie

also introduced me to roasting fish using
a charcoal oven (we have one at Barrafina
Adelaide Street and Drury Lane because of
him), and he loves to cook delicate fish such
as brill or John Dory whole, on-the-bone,
as we do in the Basque Country. It’s always
a long dinner. I never want to leave.” Mains 
from £20; seahorserestaurant.co.uk 

and my favourite vegetable, aubergines – from
Puglia in this case. I don’t drink alcohol, so with
my meal I’ll usually have an Italian blood orange 
juice. We normally have Monday off, so we
might go to Salvo’s with our young daughter.
It has a really good family-friendly atmosphere,
the service is warm and it’s good to see the
owners working in the kitchen. When we first
went it was tiny, but it has been expanded
recently and now it’s a really open, dynamic
space.” Starters from £6.50; mains from 
£8.50; salvos.co.uk 

“The service iswarm and it’s
good to see the owners
working

in the kitchen.”

NIEVES BAR-
RAGÁN MOHACHO 

BARRAFINA,
LONDON W1

Bilbao-born Nieves is the
culinary dynamo who, as

executive head chef, gives
Sam and Eddie Hart’s

Barrafina restaurants their 
auténtico edge.

@nievesbarragan1
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STEPHEN TOMAN,  
OX, BELFAST

Stephen is the chef and
co-owner at Belfast’s modern,

seasonally-driven one-
Michelin-starred sensation, 

OX. @oxbelfast

“As a chef, you dissect everything
but you’re there to enjoy it – I didn’t 

go in with a clipboard and pen.”

Restaurant Gordon Ramsay, 
London SW3
“This is a special occasion place – I ate there  
in 2008 before my honeymoon. Gordon
Ramsay’s restaurants are the crown jewels
of the UK food scene and, having grown up
reading his books, to eat those classic dishes
such as his lobster, langoustine and salmon
ravioli, was amazing. I went on a beautiful
summer’s day, the room felt fresh and it’s more
relaxed than you might think. You’re a wee bit
nervous going to a three-Michelin-starred place 
like that, but you’re made to feel at ease.
As a chef, you tend to dissect everything,
but you’re there to enjoy it – I didn’t go in with
a clipboard and pen. I had the tasting menu
and I particularly remember the lamb with
these beautifully turned artichokes that had
a Provençal garnish of olives and herbs. It was
quite classical in its technique, but current: very
fresh in its flavours. The plating is very exact
and on beautiful crockery. It’s all very confident.
There was some theatre, too; the petit fours
were white chocolate truffles served on dry ice.
There are other places that I’m still dying to get
to, such as Simon Rogan’s Fera and The Fat 
Duck.” Three courses, £110;
gordonramsayrestaurants.com

Castle Terrace, Edinburgh

The Muddlers Club, Belfast 

“Dominic Jack is one of the UK’s best chefs.
His red mullet tartare is phenomenal.” Three
courses, £65; castleterracerestaurant.com »

“The cool kid: dark 80s feel, loud music,
amazing cocktails and very fresh, seasonal
food. The beef carpaccio with tarragon, egg
yolk and burnt carrot is quite unusual.” Mains 
from £14; themuddlersclubbelfast.com

Restaurant
Gordon
Ramsay
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BEN RADFORD,  
TIMBERYARD,  
EDINBURGH 

In this hip warehouse 
space, Ben applies a Nordic 

methodology (seasonal, local, 
foraged, home-smoked), to 

create fascinating dishes from 
peerless Scottish produce.  

@timberyard10

“People throw 
‘local’ and

‘seasonal’
around but, for me, 
Andrew Fairlie is a 
Scottish restaurant 
genuinely committed 

to that ethos.”

Andrew Fairlie at  
Gleneagles Hotel, 
Auchterader, Scotland 
“The first time I visited Andrew Fairlie it was 
bucketing down, but Gleneagles Hotel still 
looked beautiful. It’s enormous, the grounds 
are stunning and, from the minute you walk  
in, you’re waited on hand-and-foot, but in  
a friendly way. The staff are always ready with  
a smile, there is no pretence. The restaurant  
is in the windowless heart of the hotel, so 
whatever time it is, or whatever the weather 
outside, you’re in your own lavish bubble of 
crisp linen and polished silver cutlery. Andrew’s 
smoked Orkney lobster dish with lime herb 
butter, in which the meat is first removed and 
the shells smoked over whisky barrel chips,  
is fantastic. In 2012, the restaurant acquired  
a nearby walled garden and, since then, the 
style of the food began to change from being 
classically French (say, foie gras terrine with 
sauternes and caramelised fig), to something 
more influenced by this light, abundant 
produce. Last year – I’ve been four times since 
2011 – they ran a tasting menu using just their 
own ingredients and those from within  
20 miles. People throw ‘local’ and ‘seasonal’ 
around but, for me, Andrew Fairlie is a Scottish 
restaurant genuinely committed to that ethos. 
Seeing the possibilities of that was quite 
influential on Timberyard.” Three courses,  
£95; andrewfairlie.co.uk

The Honours, Edinburgh   

The Dairy, London SW4  

“The chateaubriand is hands-down the best 
steak I’ve ever had. Fantastic service, too.” 
Mains from £22; thehonours.co.uk

“This is where London cooking is right now:  
a fun, cheap, bustling restaurant and 
constantly evolving, technically great food.” 
Plates £6-£10.50; the-dairy.co.uk

Andrew 

Fairlie at 

Gleneagles 

Hotel
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LISA
GOODWIN-ALLEN,

NORTHCOTE,
LANCASHIRE

Executive head chef at the
Michelin-starred Northcote,

Lisa takes Lancashire
ingredients and traditional
dishes and turns them into

world-class dining.
@_LisaAllen

“You can see into
the kitchen with
its rotisserie and
interact with 

the chefs.”

The Coach, Marlow,  
Buckinghamshire

Inn at Whitewell,
nr. Clitheroe, Lancashire

Benedicts, Whalley,  
Lancashire

“I went last summer when it was newly opened
and what Tom (Kerridge, the owner) has done
with it feels really welcoming. It’s still a pub
where you could drop in for a pint or watch the
football on Sunday, but it’s also quite elegant.
It’s in a lovely old building in which they’ve kept
some of the original features, but it now has a
really attractive bar, there’s lots of leather, little
bespoke wooden things that your cutlery sits
on, nice placemats. It feels like a pub but it’s
been elevated with the refurb. It’s really social, 
too. You can see into the kitchen with its
rotisserie and interact with the chefs, the
waiting staff are really friendly and the menu
includes small and sharing plates. The food is
pubby but very tasty and done with flair and
imagination. The chicken kiev with gem lettuce
and peas was brilliant, as was the venison chilli
con carne and – I’m a big fan of this dish – the
steak tartare with a fried quail’s egg and rye
cracker. There’s a great selection of gins, tonics 
and interesting garnishes such as dill and
rosemary. If you’re into gin, it’s quite exciting.”
Small plates from £5, large plates from £10; 
thecoachmarlow.co.uk

“An amazing old building with really good pub
food, say braised lamb shoulder with parsley
mash or spicy squid noodle salad.” Bar mains 
from £10.30; innatwhitewell.com

“A café that serves all homemade food and
good cakes. It has a deli attached, too.”
Mains from £6.50; benedictsofwhalley.co.uk

The Coach,

Marlow
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TO REQUEST A BROCHURE,  
CALL 01283 742355
OR TO BOOK, VISIT
OLIRIVIERA.CO.UK

Terms and conditions: Holidays organised by and subject to the booking conditions of Riviera Travel, New Manor, 328 Wetmore Road, Burton upon Trent, Staffs DE14 1SP and are offered subject to availability.
ABTA V4744 ATOL 3430 protected. Per person prices based on two sharing a twin room. Single rooms and optional insurance available at a supplement. Additional entrance costs may apply. Image used in
conjunction with Riviera Travel. Data Protection: Immediate Media Company Limited (publisher of O) would love to keep you informed by post, telephone, or email of its special offers and promotions. Please 
state at time of booking if you do not wish to receive these. 

Classical Spain – Seville, 
Cordoba and Granada

Seven days from only £539pp.
Selected departures up to November 2016 and March to November 2017

Andalucía is one of the most beautiful corners of Europe, where
the excesses of modern life don’t seem to have taken root and
travellers are welcomed as honoured guests. Immortalised by the

writings of Ernest Hemingway and beloved of Orson Welles, it is the Spain
of Carmen, Figaro and flamenco. Rich with the legacies of the Moors and 
Romans, its charm and serenity will captivate you.

Fully escorted price includes:
• Return flights to Malaga from Newcastle, Belfast International,
Manchester, Luton, London Gatwick, Stansted, Leeds Bradford, Dublin,
Glasgow, Exeter, East Midlands, Edinburgh, Bristol and Birmingham.
• Six nights at excellent quality, centrally-located three- and four-star 
hotels, with breakfast.

• Experience unspoiled Andalucía, home of flamenco and perhaps the most 
traditional of the regions of Spain.
• Guided tour of Seville – city of the conquistadors, with an amazing 
cathedral – burial place of Christopher Columbus.
• Guided tour of Granada’s stunning Alhambra, one of Europe’s most 
sensual and romantic buildings.
• Visit to Cordoba, with a guided tour of the Mezquita – probably the most 
beautiful mosque ever constructed.
• Visit to medieval Ronda – one of Spain’s most spectacular cities.
• Escorted by an experienced tour manager.

Visit oliriviera.co.uk to see the video

O
OFFERS
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Adam Byatt has made a name for himself at Trinity in south London as
a master of simple seasonal cookery. Celebrate the arrival of autumn  

with his menu for four, including a winning veggie main 

Recipes ADAM BYATT  Photographs MING TANG-EVANS

Menu of
THE MONTH
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This year saw Trinity in Clapham Old
Town celebrate its 10th anniversary.
With Adam Byatt at the helm, the

restaurant has a reputation across the capital
for putting seasonal produce to its best use.
Phil Howard, chef and co-owner of Mayfair’s
two-Michelin-starred restaurant, The Square,
where Adam previously worked as sous chef, 
has called Adam’s food fun, modern and
completely up-to-date. And, at the end of last 
year, Upstairs at Trinity relaunched with
a new, more casual offering of the sort of  
food you’d want to eat everyday.

