




Welcome

When deciding what to cook, are you more 

infuenced by the recipe name, or does the  

photograph draw you in frst? With our 

salted popcorn buterscotch cheesecake 

cover-star we reckon we’ve hit 

bullseye on both counts. This 

amazingly easy-to-make but jaw-

droppingly good recipe comes from 

the brain of recipe writer Rosie 

Birket. Over the last three years 

she’s travelled the world gathering 

ideas from chefs, street-food vans, 

markets and accomplished home 

cooks (including her mum) to create 

recipes for easy entertaining. These 

modern classics are perfect for a 

relaxed Easter celebration with friends and 

family, and we’re delighted to share them 

with you (page 34).  

O is commited to showcasing new 

talent, and that’s why you’ll discover the 

latest individually-owned restaurants, 

on-the-up chefs and cookery writers here. 

Find more of our trademark easy and 

impressive recipes, no-nonsense restaurant 

recommendations, expert food-inspired 

travel guides and trends we like on new 

Omagazine.com today. 

Christine Hayes, Editor

 @Ohayes  @Omagazine

STAY IN TOUCH!
 Omagazine.com

 Omagazine

 O magazine  

@Omagazine      

 pinterest.com/Omag

 Oletters@immediate.co.uk
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Lemon self-saucing pudding Mojito cakeLemon drizzle cake Chocolate Maltesers cake Italian baked meatballs

Discover O’s TOP 20 HERO RECIPES at Omagazine.com
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v VEGETARIAN  ✱ FREEZABLE   5:2 RECIPES

Seasonal recipe inde
CHOCOLATE COLLECTION • QUICK SUPPERS 

FREEZER FILLERS • PLUS 5:2 RECIPES

PALEO - friendly
For more on the paleo diet, visit Omagazine.com

QUICK LAMB SHAWARMA SALAD 15
CRAB AND CUCUMBER ROLLS 28
BAVETTE CARPACCIO 40
SALADE LYONNAISE 56
MOROCCAN TOMATO AND ALMOND SALAD 65
ANDALUCIAN PICADILLO 67
THAI COCONUT FISH PARCELS 78
TERIYAKI STEAK SKEWERS 82
NASU DENGAKU 69
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How wonderful 

a day can be, 

if you only give 

it the chance.

w w w . a u s t r i a . i n f o

# v i s i t a u s t r i a

Yo u r  p e r s o n a l  A u s t r i a  e x p e r t s  a r e  o n  h a n d  f o r  y o u .
F r e e p h o n e :  0 0 8 0 0  4 0 0  2 0 0  0 0  o r  e - m a i l  h o l i d a y @ a u s t r i a . i n f o



need to know 

This month: Easter 
chocolate and why we 
love special breed eggs
Compiled by CHARLOTTE MORGAN 

Photographs ANT DUNCAN
Korean  

fried chicken

recipe page 12 
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Spicy fried chicken has never  

been better than Jin Chick at Jinjuu,  

a new Korean street food restaurant 

headed by chef Judy Joo  

(recipe page 12). jinjuu.com

Jin Chick (Korean 
fried chicken)
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Korean fried chicken
1 HOUR + RESTING|SERVES 4-6|A LITTLE EFFORT

For the pickled radish recipe, go to Omagazine.com. Buy gochujang from souschef.co.uk.

cornfour 30g

sea salt 2½ tsp

baking powder ½ tsp

crushed black pepper ½ tsp

chicken 2 drumsticks, 2 thighs and 4 wings 

(without tips and cut into two at the joint),  

bone in and skin on

oil for frying

BATTER 

cornfour 70g

fne matzo meal 35g

plain four 35g

regular or Korean chilli fakes (gochugaru)  

2 tbsp

sea salt 1 tbsp

garlic granules 2½ tsp

onion granules 2½ tsp (optional) 

baking powder ¼ tsp

vodka 70ml 

Korean chilli paste (gochujang) 2 tbsp

KOREAN BBQ SAUCE

Korean chilli paste (gochujang) 3 tbsp

ketchup 3 tbsp

dark brown sugar 2 heaped tbsp

soy sauce 2 tbsp

toasted sesame oil 1 tbsp

ginger grated to make 2 tsp

garlic 2 cloves, fnely chopped

• Whisk the cornfour, salt, baking powder and 

pepper. Add the chicken and toss well until evenly 

coated. Transfer the chicken to a rack, shaking it 

well to get rid of any excess coating. Let it rest 

uncovered for one hour. 

• Heat the oven to 160C/fan 140C/gas 3. Pour 

enough oil into a large heavy-based pan to reach  

a depth of 5cm.  

• Make the batter by whisking the dry ingredients 

together. In a smaller bowl, whisk the vodka and 

chilli paste with 250ml water. Just before frying, 

whisk the wet mixture into the dry mixture  

– the consistency should be quite thin and runny. 

• Heat the oil over a medium-high heat until  

a deep-frying thermometer reads 175C or  

a cube of bread browns in 4 seconds. 

• Working in batches, and starting with the thighs 

and drumsticks, dip each piece of chicken into the 

batter, letting any excess batter drip off. Then, 

using kitchen tongs, suspend the chicken in the oil 

for a couple of seconds for it to set before letting 

it submerge completely into the oil (otherwise 

the chicken will fall and stick to the bottom of the 

pot). Fry the chicken until golden brown and 

cooked through – 20 minutes for the larger pieces 

and 10 minutes for the smaller wings. Transfer to  

a wire rack to drain when done, then to the oven 

to keep warm while you repeat the frying process. 

• To make the BBQ sauce, combine all of the 

ingredients in a small saucepan and simmer over  

a medium heat for 3 to 5 minutes, until slightly 

thickened. Loosen the BBQ sauce with a little 

water if you want to drizzle the sauce or 

glaze the chicken. Serve the chicken with the 

BBQ sauce, pickled radish and beer. 

PER SERVING 638 KCALS|FAT 18.4G|SATURATES 3.8G|CARBS 

85.9G|FIBRE 1.8G|PROTEIN 21.1G|SALT 11.2G

Soho’s Jinjuu is the latest venture from Korean-

American Judy Joo. Choose from two different dining 

concepts: small ‘anju’ plates at the ground foor bar 

(snacks designed to go with cocktails and beer) or 

Korean barbecues and huge sharing platters in the  

main restaurant downstairs. Its signature dish is Jin 

Chick – Korean fried chicken thighs or wings that  

come with a fery gochujang red sauce or black  

soy sauce and a side of pickled white radish. 

For more reviews

Omagazine 
.com

Easter isn’t Easter without 
sugar-coated mini eggs. 
This year we’re eating 

Betty’s Milk Chocolate 

Song Thrush Eggs. They’re 
decorated with pretty speckles  

and flled with smooth praline. 
£6.95/90g, bettys.co.uk 

Chocolate Madagascar’s 34% cocoa Fine 

White Chocolate with Bourbon 

Vanilla Caviar tastes as good as  
it sounds – we’ve never seen so many 
vanilla fecks in one slab. No wonder  
it won an International Chocolate 
Award last year. £4.95/85g, 
cocoarunners.com

A trio of Milk 

Chocolate Chickens, 
flled with passion fruit, 
raspberry or coconut 
caramel. We like that all  

the caramel is made from British beet sugar and Cornish 
cream. £6/45g, demarquette.co.uk

Leon’s Dark Chocolate and 

Raspberry bar is a quick hit  
of 60% dark chocolate peppered with 
dried raspberries. Amazingly (because 
it’s so nice), this petite bar is wheat, 
gluten and dairy-free – so even 
vegans and those with allergies can 
enjoy it. £1/25g, leonrestaurants.co.uk