Downstairs you’ll find reimagined classics,
from pig trotter with gribiche to Bresse duck
with braised lettuce, apricot and almonds,
while the new restaurant features a selection
of 12 small plates – charcuterie croquettes,
barbecue stem broccoli with bagna cauda,
monkfish tails – all cooked from an open island 
kitchen with seats looking onto the piazza
below. At both, there’s the chance to try up to
400 bins from the extensive wine list. A proper
neighbourhood restaurant, doing what it does 
exceptionally well. trinityrestaurant.co.uk
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Salad of wood pigeon
with soft poached eggs

and damsons

Salt-baked beetroot,
smoked aubergine, goat’s

cheese and walnuts 
Spiced apple tart tatin•

MENU
FOR 4 •

Salad of wood
pigeon with soft
poached eggs
and damsons

40 MINUTES | SERVES 4 | EASY

If you can’t get hold of fresh damsons, you
can use plums, just cut them in half when
poaching. You can poach these ahead of
time, as well as the eggs, and reheat to 
serve (see cook’s notes).

pancetta lardons 50g (optional)
olive oil for frying
wood pigeon breasts 4 (with skin)
onion 1, finely sliced
butter 50g
bread 2 slices, cut into 1cm cubes 
balsamic vinegar 50ml
golden caster sugar 20g
damsons 100g, stoned
salad leaves a large handful (frisée,
radicchio, endive and oak leaf is a great mix) 
white wine vinegar 1 tbsp 
eggs 4
red apple 1, quartered, cored and 
finely sliced 

• Fry the pancetta (if using) with a little drizzle
of oil until golden and crisp, then scoop out
and drain on kitchen paper. Heat a heavy
based pan to fry the pigeon, and put a deep
pan of water onto boil for the poached eggs.
Fry the breasts in a drizzle of oil for two
minutes on each side colouring gently until
the skin is crisp. Remove from the pan and 
allow to rest.
• In the same frying pan, add the onion and
fry for 15-20 minutes until really soft, golden
and caramelised. Remove the onion and set 
them aside with the pigeon.
• Add the butter to the same pan and allow
to foam. Add the bread cubes and cook until
golden and crisp, then remove them and 
allow to cool.
• Put the balsamic vinegar in a small pan
and reduce by half, until thick and syrupy.
Remove from the heat and whisk in a little 
olive oil to make a dressing.
• Put 200ml water and the sugar in a pan
along with the damsons. Bring to the boil
and simmer gently for about 2 minutes,  

Salt-baked beetroot,
smoked aubergine, 
goat’s cheese
and walnuts

3 HOURS AND 15 MINUTES | SERVES 4 | EASY | V

table salt 200g
egg whites 2 small
beetroots 4 (about 200g each), trimmed
soft goat’s cheese 250g
orange ½, juiced
olive oil
walnuts 100g, toasted
edible petals to serve (optional)
SMOKED AUBERGINE
aubergines 2
egg yolks 2 small

until the fruit is lightly poached. Scoop the
damsons out and add to the balsamic
dressing, along with 1 tbsp of the fruit’s 
poaching liquid.
• Add the salad leaves to a bowl with the
caramelised onions and toss gently. To
poach the eggs, add the white wine vinegar
to the pan of rapidly boiling water and gently
lower in the cracked eggs one at a time.
Poach for 3 minutes until the whites are
set, but the yolks are still runny. Drain on
kitchen paper and repeat until all of the  
eggs are poached.
• To serve, arrange the salad leaves and
onions on a large platter or four plates, put
the sliced pigeon breasts, poached eggs,
pancetta (if using), finely sliced apple and
croutons on top and drizzle the dressing
around the outside, along with the damsons.

PER SERVING 415 KCALS | FAT 28.6G | SATURATES 12.4G

CARBS 20.1G | SUGARS 14.1G | FIBRE 2.4G   

PROTEIN 18.1G | SALT 0.6G

If you’re poaching eggs head of time, cook until
just set then plunge them into iced water until
you’re ready to serve. When you’re ready to plate
up, reheat the eggs all together in simmering
water for 30 seconds - 1 minute. Drain on kitchen
paper then add to the plates.

white wine vinegar 50ml
english mustard 1 tsp
rapeseed oil 500ml

• Heat the oven to 180C/fan 160C/gas 4.
To make the smoked aubergine, burn the
aubergine over a naked gas or BBQ flame,
so the skin starts to blister and char. (Or do
this under a grill on high, turning every few
minutes.) Transfer to a baking sheet and
cook in the oven for 15-20 minutes so the
aubergine dries out and crisps, losing all its
sponginess. Leave to cool, then roughly
chop the whole aubergine. Keep the oven on.
• Mix the table salt and egg whites to form  
a wet, sand-like consistency. Cover the
beetroots in the salt mixture on a baking tray, 
making sure they are sealed all the way
round. Bake for 2½ hours. Once cooked,
leave to cool for a few minutes, break off
the salt, peel the beetroots and cut into  
thin wedges.
• Whizz the charred aubergines (with skin),
egg yolks, white wine vinegar, mustard and
a pinch of salt and pepper in the blender until
smooth. With the motor still running, slowly
drizzle in the rapeseed oil until it emulsifies 
and thickens.
• Add the goat’s cheese to large mixing bowl
and whisk with hand beaters until the cheese 
begins to aerate, lighten, and become
whipped. Dress the beetroot wedges in the
orange juice, a drizzle of olive oil and season.
• To serve, put the dressed beetroot slices 
onto plates with a few spoons of the
whipped cheese and smoked aubergine
emulsion (there will be some left over). Finish
with toasted walnuts and a few edible petals, 
if you like.

PER SERVING 590 KCALS | FAT 49.1G | SATURATES 10.6G  

CARBS 17G | SUGARS 15.6G | FIBRE 3.4G   

PROTEIN 7.6G | SALT 2.9G

COOK’S NOTES
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Spiced apple tart tatin
45 MINUTES + RESTING | SERVES 4-6 | EASY 

puff pastry 300g
plain flour for dusting
salted butter 110g
golden caster sugar 130g
star anise 1
vanilla pod 1, split
cinnamon ½ stick
Pink Lady apples 3-5 large
salted caramel or vanilla ice cream  
to serve

• Roll the pastry out on a floured surface to the
thickness of a pound coin, then lay on a baking
sheet and rest in the fridge for 40 minutes.

• Meanwhile, slice the butter and put on the
bottom of the heavy based ovenproof pan,
about 21cm, and add the sugar, star anise, 
vanilla pod and cinnamon stick.
• Peel and halve the apples, and scoop out the
core with a melon baller or a teaspoon. Put
them, curved-side down, in the sugar and
butter in a neat pattern to cover the base.
• Cut the puff pastry out in a disc to the same
diameter as the outside of the pan. Prick it all
over with a fork and put the pastry over the
apples, tucking the pastry in gently around the
sides of the dish. Chill the pan in the fridge for 
20 minutes.
• Put the pan on a medium heat and gently
allow the apples to caramelise. The butter
and sugar will combine to create a light 

butterscotch that will appear around the sides
of the pastry. Don’t leave the pan unattended
on the stove and turn the pan continuously to
achieve an even caramel on the base. When
the bubbling caramel turns light golden around
the sides of the pastry, remove from the heat 
and cool for 10 minutes.
• Heat the oven to 190C/fan 170C/gas 5. Put
the pan in the oven for 25 minutes, checking
after 20 minutes. Bake until the pastry is deep
golden brown, and turn out onto a plate (be
careful of any caramel that might leak). Serve 
with vanilla ice cream. 

PER SERVING 490 KCALS | FAT 28.9G | SATURATES 16G  

CARBS 52.1G | SUGARS 36.6G | FIBRE 3G   

PROTEIN 3.9G | SALT 0.8G
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SUBSCRIBE AND  
SAVE OVER 40%

Every issue of O is packed with over
50 recipes, restaurants and food-inspired
travel. Plus, keep up-to-date with the latest

food trends and boost your cooking skills with our 
expert advice.
Subscribe today and pay just £14.99 for your first 

six issues – saving 41%. Plus, receive a Joseph 
Joseph nest mixing bowl set worth £30.
A must-have for bakers, this four-piece nest bowl

set includes a handy egg yolk separator as well as
three mixing bowls to help you bake up a storm.

SUBSCRIBING IS EASY Call the hotline now on 0844 848 9747
and quote OLP916. Or visit buysubscriptions.com/O and quote OLP916
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Plus a
Joseph Joseph

mixing bowl
set, worth

£30

1 Pay £14.99 for your first six issues – saving 41%*

2 Receive a Joseph Joseph mixing bowl set worth £30

3 Continue to save 15% with your subscription thereafter

4 Enjoy the convenience of free delivery direct to your door

5 Ensure you never miss an issue

REAT REASONS
O SUBSCRIBE



THE UNRULY PIG, SUFFOLK
The Unruly Pig is half cosy pub (Persian rugs and a beamed ceiling) and half modern

ant, with charcoal-grey walls and terracotta leather banquettes. Begin with a
of Pump Street Bakery sourdough – we could gnaw away at those crusts all
ith sweet onion dip.

Arancini were just as they should be; golden and crisp on the outside with a
velvety molten filling. For mains, a whole sea bream (landed at nearby Lowestoft) was

and smoky – it had been licked by the flames of a charcoal-fired Inka grill
buttered Jersey Royals and crab on the side, a rich, creamy combination.
unruly burger, the bestseller, comes with punchy roquefort mayonnaise and

a crisp onion ring, wedged inside a sweet Pump Street brioche bun. It’s a messy affair and comes served with golden, salty, hand-cut chips.
A deconstructed eton mess was made up of little blobs of soft italian meringue, sharp rhubarb chunks and hard nuggets of golden
honeycomb. Good flavours, if a little hard on our teeth. theunrulypig.co.uk (Words by Charlotte Morgan)
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Our latest restaurant recommendations – longer versions 
and more at Omagazine.com – plus the hot new 
joints to try and our regular street food spot 

THE LOCKSBROOK INN, BATH
A commercial estate on the outskirts of Bath might not seem like the obvious place to
go for dinner, but then The Locksbrook isn’t your average gastropub. The canal-side
inn, which opened in May, incorporates everything from a Georgian bar to a cosy 
snug, restored restaurant spaces and a lavender-flanked terrace.

Chef Charles Mooyaart brings an international influence to the menu, which focuses
on sharing plates, street food, pizzette and vibrant salads. Conger eel is hot-smoked
here for a ‘seacuterie’ sharing plate, and chips are served with beurre noisette, chervil
and a sprinkling of parmesan. A must-order, Instagram-worthy hotdog is served with
subtly truffled sauerkraut, pokey green mustard, rock chives and yellow turmeric
onions (it’s an Amsterdam thing). Street food chilli turns out to be a rich and smoky
12-hour brisket with a nicely acidic twang accompanied by bulgar wheat, guacamole,
yogurt and tortillas. The beast of a food truck burger is similarly impressive; juicy and 
well-seasoned, with a healthy slaw and a fizzy kimchi on the side.

‘Banoffee’ caused clashing spoons over the pools of dulce de leche, madeleines,
chocolate popping candy and flambéed banana. The Locksbrook Inn is the local that 
keeps on giving. thelocksbrookinn.com (Words by Kate Authers) 
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LEGS, HACKNEY
Risque nudes, 70s-style macramé planters and glittery loos – it’s the latest restaurant in
Hackney’s fashion district. Sexy, cheeky (in every sense) and chic-industrial, Legs is the
brainchild of Aussie chef Magnus Reid (formerly of London’s Rooftop Café) and named after
the droplets of wine that form on the inside of a glass. Wine is as important as food here, and
the chilled-out team are keen to guide you through the biodynamic and producer-focussed list 
(which, by the bottle, is on the pricey side but by glass is more palatable).

The small plates menu is supremely good value though, and a lesson in masterful restraint.
Explicitly creamy burrata joined only by bravely acidic Tropea onions, breadcrumbs and oil.
Smoked haddock soup was topped with matchsticks of Granny Smith apple and a smidge of
’nduja. Leeks vinaigrette, classic, was scattered with a rubble of hazelnuts. Dainty, pink lamb
cutlets sat on smoky aubergine purée, blistered chillies and fresh herbs. And, the highlight, 
charred radicchio was drizzled in pomegranate molasses on a bed of cloud-like ricotta.

Fashions come and go but good food is here to stay in this, chill, neighbourhood restaurant. 
legsrestaurant.com (Words by Laura Rowe)
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NORN, EDINBURGH
Norn has definite edge – The Rolling Stones are playing on the jukebox, front of house wear
cool moss-coloured linen aprons, and the chefs serve each course. 

The menu puts ingredients, seasonality, sourcing and creativity to the fore. Enjoy the 
extremely reasonable three-course lunch for £20, or indulge in a four- or seven-course tasting
menu (with the option of matched wines) for a more leisurely experience. Tomato tartare
‘snack’ with capers and wild garlic flowers was intensly flavoured; mackerel, cicely, radish
and lemon served with a gazpacho poured at the table was incredibly fresh. 

Cod was paired with salt cod, charred fennel and elderflower for course number four, and
was matched superbly with a citrussy muscadet. Chicken, mushroom, cavolo nero and lovage

had serious flavour with crispy chicken skin skillfully-made sauce. Desserts were no less exciting. Woodruff, ground ivy,
popcorn and rhubarb was an interesting combination: bitter, salty, sweet, buttery, fruity and tart. 

There’s some seriously good cooking here. nornrestaurant.com (Words by Hilary Sturzaker) mymonkfish.com

Restaurant
radar

Hot new restaurants
to watch…

Dishoom,
Edinburgh

“Suckers for a heritage
building”, the team behind
Bombay-style café chain

Dishoom, are opening their
first branch outside London
in Edinburgh’s St Andrew

Square later this year.
Scotland, be prepared for

bacon naan rolls for brekkie,
street-food inspired bhel,
comforting buttery bowls
of pau bhaji and more.

dishoom.com

Tom’s Kitchen,
Birmingham

A new restaurant, bar and deli,
curated by acclaimed (if

controversial) chef Tom Aikens
will open in Birmingham’s

Mailbox this December. It’s the
first UK Tom’s Kitchen to open

outside the capital and will
offer all-day-dining (British
favourites and comfort food

classics), seven days a week.
tomskitchen.co.uk

Devonshire and New

New-York-style chicken wings,
pulled chicken sandwiches and

in Cardiff or check out their

STREET FOOD SPOT:

LOLA’S WINGS

EAT
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HORTO, HARROGATE
You’ll have to rush to get a table at Horto’s pop-up residency above 
Rudding Park Hotel’s golf clubhouse; on our visit we got the last 
one and it doesn’t take long to understand why. 

As the name suggests, the focus is on the kitchen garden. In a 
design-conscious space – dark grey walls, rustic wooden tables, 
plants in tiny copper pots and a huge graffiti artwork – chef Murray 
Wilson (newly poached from Norse) and his proficient young team 
serve a tasting menu that lets those just-picked ingredients shine.

First came a trio of ‘snacks’: a tiny pot of whipped mozzarella, 
slicked with olive oil and topped with a crunchy sliver of dried, 
incredibly sun-ripened-tasting tomato; beef tartare, rolled in a 
nasturtium leaf and celeriac, with a little side dish of charred 
rosemary served alongside just for the smell of it; and a silky piece 
of pickled, barbecued mackerel served with a rhubarb granita.

Other courses range from ultra slow-poached hen’s egg, with 
duck ham, to a rich, unctuous squab pigeon dish served with a 
claw standing sentry from an immaculate confit lollipop.

The standout dish was Whitby crab with broad beans,  
a pea sorbet, buttermilk and horseradish granita, pea water and 
chive flowers. The simple pea sorbet was the star of this show, an 
intense hit of fresh-from-the-kitchen-garden flavour. 

It’s little wonder that Horto’s run has been extended until at least 
the end of the year. ruddingpark.co.uk (Words by Rhiannon Batten)

SKOSH, YORK
Taking inspiration from the street food of Thailand, Japan and India, Neil Bentinck’s 
menu is peppered with on-trend Asian influences and served in a contemporary 
setting that combines stained pine wood tables with bold splashes of yellow and grey.

Small plates (the word skosh comes from the Japanese sukoshi meaning ‘a small 
amount’) arrived in swift succession on bespoke crockery – crisp nuggets of 
saddleback pork were accompanied by a tangy gooseberry ketchup, jewel-like 
granola-fried chicken was dipped in a delicate sorrel emulsion, and molasses-cured 
wild sea trout came with peanuts and lime. Larger dishes were excellent, too.  
Baked hake was topped with finely sliced cauliflower with dukkah spice mix  
on an umami-packed miso cauliflower rice bed. 

Neil’s specialty dessert uses goat’s curd from nearby Yellison Farm to create fluffy 
toasted marshmallows with refreshing raspberry sorbet and a zingy lychee granita. 

A contemporary addition to this ancient city, Skosh is pushing York’s restaurant 
scene up a notch. skoshyork.co.uk (Words by Alex Crossley)



Anglo
Mark Jarvis, previously head chef at The Bingham in
Richmond, is the man behind Anglo, a new modern
British restaurant on Farringdon’s St Cross Street.
During the day, a weekly-changing menu includes
carefully constructed plates of three ingredients or
fewer, such as bitter endive with palm sugar and 
pound cake crumbs; girolles with barley and
summer truffle; and refreshingly simple bowls of new
potatoes with smoked butter, or purple sprouting 
broccoli with pickled shallots.

In the evening it becomes a one-option-only
seven-course menu (with introductory courses)
which also changes regularly. Again, each dish is
usually a trio of ingredients – cod with smoked
potato and sea fennel; cherry with horseradish and
hay; and Swaledale lamb with lettuce and spruce.
Service is low-key and the room itself is modestly
decorated. The real pizazz is in the food, after all. 
anglorestaurant.com

The pro
Adam Coghlan is a food
and restaurant writer based
in London. He is also the
head of content for the London
Restaurant Festival. He has
a weakness for Worcestershire 
sauce crisps. 

The punter
Laura Crosbie lives in London
and works in banking. She
eats out 2-3 times a week and
loves Japanese food (but also
has a soft spot for corn dogs).

Anglo London EC1
pro vs punter

Does an average diner reach the same conclusions about restaurants as a food pro,
who may get special treatment if recognised?* Adam Coghlan and O reader 

Laura Crosbie compare notes on Anglo
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Our pro says...
It’s safe to say that Anglo has opened completely 
under the media’s radar. So, as might be
expected, the service is low-key, non-intrusive
and refreshingly modest. *I wasn’t recognised.

Only a maître d’ and one (unflappable) waitress
meant some dishes were delivered to the table by
the chefs, which, since there was no open
kitchen, meant the usual barrier between creator
and consumer was broken down. If the menu
was divided into two stages, the first outshone
the second; the pacing between the final few 
courses was haphazard.

Mark Jarvis and deputy Jack Cashmore’s food
is some of the most ambitious and delicious I’ve
eaten in London this year. In style, Anglo belongs
to a generation of British restaurants whose chefs
take cues from North America and Scandinavia
without forgoing the fundamental requirement  
of presenting proteins, vegetables and
carbohydrates with thrilling amounts of flavour 
and requisite levels of umami.

The first thing we ate – cep with English peas
and cured egg yolk – was a savoury masterpiece.
Deliciously sweet pieces of lobster with oyster
emulsion then amused our bouches. Both dishes
were as imaginative as they were well executed.  

There followed cod delicately poached in
vanilla with smoked potato, squid ink, roe and 
sea fennel: the standout dish. A similarly
inventive pre-dessert of cherry with horseradish
raised eyebrows only until we recognised how
uncannily the two flavours co-existed on the
palate. Elsewhere, there was lamb (rump, belly
and a ragout of offal) with aubergine and apricot
– the only plate that lacked cohesion; and a rich 
chocolate ganache.

Throughout there were countless instances
of impeccable cooking, faultless seasoning and
a daring but self-assured arrangement of seasonal
flavours and textures.

THE BOTTOM LINE
Before we left we overheard the remark, “I’ve had
many degustations in my life and this was one of the
best.” In such an unlikely spot off London’s Leather
Lane, I’m sure other guests will also be pleasantly
surprised. And at £45 for so many courses, this is 
exceptional value for money.
Total for two, excluding service: £137

Our punter says...
We received a warm reception at this small,
simply decorated restaurant on a quiet London 
side street. Both chefs made frequent
appearances and we were touched to receive
complimentary glasses of sparkling wine – the
waitress thought we were celebrating (we weren’t, 
but it was a lovely gesture nevertheless!).
However, because the restaurant was half full,  
it did lack atmosphere.

Anglo offers only a tasting menu for dinner,
which we found refreshing. £45 for seven courses
plus introductory snacks and a separate bread
course is extremely good value, especially so
given the quality of ingredients. The wine list is
small but well priced, with all bottles under £40.
There’s also the option of a wine, cider and beer
pairing for £25; having observed some other
diners enjoying that option, we’ll definitely take 
it next time.

Initial snacks were innovative and a real
highlight, from the umami-packed cep and broad
bean dish to the burnt leek tartlet that dissolved
in the mouth. The sourdough bread followed as
a separate course, served with a yeast butter that 
had a texture of whipped cream and an 
addictively salty, savoury flavour.

Cod was delicate, soft and sweet, and matched 
well with the crunchy smoked potatoes. My
favourite dish, the lamb, had moreishly crispy
skin served with a rich offal ragout and some 
tangy apricots.

Our meal ended with a cheese course and three
desserts, the highlight being the supremely rich,
dense, dark chocolate mousse. All courses were
well portioned, perfectly cooked and we left 
feeling pleasantly, but not overly, full.

THE BOTTOM LINE
You have to devote time to dinner at Anglo – for
over 10 courses, you really do need three hours. 
Not one for a casual midweek meal, then.
However, the superb quality of cooking, beautiful
presentation and attentive but not overbearing
service really does hit the mark, particularly for
what must be one of the best-value tasting menus 
in London.
Total for two, excluding service: £128

TOTAL
22/30

TOTAL
23/30

Psst...
Want to review

a restaurant?