Jurassic Fossils Giant 

Slab from Chococo may be 
one for the kids (it’s studded 
with colourful chocolate fossils 
and naturally coloured milk 
chocolate beans), but the 
chocolate itself is approved 
by us adults. Chunky, 
smooth and lots of it. 
£16.50/500g,  
chococo.co.uk

Easter chocolates tried in the 
O test kitchen this month

Quick
BITES



SUPERMARKET SWEEP
Hit Sainsbury’s to make this pulled pork sandwich
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£3.28
PER PERSON

+

need to know 

here & now

Pulled pork grilled cheese
20 MINUTES|SERVES 2|EASY

butter

good quality white bread 4 thick slices

emmenthal 4 slices

BBQ pulled pork 110g pack

red onion ½, fnely sliced

gherkins 2, sliced lengthways

baby spinach a large handful

Butter 4 thick slices of Sainsbury’s white batch 

bread on each side. Heat a large frying pan on  

a medium heat and fry all four slices on one side 

until golden (do this in batches if you need to), 

then fip them. Put one emmenthal slice on each 

of the four toasts while the other side is cooking, 

and pile a pack of BBQ pulled pork onto just two 

of the toasts, along with very thin slices of red 

onion, thinly sliced sweet pickled gherkin and  

a handful of young leaf spinach. Top them with 

the other cheesy toasts, and squash down 

using a fsh slice. Cook until the pulled  

pork is hot and the cheese has melted, 

continually fipping to stop the bread 

catching. Serve with a handful of  

spinach and another pickle. 

Yes, we eat them all year, but they’re synonymous 

with spring and Easter. Rather than buying ordinary 

organic or free-range eggs, expand your palate and 

palete with special breeds. 

Rich brown, snow white or pale blue, each breed 

delivers a diferent favour and yolk colour. Clarence 

Court Cotswold Legbars, Burford Browns and 

Leghorn Whites have been around for a while now; 

but newcomers Araucana Blue and Maran Island 

Brown eggs can be found at M&S – the prety blue 

shells contain rich-yellow yolks (they eat marigold 

and paprika extracts as part of their diet) and the 

browns have a gold yolk. For a multi-hued approach, 

buy a box of mixed colours and serve them sof or 

hard-boiled with soldiers for dipping. 

THIS MONTH WE’RE EATING...

Special breed eggs 

+

+

+
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REASONS TO VISIT… 

Carmarthenshire
Its ‘garden of Wales’ reputation and ample 

coastline means Carmarthenshire hauls  

in some fne Welsh produce. As spring gets 

under way, winter staples are replaced by  

wild foods and Easter treats, including  

Welsh spring lamb. 

1. The Cawl Crawl food trail highlights some 

of the best places to eat the country’s famous 

lamb stew (discovercarmarthenshire.com). 

Try it at Ginhaus deli in Llandeilo served 

with gin- infused laverbread focaccia. 

(ginhaus.co.uk)  

2. The Dolaucothi 

Arms in Pumsaint 

was re-opened by  

a young couple  

two years ago. Like 

its mismatched 

wooden tables,  

the food at this  

old coaching inn  

is simple and 

unpretentious 

– think Welsh rarebit or homemade pies, 

with local ales. You can stay overnight,  

too. (thedolaucothiarms.co.uk) . 

3. A Victorian engine pumphouse makes  

an unlikely seting for a refned culinary 

experience, but Llanelli’s Sosban (‘saucepan’  

in Welsh) 

promises just 

that. Under 

head chefs Sian 

Rees and Ian 

Wood, the menu 

ranges from 

pear and Per 

Las salad to 

Welsh 

charcuterie 

boards and tagine of Gower salt marsh lamb. 