For a chance to be O’s next

punter, join our reader panel at

immediateinsiders.com

FOOD: 8/10
SERVICE: 7/10
VIBE: 7/10

FOOD: 8/10
SERVICE: 9/10
VIBE: 6/10
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 DO TRY THIS  

 AT HOMe 

Veal-stuffed 
tomatoes

Mix Mediterranean herbs with
veal, pork and bacon, stuff a tomato

with it and roast to create a super
supper. Alex Jackson, the chef
behind new London restaurant

Sardine, shows you how it’s done…
Recipe ALEX JACKSON  Photographs DAVID COTSWORTH
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Veal-stuffed tomatoes 
1 HOUR | SERVES 4 | EASY | LC

A lovely thing to have on your table as part  
of a lunch spread, or as a light supper. 

vine tomatoes 12 ripe (around  
10cm diameter)
tarragon a few sprigs
basil leaves 12
olive oil
white wine a glass
crème fraîche 50g
STUFFING
basil ½ a bunch, chopped
tarragon ½ a bunch, chopped
flat-leaf parsley ½ a bunch, chopped
veal mince 100g
pork mince 100g
chicken livers 20g, trimmed and  
finely chopped
pancetta 50g, finely chopped
breadcrumbs 30g, soaked in 2 tbsp milk
ricotta 30g
fennel seeds 1 tsp, crushed

• Heat the oven to 190C/fan 170C/gas 5.
• For the stuffing, mix all of the ingredients
together. Season with salt and lots of black
pepper. You can fry a little bit of the mixture 
to check the seasoning.
• Cut the tops off the tomatoes and reserve.
Hollow out, discarding the seeds and put the 
tomatoes in a baking dish on top of the
scattered tarragon sprigs and basil leaves.
Lightly season the insides with salt, and stuff 
with the filling. Perch the tops of the
tomatoes back on. Season with salt, drizzle
with olive oil and add the wine to the dish.
• Roast in the oven for about 25 minutes:
after 15 minutes, add the crème fraîche.
Roast until the tomatoes are soft and the
stuffing is cooked. Serve with the juices from 
the dish and some toast if you like.

PER SERVING 273 KCALS | FAT 14.5G | SATURATES 6.8G 

CARBS 13.2G | SUGARS 7.5G | FIBRE 2.2G   

PROTEIN 16.2G | SALT 0.6G

EAT

ardine, just off City Road near Old Street, London EC1, is the first restaurant from
Alex Jackson. Formerly head chef at Rotorino, Alex has been on the radar for some 
time, having also worked at The Dock Kitchen and Mons Cheesemongers.

The relaxed, pared-back restaurant, which opened over the summer, is set in an annex
alongside contemporary art gallery Parasol. Alex has taken influence from Provence,
Languedoc, northern Spain and Italy for his seasonal Mediterranean menu, sourcing
many of his ingredients from region-of-the-moment the Basque country, and Italy, 

alongside British meat and fish.
A simple menu is focussed around an open wood fire with dishes like slow-cooked leg of lamb à la

ficelle with white beans and anchovy, and malloreddus (a gnocchi-like pasta from Sardinia) with sausage,
ricotta and dandelion, grilled, stuffed sardines, a whole rabbit to share, and these veal-stuffed tomatoes. 
15 Micawber Street, London N1; sardine.london; @sardinelondon
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Being able to grab a great cup of Joe on-the-go or in the comfort of our own
homes has become an everyday luxury. Nespresso has taken it to the next level
with its Prodigio coffee machine, which allows you to use your phone to schedule
brewing through the app so it’s ready, say, when you wake up. £159, nespresso.com. 
Visit Omagazine.com for more futuristic, connected coffee machines.

3 OF THE BEST… NEW WHISKIES
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We’re all familiar with craft beer, but what
about craft cider? Attention has recently 
been turned to this most British of
beverages, elevating it from its park and
festival status to something altogether
more sophisticated. You don’t have to
look very hard to find a decent bottle
nowadays, and we’re even seeing cider
crop up as an ingredient in cocktails
– a trend you can easily follow at home.
Here we’ve paired it with a seasonal, 
fuss-free homemade cordial and
William’s Elegant Gin from Chase that’s
distilled from Herefordshire cider apples 
to give a great, fruity flavour. 

Blackberry cider fizz
5 MINUTES + INFUSING | SERVES 1 | EASY

William’s Elegant Gin 50ml
blackberry and mint cordial 25ml
dry cider to top up

CORDIAL
blackberries 400g (keep 1 to serve)
apples 2, 1 cut into chunks,  
1 thinly sliced
caster sugar 400g
lemon 1, sliced
mint a few sprigs (keep 1 to serve)

• To make the cordial, heat the oven  
to 180C/fan 160C/gas 4. Put the
blackberries, apple chunks, sugar, lemon
and mint in a dish with 400ml water and
bake in the oven for 30-45 minutes, until
the fruit gives up its juice and the sugar
has dissolved. Strain and leave to cool.
• To make the cocktail, put the gin and
cordial in a glass, fill with ice, then top
with cider and gently mix together.
Garnish with a thin slice of apple, a sprig  
of mint and a blackberry.  

O booze pro Sarah Kingsbury and wine expert Kate
Hawkings track down what to drink and where to drink it

Lagavulin has released
a new limited-edition,
eight-year-old whisky
to celebrate its 200th
anniversary. Black pepper
and citrus peel on the
nose develops into
woodsmoke, honeyed
fruit and spice on the
palate. £52.95/70cl,
thewhiskyexhange.com  

From The Glenlivet, the
world’s biggest selling
single malt, Cipher is a new
release which supplies
no information about the
whisky, save for the
ABV (48%) – the details
are hidden on its website.
The jet-black bottle is
sure to wow. £90/70cl,
cipher.theglenlivet.com 

A year after unprecedented 
demand for Japanese
whisky meant Nikka ran
out of single malt, it’s back
with two new expressions
– Miyagikyo and Yoichi.
The latter is our pick – very
complex with fruit, spice
and floral notes alongside
a salty smoke. £67.45/70cl,
thewhiskyexhange.com 

Cocktail of the month
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BUY THESE…
Clos de Gravillas Muscat de St Jean  
de Minervois 2014 (£13/50cl,

highburyvintners.co.uk). All the wines made 
by this husband-and-wife team in the
Languedoc have a distinctive intensity
and clarity. Sweet with pineapple and
honey notes, this would be great with  
the Spanish flan on p34.   

Marcel Lapierre ‘Raisins Gaulois’  
Gamay 2015 (about £13,
noblefineliquor.co.uk,
ewwines.co.uk). Making wines

this way for 35 years, the Lapierre family were early
adopters of the natural wine ethos and are now
shining stars of Beaujolais. Light and fresh with
crunchy fruit, this wine is best slightly chilled.    

Alfredo Maestro ‘Lovamor’ Albillo (about £16,
thewinescouts.co.uk). Made in the Ribera
del Duero region of Spain, more commonly
associated with red wine, this is made from the
nearly extinct albillo grape and is wonderfully
fragrant and textured. It would drink very well 
with the cauliflower sformato on p40.  

Ca’ di Rajo ‘Lemoss’ Prosecco
(£12.99, £9.99 during September,
redsquirrelwine.com). So much prosecco is made
industrially and offers simple, affordable fizz with

little else of interest about it. This is something
very different – slightly cloudy with gentle

bubbles, it reminds me of lemon curd on toast
but is bone dry and incredibly refreshing. 

Where to buy
Supermarkets shy away from natural wines so
you’ll have to seek them out from independent
merchants or online. Les Caves de Pyrene has
been importing natural wines for decades and
has a mesmerising list. Until its online shop is
up and running, the team happily sell to retail
customers by phone or email. lescaves.co.uk

Talli Joe, on Shaftesbury Avenue in the heart
of London’s theatreland, opened in May this
year, as part of a wave of new Indian small
plates restaurants. What’s different here,
though, is a cocktail list that spans the
continent – talli refers to the ‘happy
intoxicated state of being, often rendering the
legs useless’. The menu covers the four main
regions of India and each drink (all of them
under a tenner) has been designed with food
in mind. They’re mostly tall and fizzy to keep
things fresh, with aromatic flavours such as
turmeric in a Madras gimlet and saffron in the
Badnam Milk punch. The bar has also just
launched six pauwa (bottled cocktails) to go 
alongside a chakhna (bar snack) menu. 
tallijoe.com (Words by Laura Rowe)

WHERE TO BE SEEN

Everyone seems to be talking about
natural wine right now – the pros,
the cons – it’s become something

of a controversy. Although there’s no legal
definition of natural wine, it’s generally
considered to be made when grapes are simply
pressed and fermented with natural yeasts then 
bottled with little or nothing else added.

Conventional winemaking, especially when
done on an industrial scale, often deploys all 
manner of trickery to maximise yields,
minimise spoilage and make amends for
below-par grape juice. Pesticides, fungicides
and fertilisers are sprayed on vines, while
synthetic yeasts, powdered tannins, flavour
enhancers and phosphates are just some of the
50+ additives permitted in the winemaking
process. If wine labels had to list ingredients, 
you might be in for a shock.

Natural wine lovers contend that these wines 
are lifeless products of the agro-chemical
industry, while natural wines are wholesome,
living liquids made in harmony with nature.
Others think ‘natural’ is just a term used to
disguise faulty wines, something more akin  
to rough cider than fine wine.

I can see both sides of the argument. Some 
natural wines are clean as a whistle and
indistinguishable from well-made conventional
wines; others are wildly farmyardy and funky
and could be best described as challenging. But
while some may take you out of your comfort
zone, natural wines deserve the attention of 
adventurous drinkers. 

NATURAL WINE
Kate Hawkings is a food and drink writer and consultant with a special
interest in sniffing out wines from lesser-known regions and grapes. Kate
is also a restaurateur; she co-owns Bellita in Bristol. @KateHawkings

Kate Hawkings on

Brighton has always been a trendsetting city,
and its now also home to Brighton Gin ‘distilled
beside the seaside’. Whether you’re staying in
one of the boutique hotels, or simply heading
down on a train from The Big Smoke, you
can’t beat a drink at The Cocktail Shack.
Hidden in the walls of Regency Square (look
out for the pink door of the Artist Residence
hotel), the bar is made from driftwood. The
cocktails are just as creative with names such 
as Cachaca In The Rye (cachaca, Chase
elderflower, mango, scotch bonnet and lemon)
and Lest We Fernet (rum, cinnamon, lime and
Fernet Branca). With cocktails at around £9
each, it’ll leave you with enough money for a
taxi back up the hill to the railway station at the
end of the night. cocktailshackbrighton.co.uk 
(Words by Joel Harrison)
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FOR MORE INFORMATION OR TO BOOK, PLEASE CALL 01904 420475  
QUOTING ‘HB985’ OR VISIT SUPERBREAK.COM/O

Terms & conditions: Organised by Superbreak ABTA No. Y1453. Prices based on two people sharing a double or twin room on the 20/09/16
at the Hallmark Chester and 20/09/16 at the Parsonage Hotel (many other dates throughout 2016 available). Prices may vary, are subject to
availability and are correct as of 11/07/16. Single supplements are available upon request. Packages are inclusive of overnight accommodation,
meals as stated. Please ask reservations for a copy of the Superbreak booking conditions. Calls charged at a standard local rate (lines open daily
8am-10pm). Data Protection: Immediate Media Company Limited (publisher of O) would love to keep you informed by post, telephone,  
or email of its special offers and promotions. Please state at time of booking if you do not wish to receive these.  

TREAT YOURSELF

O
OFFERS

To an amazing two-night offer that includes dinner and afternoon tea 

CHESTER
Stay for two nights bed and breakfast at the
three-star Best Western Hallmark Llyndir Hall
Hotel near Chester and enjoy a dinner on the 

first night of your stay and afternoon tea  
with a bottle of prosecco.

Nestled in lush Cheshire countryside, the Best Western Hallmark
Chester Llyndir Hall is a scenic and tranquil retreat, ideal for a
relaxing getaway. This secluded hotel is also just 10 minutes from the
historic city of Chester and close to attractions such as Cheshire
Oaks, Chester Zoo, the Blue Planet Aquarium and Llangollen. Head
out and explore the many nearby sights and sounds or stay at the
Best Western Hallmark Chester Llyndir Hall and take it easy in the
superb Leisure Club. Unwind in the swimming pool and sauna, work
out in the gym or be utterly pampered in the hotel’s beauty salon.

PRICE INCLUDES:
• Two nights accommodation at the three-star Best Western

Hallmark Llyndir Hall Hotel on a bed-and-breakfast basis.
• Dinner on the first night of your stay.
• Afternoon tea at the hotel, including a bottle of prosecco  

(one bottle per couple).

From

£115  
per

person

YORK
Stay for two nights bed and breakfast at the
three-star Parsonage Hotel and Spa near York
and enjoy a dinner on the first night of your stay  
and afternoon tea.

Relax in five acres of beautifully maintained grounds on the outskirts
of York, the Parsonage Hotel and Spa offers a charming retreat in
tranquil surroundings. As well as taking advantage of the hotel’s
reputation for excellence in service and food quality, guests can enjoy
this two-night bed and breakfast offer with afternoon tea and dinner
on the first night included. With frequent park and ride links into the
city at the nearby McArthur Glen Designer Outlet, you’ll be perfectly
placed for plenty of shopping and sightseeing in this fascinating city.

PRICE INCLUDES:
• Two nights’ accommodation at the three-star Parsonage Hotel  

on a bed-and-breakfast basis.
• Dinner on the first night of your stay.
• Afternoon tea at the hotel.

From

£99  
per

person
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Europe’s secret food hotspots | G&Ts with a twist in Rotterdam
Caramelised butter on rye in Denmark
Pancakes and artisan wines in Slovenia

EXPLORE

Fill up on artisan cheeses, barrel-aged maple 
syrup and exceptional burgers in the Hudson 
Valley. 10 great reasons to visit Palermo and 
why any time is a good time to feast on 
baked buns with BBQ pork in Hong Kong
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ON THE ROAD:

Take one pastoral playground, add some progressive farmers, mix in a sprinkling  
of Brooklyn foodies and you have the perfect culinary roadtrip

Words LUCY GILLMORE

t the Yonkers Brewing Co,
in an old trolley barn beside
the railway tracks, there is an
unusual line in bar snacks:
in front of me is a beer flight
and a plate of crunchy fried
sprouts (yonkersbrewing.com).

Bonkers about beer, the microbrewery’s beardy
chief brewologist, Sharif Taleb, waxes lyrical about 
hops. “Leave them in too long and you get a
stronger brew – like tea. Steeping for just a few
minutes gives you subtler aromas.” The company’s
Belgian-style saison is fruity and spicy (“perfect 
with a lemon and garlic roast chicken”).

Yonkers is in New York State’s Hudson Valley.
30 minutes by train from New York’s Grand Central
Station, it’s where Manhattanites flock at the
weekend to escape the mayhem. It’s a green spot,
with forests, farmland and quaint towns, sweeping 
waterways and vineyards. The Hudson River
originates 150 miles away at the romantically 

named Lake Tear of the Clouds, high in the
Adirondacks. In the string of counties it flows
through you can explore the historic estates of the
Rockerfellers, Roosevelts and Vanderbilts, and
a clutch of pretty clapboard towns and villages.

Beneath the sleepy façade, however, the region  
is home to a hive of entrepreneurial activity.
Micro-greens are grown in disused office blocks,
farmers’ markets throng with sauerkraut and
bourbon stalls, and farm-to-table dining flourishes.

Stone Barns is one of my first stops
(stonebarnscenter.org). A non-profit farm, its mission
is to change the way America eats and farms;
imagine the love child of Daylesford Organic and
the Duchy of Cornwall. As well as working with
seed producers to develop new varieties, it runs
tours, tastings and cooking classes for visitors,  
and sheep-shearing festivals.

You can also try sheep-shearing at the more
traditional Fishkill Farm in Dutchess County 
(fishkillfarms.com). As young owner, Josh 

Morgenthau, shows me around he points out
pictures of Franklin D Roosevelt and Winston
Churchill at the farm with his grandfather Robert
(the Secretary of the Treasury under FDR). Today 
his 300 acres of pick-your-own includes 80 
varieties of apples.

Next I swing by Sprout Creek Farm to taste its
award-winning cheese (sproutcreekfarm.org). Doe re
mi is a creamy, fresh goat’s cheese while margi has
a buttery sweetness, like brie. It’s the last batch,
I learn, from the cows’ winter hay diet. The first
grass-fed cheese of the season will take its flavour 
from the early onion grass.

The cheesemaker, Colin McGrath, is a CIA
graduate. Not that CIA, but the prestigious 
Culinary Institute of America
(ciarestaurantgroup.com). Based in Hyde Park,
a town around 90 minutes’ north of Yonkers; its
stellar alumni include Anthony Bourdain and
Thomas Keller. You can tour the campus and book
a table at one of the student-staffed restaurants, 

THE HUDSON  
VALLEY ONE WAY



EXPLORE 
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“Studying the
menu, mint julep in

hand, you pick
tapas-style, or

order a whole aged
spit-roast duck or
steamed black bass

for the table”

from Bocuse (named after the French chef) to the 
homey Apple Pie Bakery Café. 

With a view onto the 
flurry of activity
in the kitchen I try an
earthy green garlic soup 
with manila clams,
fiddlehead ferns and
foraged mushrooms and sip
a glass of rkatsiteli (like a
chenin blanc, and the first
grape planted in New York
State, says the sommelier).

In fact, the Hudson Valley
was America’s first wine
producing region. The
following day I pass the
picturesque Millbrook Vineyard, with its walking
trail through the vines and sweeping views of the
Catskill mountains (millbrookwine.com). I’m not so
much here for the grape but the grain though. A few

HOW TO DO IT
Return flights from Gatwick to New York’s JFK
cost from £645 (ba.com). Multi-stop return train
tickets from New York to Hudson start at $106
(Amtrak.com). Double rooms at Hotel Tivoli cost 
from $210, b&b (hoteltivoli.org). More info: 
travelhudsonvalley.com

minutes further along the road a couple of
outdoorsmen, Paul Coughlin and Gerald Valenti,

produce the quintessential
American spirit, bourbon, in 
a barn down a dirt track
(taconicdistillery.com).

Created by early American
settlers in the 19th century,
bourbon is made from corn,
rye and barley. Sweeter than
rye whiskey, which Taconic
also makes, the bourbon is
the result of a real farm-to-
bottle operation; even the
water comes from a limestone 
aquifer on the land.

There’s a lot of cross-
pollination here. While Taconic has just introduced
a double barrel bourbon whiskey with maple syrup,
at nearby Madava Farms I taste a bourbon-barrel-
aged maple syrup (crownmaple.com). 

Robb and Lydia Turner bought Madava Farm
as a weekend retreat, then discovered red maple
trees on the land. Now it’s the largest maple syrup
producer in the state, offering tours, tastings, a café
and hiking trails. They tap the trees in December,
collect the sap then boil it down to create a range
of natural, single-estate syrups: golden, amber, dark
(good for glazing pork and salmon), very dark and 
bourbon-barrel-aged.

I am staying at Hotel Tivoli in sleepy Tivoli,
a cluster of pretty, pastel-painted clapboard houses
30 minutes north of Hyde Park (hoteltivoli.org).
Owned by artists Brice and Helen Marden, the
hotel is a colourful, eclectic little place with
contemporary artworks on the walls and the
farm-to-table Corner Restaurant. Devon Gilroy’s
Mediterranean-inspired menus feature a knockout
fresh mackerel escabeche with periwinkle broth 
and tear-and-share Moroccan bread.

North again, the town of Hudson in Columbia
County, two hours by train from New York, has long
been on antique-hunters’ radars. However, since
a bunch of Brooklyn hipsters decamped here
recently it’s also seriously upped its gourmet game. 

Among said hipsters is chef Zak Pelaccio,
who opened Fish & Game in an old blacksmith’s 
forge (fishandgamehudson.com). Studying the
menu, mint julep in hand, you pick tapas-style, or
order a whole aged spit-roast duck or steamed black
bass for the table. The garganelli is exceptional:
pungent pork ragù and hand-rolled penne. The
swordfish is smoky then sour, an accompanying
cherry kimchi nicely tart after that smoke hit.

Also in Hudson is Grazin’, an original 1940s
burger joint with a modern outlook on fast food
(grazinburger.com). Not just field-to-plate, Grazin’s
sign brags ‘Farm-to-Table-Direct’. All the meat
served here comes from owner Dan Gibson’s nearby 
farm, his herd of grass-fed Black Angus cattle
producing the best burgers I’ve ever tasted.

Down near the river and railroad, meanwhile, 
WM Farmer and Sons, Boarding and 
Barroom, is another hip hangout
(wmfarmerandsons.com). On a Saturday night it’s
heaving as I tackle a hearty ham board and delicate
charred mackerel on a bed of daikon, kimchi and
apple and radish salad. For dessert? As the Amtrak
train whistles “woo-woo” I order chocolate bourbon 
pecan pie.

SCENIC

ROUTE
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ith its iconic
high-rise skyline, 
multicultural
society, round-the-
clock mentality and
surprisingly leafy
surroundings, Hong

Kong rightly deserves its nickname ‘The Pearl of
the Orient’. The real jewel of this former British 
colony, however, is its food.