The three-course lunch menu is good value  

at £18.50. (sosbanrestaurant.com)

East India gimlet
5 MINUTES|MAKES 1|EASY

dill a small pinch and a sprig to serve

lime wedge 1  

London dry gin 50ml

Rose’s lime cordial 50ml

celery bitters 2 dashes

• Before you make the cocktail, put some ice  

in a coupe glass and add a dash of soda to help  

it cool quickly. 

• Put a pinch of dill, a squeezed lime wedge, the 

gin and the lime cordial into a shaker.

• Add ice to the shaker, cap it and shake hard.  

You want to chill the drink as quickly as possible 

and water it down to the absolute minimum.

• Empty the ice and any liquid from your glass  

and fne-strain the drink into it. Garnish the drink 

with a small, fresh sprig of dill.

14  O APRIL 2015

Cocktail of the month
In the Permit Room at DishoomKing’s Cross, drinks-walla Carl Brown has created a range 

of botle- and barrel-aged cocktails. We recommend the Sir Jeejeebhoy, a botle-aged old 

fashioned with Ceylon arrack lengthened with coconut water and orange biters.  

If you can’t make it to Dishoom, try this recipe for an Indian twist on a classic gimlet. 

Just as The Wheatsheaf is no ordinary pub, its cheese soufé is no average starter.  

On the starter menu for three and a half years, it’s earned its place as the signature dish of 

this charming restaurant with rooms in the yellow-stoned Cotswolds village of Northleach, 

near Cheltenham. Served on spinach in one of those red-hot skillets you can’t help touching 

despite your waiter’s instructions not to, it’s rich, dense and fecked with wholegrain 

mustard. A pinch of nutmeg adds an extra layer of comfort. Browned under the grill,  

the caramelised bits are, of course, the best. cotswoldswheatsheaf.com

dishoom.com

The Wheatsheaf’s 

twice-baked cheddar soufflé

Menu
MUST-ORDER

3
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Quick lamb 
shawarma  
salad
20 MINUTES|SERVES 2|EASY

red wine  

vinegar 2 tbsp

demerara  

sugar 1 tbsp 

red cabbage  

a small wedge, 

shredded

lamb leg steaks 2

olive oil

shawarma  

spices 1 tsp

harissa 1-2 tsp

natural yogurt 4 tbsp

parsley a small bunch, 

leaves picked

wholemeal pitta to serve

• Mix the vinegar and sugar, then 

toss with the cabbage and season.

• Rub the lamb steaks all over with  

oil, then rub in the shawarma 

seasoning. Heat a griddle to high and 

chargrill the lamb for 3-4 minutes on  

each side. 

• Mix the harissa with the yogurt. Toss the 

cabbage again, adding the parsley leaves.

• Serve the lamb with the pickled cabbage, a little  

pot of the yogurt sauce and some warm pitta. 

Seasoned Pioneers shawarma spices is  

a Middle-Eastern blend that combines eight 

aromatic spices – including allspice, cardamom 

and nutmeg – to create a warm rather than 

fery seasoning for meat. Use it to make 

this speedy grilled lamb salad. £2.50/35g, 

seasonedpioneers.co.uk

     FOOD EDITOR’S SHORTCUT

         Janine Ratcliffe’s favourite cheats

Seasoned Pioneers 
shawarma spices



Chamberlain’s
Fish is the focus at this Leadenhall Market restaurant and no surprise – the owners run a Billingsgate-

based wholesalers and a catering company. Chef Andrew Jones oversees a big operation – a restaurant 

split over the ground foor and mezzanine, plus event spaces, and a basement brasserie and bar.  In the 

restaurant, the classics are well represented: an outstanding smoked salmon, cured in-house and served 

with soda bread croutons; Dover sole and lobster; and Mey Selections beef. The menu shows fashes of 

playful experimentation, such as ham, egg and chips (jabugo ham, slow-poached duck egg and salsify 

chips), and jelly and ice cream (yuzu, coconut, melon, black sesame and rose). 

chamberlainsofondon.com

MISFIRE: It can feel a little soulless on a quiet night when the market is nearly deserted. 