Not only did its crossroads – or, rather,
cross-seas – position on the southeast coast of
China make the territory a compelling strategic
domain, the wide range of peoples that settled
here brought with them an array of cuisines. The
largest numbers were of Cantonese, Szechuanese,
Japanese and British people, but the influence of
the Portuguese can also be seen in the bakeries
selling egg tarts, a local take on pasteis de nata.

On nearly every street corner you’ll find
vendors selling egg waffles, bubble tea, curried
cuttlefish and fish balls. And from stinky tofu
and dim sum (you’ll find some of the biggest
prawn dumplings known to man here) to
chicken’s feet and snake soup, you could eat
a different dish every day for a year. There’s
also a large number of fine-dining restaurants
kept busy by the traders, bankers and brokers  
of the city’s financial institutions.

Such wide culinary choice – and the fact that
it’s possible to eat this kaleidoscope of foods at
almost any time of day or night – means that
people in Hong Kong tend to be food-obsessed.

This inclination is fuelled by one other major
factor: with space at a premium, home kitchens
are often tiny. The result is that dinner means big
business for restaurants. If you want to eat out,
order a hotpot. The most popular dish for an
everyday supper, it’s a soup base to which diners
can add any meat and vegetables they choose, 
and cook them to their liking.

HONG KONG
Cook like a local

New York may be the city that never sleeps but Hong Kong is the city that never
fasts. Whether you want egg tarts, roast goose or the biggest prawn dumplings

available to humanity, you’ll find them around the clock in this Chinese gastropolis
Words and recipe LISA TSE 
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Char shao su
(barbecued pork puffs)
40 MINUTES + COOLING | SERVES 8 | EASY

One of the most delicious dim sum – crisp
puff pastry wraps a filling of savoury but
sweet Cantonese barbecued pork, the
edges of the pastry encrusted with oozing
sauce. The char shao, or char siu, puffs are 
even tastier cold than hot, as the filling
almost melts into the pastry and the flavour 
of the pork intensifies when it cools.

plain flour for dusting
ready-made puff pastry 500g
egg 1, beaten
sesame seeds 1½ tbsp
QUICK CHAR SIU
vegetable oil
onion 1 small, diced
pork tenderloin 100g, cut into small cubes
honey 1 tbsp
dark soy sauce 1 tbsp
soft brown sugar 1 tbsp
chinese five-spice powder ¼ tsp
sesame oil ½ tsp
potato starch 1 tsp (find it in the flour aisle)

• To make the char siu, heat a frying pan or
wok over a high heat, add 2 tbsp vegetable
oil and when it’s hot, add the onion and cook
for 3 minutes until softened a little. Add the
pork and fry for 5 minutes more until cooked
through. Add 2 tbsp of water along with the
remaining ingredients, except the potato
starch. Cook for a further 5 minutes, then
add the potato starch to thicken the filling.
Transfer to a bowl and set aside to cool.
• Heat the oven to 200C/fan 180C/gas 6.  
Oil a baking sheet. Lightly dust a
worksurface with flour and roll the pastry out
as thinly as possible, about 2mm-3mm thick. 
Cut out eight 10cm-12cm squares. Add
1 tbsp of the filling to each square. Brush the 
edges with beaten egg and fold over to
make triangles, pressing the edges to seal. 
Brush the parcels with beaten egg and 
sprinkle with sesame seeds.
• Put the pastries on the baking sheet and
bake for about 15 minutes until golden 
brown and puffed.

This unlikely-looking holder of a Michelin star
is a simple canteen – and a great place to eat
dim sum at a reasonable price. Try the baked
bun with barbecued pork, the steamed fresh
shrimp dumpling, the steamed pork dumpling

with shrimp or the pan-fried turnip cake.
timhowan.com

TIM HO WAN

KAU KEE

AUSTRALIA DAIRY
COMPANY

TAI CHEONG
BAKERY

YAT LOK ROAST
GOOSE

One of the best takes on beef brisket you’ll
find anywhere, here it’s slow-cooked in

a broth of spices and noodles and never fails
to please, hence the long queues to devour

this dish. Order the beef in a rich curry sauce, 
or the beef brisket noodles in broth.

21 Gough Street

A local institution, this place serves affordable
all-day breakfasts, Hong Kong style. Start with

scrambled eggs and toast, try the ham
macaroni if you dare, then finish with a bowl of
steamed milk pudding, a kind of pale custard.

47 Parkes Street

Tai Cheong’s egg tarts were a favourite with
the territory’s ex-Governor, Chris Patten. And
with reason. Deliciously smooth custard sits, 

burnished, in crisp shortcrust pastry.
taoheung.com.hk

Another unlikely-looking holder of a Michelin
star, Yat Lok Roast Goose is one of many

homespun joints that aren’t particularly fancy
but do what they do really well – in this case,
duck. Delicate crispness is matched with the 

perfect ratio of meat to fat.
34-38 Stanley St 

of the best places
    to eat & drink



EXPLORE 

Lisa Tse is the
co-owner of

Manchester’s Sweet Mandarin restaurant
(sweetmandarin.com) and the co-author 
of A Chinese Street Food Odyssey
(£20, Pavilion)

TRUST
O
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Make sure the filling is
cool before you use it;
if it’s still warm the
steam may make the
pastry parcel break
or become soggy.

COOK’S NOTES



Venture off the
beaten track this

autumn and alongside
placid lakes, gentrified

docklands and Alpine valleys
you’ll find oyster brioches,

new-wave fish and chips and
mutton rolled in juniper. But
shhh… don’t tell everyone!

Edited by RHIANNON BATTEN
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EUROPE’S
SECRET FOOD HOTSPOTS



EXPLORE

Why Slovenia isn’t overflowing with tourists is
hard to fathom. Perhaps it’s because this scenic
little country – with a population of just over two
million – is so well hidden, tucked between Italy,
Austria, Hungary and Croatia.
SLEEP Nebesa, a cluster of mountainous
chalets just five minutes from the Italian border,
means ‘heaven’ in Slovenian, and it lives up to its
name. Peaceful and blissfully quiet, its rooms are
sleek and comfortable, with glass-fronted living 
spaces, private terraces and views of the 
turquoise Isonzo river below.

Nebesa is also home to a spa and all-you-can-
eat pantry (the latter is open 24/7 and comes
stocked with local prosciutto, cheeses, bread
and homemade wine). There’s no real reason
to leave Nebesa – just enjoy it for the zen-like 
haven that it is.
EAT At Majerija restaurant with rooms, just
outside the village of Slap, herbs and flowers 

mould the menu – you can pick up to 40 different
herbs within 1km of the dining room. Chives
are served whole to create a bitter explosion
of flavour, and basil liquor is made from five
different types of basil. Try mutton rolled in
juniper and coffee (you can see the mountain
it once grazed on from some of the tables) with
a creamy sauvignon vert made just a 45 minutes’ 
drive away (majerija.si).

For something special, head to Dvorec
Zemono run by Tomaž Kavcic, a charismatic
chef who’s often praised for modernising his
homeland’s cuisine (prilojzetu.si). Food here is
playful: deconstructed beef soup with test tubes
(literally) of rich reductions; and a hilarious
‘whoops!’ ice-cream bomb that (spoiler alert) your
waiter will intentionally smash onto your plate.
Another must-visit restaurant is Hiša Franko, 
where chef Ana Roš champions the same
eat-local, eat-seasonal principles so revered  

by the Slovenes (hisafranko.com). Typical
five-course menus include dishes such as a
colourful bowl of young beetroot, sunchokes
(Jerusalem artichokes) and tiny meadow plants,
with snails (juicy, soft, rich) and a ‘melting egg
yolk’ that has only the slightest film on it – a 
credit to its freshness.
DON’T TELL EVERYONE… The Mesesnel
family has been making wine for generations at
Cejkotova house and cellar in Goce (their
candle-lit wine cellar is 700 years old). Pop in
for lunch – Davorin Mesesnel, who shows guests 
round, makes a mean frtalja (basically a fat
pancake, loaded with herbs) – and a tasting  
of ribolla wine (00 386 31 398 496).
Return flights from London Luton to Ljubljana
cost from £49 (wizzair.com). Double rooms
at Nebesa start from €186 b&b (nebesa.si). One
week’s car hire costs from around £70 (sixt.co.uk).  
MORE INFO slovenia.info »
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Read more
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Slovenia at
Omagazine.

com

SLOVENIA



From underdog to top dog: a tidal wave of urban
regeneration has swept across Holland’s second
biggest city recently. Europe’s busiest port has
emerged crammed with art, culture and an
exciting, experimental, food scene. The city’s
once down-at-heel docklands has sprouted
a futuristic skyline, and the whole city has been
threaded with state-of-the-art architecture, from
the sleek Centraal Station to the country’s first
indoor food market, Markthal (markthal.nl).

In the basement of the abandoned Tropicana
water park, there’s a gourmet mushroom farm, 
RotterZwam (mushrooms-at-home.com),
supplying local restaurants and bakeries. And
a disused warehouse in the old red light district
of Katendrecht is now the Fenix Food Factory,  
a food hub buzzing with bakers, brewers and
baristas, their punters sipping beer in the sun
on a neighbouring quayside (fenixfoodfactory.nl).
SLEEP Mainport Hotel is a smart 215-room
design hotel on the revamped waterfront of the
Maritime District. Street-side there’s a quayside
where you can hop into a water taxi. A glass
elevator hurtles up to rooms with floor-to-ceiling
windows and, on the waterside terrace, you can 
reflect on the Netherlands’ position as the
spiritual home of gin with a Dutch Sylvius gin,
served with a slice of apple and cinnamon.
EAT This is a city for grazing. Head to Hopper 
an industrial-style café, roastery and artisan
bakery for breakfast and a Chemex-filtered coffee 
(hopper-coffee.nl). After mooching round the
Markthal, climb up to the roof for lunch at Op
Het Dak (ophetdak.com). Tuck into sea bream
and mackerel tartare with cream of garden peas 
and green bean dressing.

For dinner, FG Food Labs is where François
Geurds’ alchemy takes place, in a tunnel-like
space designed for tapas-style, high stool dining
(fgfoodlabs.nl). Dishes are as theatrical as the
surroundings, the starriest course a mortar (with
pestle) of mint, dill and red peppercorns pounded
and topped by liquid nitrogen, plus a scoop of
yogurt ice cream, grated lime, sweet potato
cream, garlic foam, mushrooms and tofu.
DON’T TELL EVERYONE… Flowers and
Sours is a new blossom-based bar and kitchen 
that also hosts workshops, founded by two
friends, one a fermenter, the other an organic
cordial-maker and fan of hand-picked flowers
and foraged ingredients (flowersandsours.nl).
Return flights from London City to Rotterdam cost
from £106 (klm.com). Double rooms at the Mainport
Hotel start from €157.50 b&b (mainporthotel.com). 
MORE INFO holland.com
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EXPLORE

For a memorable road-trip, explore Denmark’s
most northerly region over four days – start
in the city of Aalborg, then head north towards
Lønstrup, Skagen and the Grenen sandbar,
where the North Sea and Kattegat Sea collide
in a tumult of frothy waves. White beaches
lie undisturbed, the sea is as clear as it is
cold, and immaculately presented seafood  
is the region’s speciality.
SLEEP Brøndums Hotel in Skagen may have
shared bathrooms, but the sumptuous 1840s
building – adorned with oil canvases painted by
a community of bohemian artists who flocked to
Skagen in the 1920s – is breathtaking. It isn’t
a big stretch to imagine that bedrooms here might
once have been slept in by romantic poets 
(broendums-hotel.dk).

For something even more back-to-basics (but 

refreshingly so), try Badehotel Lønstrup.
Clean rooms bathe in sunlight during the day
and there’s an honesty bar for late-night drinks.
Expect a good breakfast: homemade jams and
juices, local cheeses and rye bread (villavest.dk).
EAT Aalborg’s Tabu specialises in modern
Nordic cuisine – green tomato with raw scallop
and sorrel; buttermilk sorbet with sweet pickled
cucumber; and caramelised nutty brown butter
on warm rye bread (ta-bu.dk). Further west,
Svinkløv Badehotel in the quiet coastal town
of Fjerritslev is split into pretty pastel-coloured
spaces, its shiny white wooden floors repainted
every year. Try a plate of ox heart carpaccio,  
or scallops wrapped in smoked cheese  
(svinkloev-badehotel.dk).

Villa Vest in Lønstrup looks as if it’s floating  
on the sea and makes the most of its happy 

situation with panoramic windows. Watch the sun
set alongside a beautiful plate of grilled oyster
brioche – food worthy of recognition, though the
chefs here say they only want to make ‘ordinary 
people’ happy (villavest.dk).
DON’T TELL EVERYONE… At the
Lindholm Høje, a Viking burial site
overlooking Aalborg, real-life Viking Jesper 
Lynge will cook you bowls of seafaring
sustenance (including mussels in cider) while
recounting the terrible tales of his ancestors 
(lindholmhoeje-cafe.dk).
Return flights from Gatwick to Aalborg cost from
£79 (norwegian.com). From there, Skagen can be
reached by car in just over an hour (europcar.co.uk),
or by train in under two hours (rejseplanen.dk).  
MORE INFO visitdenmark.co.uk»
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GALWAY

This bohemian city on Ireland’s west coast has 
quietly become one of the country’s most
interesting culinary spots thanks to a trail-
blazing band of local chefs. Taking their
inspiration from Galway’s rugged Atlantic
surroundings, their passion for local produce
is reflected in a vibrant new wave of places  
to eat and drink.
SLEEP With one of the city’s loveliest settings, 
just next to the Spanish Arch, Ard Bia at
Nimmo’s has become one of Galway’s most
enduring favourites. Visit the restaurant for
Killary Bay mussels and Galway-reared beef,
then stay overnight in the owner’s arty b&b  
next door.
EAT At the heart of the city’s streets you’ll
find Galway’s centuries-old Saturday market
(galwaymarket.com). Pick up freshly-plucked
oysters from Galway Bay, homemade falafels
and Boychik’s doughnuts before heading to
nearby cheesemongers and wine bar, Sheridan’s
(sheridanscheesemongers.com), or grocery store, 
McCambridge’s (mccambridges.com).

For finer dining, Loam is one of the city’s
standout restaurants. Chef-owner, Enda McEvoy,
takes a hyper-local approach to his ingredients
using only produce from the West of Ireland in
dishes such as squid with seaweed and shiitake
(loamgalway.com). At another of Galway’s hottest
tables, Kai you can lunch on buttermilk and
panko crumb pollock fish fingers with kohlrabi
and cucumber salad (kaicaferestaurant.com).

Simpler pleasures are on offer too; try wood-
fired pizzas that would make any Neapolitan
proud at The Dough Bros (thedoughbros.ie), 
new-wave fish and chips at Hooked
(hookedonhenryst.com) and superior coffee
at Badger & Dodo (badgeranddodo.ie).
For all the new arrivals, however, don’t miss one
of Galway’s oldest haunts. Moran’s of the Weir
is set in Kilcolgan, on the watery fringes of
Galway Bay, 20 minutes’ drive from the centre
of the city. At this historic cottage with its tiny
bar and dining room, people crowd inside (and
out on sunny days) for the native oysters, as well
as mussels, smoked salmon, crab claws and fish 

– all accompanied by slices of warm, homemade 
brown bread (moransoystercottage.com).
DON’T TELL EVERYONE… Flame-haired
chef, JP McMahon, is one of the poster boys for
Galway’s gourmet gallop, and the name to drop in
these parts. A passionate advocate for seasonal
eating he runs Michelin-starred, farm-to-table
restaurant Aniar (its name comes from the
Gaelic for terroir; aniarrestaurant.ie), is one of
the chief organisers of the annual Galway Food
Festival (galwayfoodfestival.com) and is also  
the architect of the Food On the Edge
symposium held in the city each October and
attracting stars like Massimo Bottura, Elena
Arzak and Pierre Koffman (foodontheedge.ie).  
Return flights from Stansted, Gatwick and
Manchester to Shannon start from around £50
(ryanair.com). Car hire costs around £30 per
day (europcar.co.uk). Ard Bia sleeps two and  
costs from €150 per night (ardbia.com). 
MORE INFO ireland.com
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EXPLORE

Sitting on the edge of Switzerland’s Lake Geneva, 
close to the French border, Lausanne drapes
itself prettily over three hills before cascading
down to the water’s edge at the former fishing 
village of Ouchy.
SLEEP The newly renovated The Royal Savoy
Hotel is an elegant, contemporary base in the
city. The bar opens out onto a broad terrace and
the restaurant is chic without being showy. The
Brasserie du Royal is overseen by chef Marc
Haeberlin (who owns three-Michelin-starred
Auberge L’Ill in Alsace). Despite the formality,
it feels relaxed and is a great place to sample a
refined version of Papet Vaudois stew, using the 
local pork and cabbage sausage.
EAT Beside the city’s Wednesday and Saturday 
morning farmers’ markets, locals flock to
gourmet haunt La Ferme Vaudoise. One of
Lausanne’s best addresses for local Swiss
produce, its shelves are ripe with cured meats,
cheeses, oils, fruit syrups and sweet, curled 
bricelet biscuits (lafermevaudoise.ch).

Set in one of Lausanne’s leafy lungs, tables at
the Brasserie de Montbenon come with great
views of the lake (brasseriedemontbenon.ch). Try
relaxed local cooking such as a salad of smoked
freshwater fish from Lake Geneva followed by 
the house specialty of roast chicken.

Wine is also a big deal here. It’s a chug on
a vintage steamer from Ouchy’s marina to the
tiny hamlet of Cully in the heart of the Unesco
World Heritage-listed Lavaux vineyards. A short
stroll from here you can try five different wines
at the 400-year old home of the Longet-Voruz
family (cavedemoratel.ch) before setting out on
walking trails. Or, stay in Lausanne and order
a glass of local chasselas from one of its newest
hangouts, crowd-funded wine bar, Ta Cave
(tacave.ch). The Agora Swiss Night hotel is
also home to a wine bar specialising in Swiss
wines. If you overdo it book into one of its
bedrooms and wake up to spectacular views from
its top-floor breakfast room (byfassbind.com).
DON’T TELL EVERYONE… When Mercedes 
Assal learned that the proprietor of her local
chocolate shop was retiring she persuaded him to
take her on and teach her his craft. The result is
La Chocolatière; buy a flight of eight pralines
and see if you can get them home without giving 
in to temptation (lachocolatiere.ch).
Return flights from various UK airports to Geneva
cost from around £80 (flybe.com; ba.com). Doubles 
at the Royal Savoy Lausanne cost from £269, 
room-only (royalsavoy.ch).
MORE INFO lake-geneva-region.com

LAUSANNE
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1Market fresh Be mesmerised by the banter
of the vendors at Mercato il Capo as you shop
for capers from Pantelleria, bread baked in

ovens stoked by olive branches, and wild fennel. 
Stroll the market with a paper cone of snails
marinated in olive oil, parsley and garlic, or
sfincione (thick pizza topped with tomato sauce,
onions and a dusting of caciocavallo cheese).  
Via Cappuccinelle; enter at Porta Carini.

2 Sugar hit Down a run-down lane,
Pasticceria Cappello is a temple to Sicilian
desserts, going beyond the classic ricotta-

filled cannoli, cassata Siciliana and frutta martorana
(marzipan pastries); don’t miss a fried, ricotta
cream-filled iris and the settestrati, a mini-dessert
of chocolate mousse, hazelnut cream and chocolate
sponge. pasticceriacappello.it

3Simple trattoria A typical Palermitano
trattoria, Ferro di Cavallo opened its doors
in 1944. Within its rustic red walls, at simple

wooden tables, enjoy polpette di sarde, pasta con 

Weekender

PALERMO
Sicily’s largest city is famous for its street food, but don’t
miss the grilled fish, suckling pig cooked with pears and
breakfasts (yes, really) of brioche buns filled with gelato

Words GINA TRINGALI
HOW TO DO IT
Return flights from Stansted to Palermo start
at around £70 (ryanair.com). Double rooms
at the Hotel Porta Felice cost from €115, room  
only (hotelportafelice.it).
More info: palermo.com

Food writer Gina Tringali divides
her time between Rome, Naples
and Sicily, designing gastronomic

tours (italyfoodandwinetours.com) 
and writing (gtfoodandtravel.com) 

�

acciughe e mollica and bollito prepared by the 
Ciminna family. ferrodicavallopalermo.it

4Offal good A culinary rite of passage in
Palermo, visit Nino u’Ballerino to try a pani
c’a meusa, a traditional sandwich made with

beef spleen and lung sprinkled with ricotta cheese,
grated caciocavallo cheese, or a spritz of lemon
juice, served on a sesame bun. ninouballerino.it

5Keep cool Follow local custom and start the 
day with gelato heaped inside
a sweet and soft brioche bun at family-run

Gelateria La Delizia. Choose between nut, pastry
and fruit flavours; coffee, pistachio and almond are 
outstanding. ladeliziagelateria.it

6Pizza pizza Head to PerciaSacchi for the 
best pizza in Palermo. Its flavourful
sourdough starter is made using ancient

Sicilian stone-ground flours and toppings are
strictly seasonal and local. Order the pizza-tasting
menu (minimum of four people) with a Timilia 
blonde ale. perciasacchi.it 

7Be social At the Gagini Social Restaurant,
local, slow, and seasonal reign. Book a seat
at the communal table and chat with fellow

diners over the tasting menu, or order the pasta
buttons stuffed with Slow Food-blessed Madonie
provola cheese and served in chicken broth. The
Nebrodi suckling pig cooked with pears, mustard
and cabbage is also good. gaginirestaurant.com

8Street food Queue-up at Friggitoria Chiluzzo
for Palermo’s renowned fried snacks. The
cart’s specialty is pane panelled – square

fritters of chickpea flour topped with potato
croquettes and served in a seeded bun. Pair this
with traditional meat ragù and pea-stuffed arancini 
to go. facebook.com/panineria.chiluzzo

4Grilled fish Sit at a streetside plastic table at
Trattoria da Salvo, in the lively Kalsa quarter, 
and watch cooks toss whole fresh fish,

shrimp and calamari on smoky outdoor barbecues.
These are served alongside daily pasta specials but 
the grilled seafood platter is the dish
to order. Via Torremuzza 19, 00 39 334 335 1329

10 An aperitivo A cool and airy wine bar
decorated with recycled wine crates
and vintage spritzer bottles, Vineria

Arrè Gusto focuses mainly on small and niche wine
and craft beer producers. Stop for a pre-dinner glass
of a zippy Etna Bianco with a plate of fish tartare. 
facebook.com/arregusto
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Join chefs Dan Doherty, Anna
Hansen, José Pizarro and Ben
Tish at Aldeburgh Food and
Drink Festival (24-25 Sept).
Plus, visit over 90 local food
producers and pop-up
restaurant The Suffolk.
aldeburghfoodanddrink.co.uk

April Bloomfield of New York’s
Spotted Pig and Tom Adams
of London’s Pitt Cue are just
two of the chefs appearing at
Truro’s Great Cornish Food
Festival (23-25 Sept). The
pair have recently launched
Coombeshead Farm.
greatcornishfood.co.uk

A must for meat-eaters,
London’s Meatopia
(2-4 Sept) is chiefly concerned
with open-fire cooking. Try
wood-fired Argentinian steaks,
Scandi dishes from Nikla
Ekstedt and smoky barbecued
delights from Berber & Q.
meatopia.co.uk

FOOD

O’s travel editor, Rhiannon Batten, on the
latest openings, eats and trends around the world

READ
If you’re a fan of beautifully-designed
hotels but don’t have the time or money to
visit as many as you’d like, pull up a Hans
Wegner armchair, pour yourself a dram in
a Nason Moretti tumbler and sit back to
enjoy some seriously stylish fantasy travel
by flicking through the 512 pages of The
Design Hotels™ Book 2016. Celebrating
artisanship in hospitality (be that field-to-
fork dining, a focus on artisanal wines, or
spas designed to reflect local landscapes),
this coffee-table tome artfully dissects the
world’s most distinctive hotels – and
highlights some of the most influential
people shaping the way today’s hotels
look. designhotels.cc

3 great SEPTEMBER

food festivals

SLEEP
One of the biggest UK openings this month is Palé Hall,  
a luxury hotel near Bala in North Wales. Why all the fuss? 
Apart from the sumptuous, Grade II-listed surroundings, 
the picture-perfect 50-acre grounds and the promise  
of a fine-dining restaurant headed up by ex-Abode,  
Maze and Belmond Le Manoir Aux Quat’Saisons chef, 
Gareth Stevenson, it will be Michael Caines’ first new UK 
venture since leaving Devon’s Gidleigh Park in January. 
palehall.co.uk

BAKE
Travellers who like to earn their crust should put Regent 
Holidays’ new culture and cuisine of Finland cycling tour 

into their holiday planner. The first trip pedals off at the start 
of this month and, over eight days, takes in some of the 

country’s finest, pine-sprinkled lakeland scenery as well as 
lessons in how to bake dark rye bread, cardamom buns and 
karjalanpiirakka, a local twist on the humble pasty. As with 

any good Finnish holiday there’s a chance to soothe aching 
muscles in a traditional sauna every evening.  

regent-holidays.co.uk
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Pickling

Everyone is doing the pickle thing,
and now you can too with this

super-simple guide from preserving
guru Freddie Janssen

Words FREDDIE JANSSEN
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eople tend to be intimidated by
pickling and fermenting as they
think there are lots of rules and

probably have pretty much everything you 
need somewhere in your kitchen cupboard.The majority of the 
recipes in my book, Pickled, are refrigerator pickles. These are 
made by soaking (mostly) raw, fresh ingredients in a vinegar-
based brine with sugar and salt, and flavoured with spices  
and herbs. 

Now for the science bit; the salt pulls out the moisture, 
meaning that bacteria stands no chance of developing  
and the acidity in the vinegar helps to preserve the natural 
crunch of your fruit and vegetables by stopping bacteria 
growing. Because the pickles aren’t cooked or fermented,  
it’s quick and leaves them delightfully crunchy, for instance 
classic dill cucumber pickles or rosemary pickled plums,  
but also more unusual ones like pickled watermelon and 
pickled nashi pear.

The awesome thing about pickling and fermenting is how 
humble ingredients (vinegar, salt, sugar, fresh produce) are 
transformed into something extraordinary. You just combine 
the ingredients then wait – either a couple of hours or a few 
months – for the magic to happen in the jar. P
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SOME
PRETTY

COOL
PICKLE
FACTS!

1
The world pickle comes from the Dutch 
word ‘pekel’, which means brine.

2
Although pickling and fermenting is trendy 
right now, both are actually an ancient

process that started for various reasons:
to preserve food (before refrigeration), to
produce alcohol, or simply to add flavour.
Mostly it grew out of the necessity to keep 
seasonal produce throughout the year.

3
When fermenting food, you’re
transforming micro-organisms such as

bacteria and yeast and the enzymes they
produce. Fermented food is very healthy and 
really good for your gut.

4
On the other hand, eating pickles that are
preserved in vinegar-brine with sugar (and

salt and spices) is probably not the healthiest
thing in the world. However, if you make the 
pickles yourself, you’re in control of the
amount of sugar added and you know what
you’re eating, which isn’t always the case  
with store-bought varieties.

Fresh produce
Buy the freshest, most seasonal
produce you can. There’s no point
preserving a vegetable that’s lost its 
crunch and freshness.

Garlic
Garlic in brine can turn bright
blue – don’t worry! It might
look like a scary chemical
reaction but it just means
that the garlic is old. It won’t  
harm the pickle.

Salt
Use kosher, sea or pickling salt rather than
normal table salt, which contains caking
agents such as iodine, which can cloud  
the brines and inhibit the growth of
beneficial bacteria during fermentation.

Spices
Avoid buying ready-made pickling bags. It’s
far more interesting to experiment and add
your own spices. Yellow mustard, coriander
and fennel seeds are a good place to start,
but try things like szechuan peppercorns with
pickled watermelon, kaffir lime leaves and
lemongrass with shallots, or chipotle chillies 
with eggs.

Vinegar
I use apple cider vinegar, red wine
vinegar, white wine vinegar, and my
personal favourite, rice wine vinegar.

Rice wine vinegar has a lower acetic
acid content, and is sweeter and
milder in flavour. You can also add
flavour to your vinegar or brine by
adding things like elderflower, shiso,
liquorice or pineapple weed – don’t 
be afraid to experiment!

Tips for
awesome  

results



118 Omagazine.com September 2016

Party quickles
20 MINUTES + PICKLING | MAKES 1 X 750ML JAR

EASY | GF

These are fun and easy to make, quick to
rustle up, and great for impressing your
friends at an impromptu dinner party as
they’re so pretty and tasty. Serve them by
themselves, or with steak, salads and tacos.

rice wine vinegar 250ml
cider vinegar 250ml
caster sugar 220g
sea salt 1 tsp
black peppercorns 1/2 tsp
yellow mustard seeds 1 tsp
radishes 150g, washed
carrots 3, washed
coriander a large bunch, chopped
red chillies 3

• Combine the vinegars, sugar and salt with
250ml of water in a large pan and bring to
the boil. Whisk over a medium to high heat
until all the sugar has dissolved, then add the
black pepper and mustard seeds. Take off the
heat and allow to cool to room temperature.
• Slice the radishes and carrots into very thin
round discs using a mandoline (you could
do this with a sharp knife, just get the slices
as thin as you can). Toss the radishes and
carrots in a bowl with the coriander. Put
into a clean jar. Slice the chillies into small
round discs, about the same thickness
as the radish and carrot and add them  
to the jar.

• Pour the slightly cooled pickling brine over
the sliced vegetables and herbs. Put the lid
on and refrigerate. The pickles will be ready
to eat in a few hours, and will keep for up  
to 1 week in the fridge.

PER SERVING 7 KCALS | FAT 0.1G | SATURATES 0G 

CARBS 1.2G | SUGARS 1.1G | FIBRE 0.4G   

PROTEIN 0.2G | SALT 0G

EXPERT

Double chocolate
Toblerone cookies
30 MINUTES + CHILLING | MAKES 16 | EASY

dark chocolate Toblerones 2 x 100g bars
dark chocolate 100g, chopped
unsalted butter 50g, softened
soft light brown sugar 100g
egg 1, beaten
vanilla extract 1 tsp 
plain flour 100g
baking powder 1 tsp
ground almonds 50g
whole milk 1 tbsp

• Break eight triangles off one Toblerone, 
and cut each in half so you have 16
triangles, then put in the fridge to chill.  
Chop all the rest into small chunks.
• Melt the dark chocolate in a bowl over
(but not touching) a pan of simmering water, 
or in short blasts in the microwave.
• Beat the butter and sugar until pale and
light. Gradually add the beaten egg, then
add the vanilla extract and the melted
chocolate and mix until smooth. Sift the flour,
baking powder and a pinch of salt over the
mixture. Add the ground almonds, chopped
Toblerone, and milk, and mix well. Cover and 
chill until firm (about 30 minutes).
• Heat the oven to 180C/fan 160C/gas 4.
Cover a solid baking sheet with baking
paper. Scoop a heaped tbsp of the dough
into your hand and roll into a rough ball.
Put on the baking sheet. Repeat with the
remaining cookie dough, keeping the
cookies spaced well apart. Press down
lightly, then sit a small triangle of Toblerone
on each. Bake for about 12 minutes, or until
the top is firm but not crisp. Cool completely 
before eating.

PER SERVING 195 KCALS | FAT 10.8G | SATURATES 5.5G

CARBS 20.3G | SUGARS 14.5G | FIBRE 1.8G   

PROTEIN 3G | SALT 0.1G

Last bite  
recipe
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Pickled by Freddie
Janssen (£15,
Hardie Grant)
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NEXT ISSUE ON SALE 9 SEP: Mini venison and porcini wellingtons 
Cheese and walnut scones | The UK’s best pudding restaurants

PLUS! A stopover in Tokyo and where to eat in the west of Cornwall

Double chocolate 

Toblerone cookies 
p118

Recipe JANINE RATCLIFFE  Photograph ANT DUNCAN