BULLSEYE: Lemon sole flled with crab mousse is favour-packed but light.

Te Ostlers
The Ostlers is sister restaurant to The Bell Inn (one of the ‘Great Inns of Britain’, greatinns.co.uk), and 

head chef Stuart Fay cooks for both. Start with the crispy mackerel ravioli – a crunchy, golden pocket  

of pasta, flled with smoked mackerel, served on a Jerusalem artichoke cream. For mains, roast sirloin  

of English beef and braised corn-fed chicken leg are good bets, but the vegetarian option – tempura  

of caulifower on caramelised caulifower purée with kale crisps and celeriac chips – is even better. 

Desserts are good (go for the devillish dark chocolate bread and butter pudding), but fall short of  

the standards set by the savoury dishes. bell-inn.co.uk/home/the-ostlers

MISFIRE: Pecan and nut caramel cheesecake – we’d like a thicker biscuity base, please. 

BULLSEYE: Duck egg and sage scotch egg with bramley apple sauce.

Jago
A Southern European/Middle-Eastern restaurant, set inside  

a candle-lit, orange bubble that hangs over the edge of London’s 

Hanbury Street, Jago encourages sharing and, because Louis Solley 

is at the helm (ex-head chef at Ottolenghi in Notting Hill), many 

of the plates are vegetarian: grilled calcots and romesco, plus  

our favourite dish of the night, crumbly, lemony, grilled Greek manouri cheese with smashed cherry 

tomatoes and herbs. Have litres of water to hand or you won’t be able to enjoy the salt beef and chrain 

(an Ashkenazi horseradish relish), and saltfsh with smoked aubergine and parsley crumb. For pudding,  

try the petite orange cake, a nice match for a spritz cocktail. jagorestaurant.com

MISFIRE: An expensive wine list – try a beer instead. 

BULLSEYE: The Cantabrian anchovies starter.

Te Tommy Tucker
We love the name of this renovated boozer in Fulham, with its echoes of cheeky rhyming slang (the menu 

features the Rub-a-Dub Burger), but pub it isn’t; more restaurant with bar. Ingredients such as buttermilk 

and oats in a dish of chargrilled leeks and onion squash, and smoked beef short rib with arrocina beans 

show off the kitchen’s eye for trends. The ketchup is homemade, the gin is infused in-house and the 

sourdough bread is served with whipped herb butter. Chef/owner Claude Compton was visible in the 

semi-open kitchen. thetommytucker.com

MISFIRE: Choc, raisin and infused rum choc ice, while delicious once thawed, was too hard to eat for a 

good 10 minutes (so much that a waiter placed a napkin under the plate to stop it skidding off the table).

BULLSEYE: Buttermilk rabbit bites, the perfect nibble while perusing the menu.

Chai Wu 
The frst dish that arrives sets the tone for this bling-new restaurant on Harrods top foor; cute wagyu 

puffs, gilded with gold leaf – two delicious mouthfuls that are gone in an instant. It is billed as ‘modern 

Chinese’, though ‘luxurious’ might be more ftting, populated as the menu is with truffe, lobster, caviar 

and langoustine – the wagyu fllet is an eye-popping £105. A steamed dim sum platter features more gold 

leaf, truffed prawn and a lobster dumpling topped with caviar. Humbler dishes – such as Bejing duck, and 

sweet and sour chicken – are all just as beautifully presented. There’s a semi-open kitchen and on our 

visit executive chef and pan-Asian expert Ian Pengelley was manning the stoves. chaiwu.co.uk

MISFIRE: The screens separating some tables don’t offer much privacy. 

BULLSEYE: Coconut prawns – delicate, fragrant and crunchy. 
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need to know 
here & now

✱ Authentic Vietnamese 

food is diverse, complex 

and varies greatly. The food we cook at The 

House of Ho embraces classic Vietnamese 

dishes with modern twists. For example, pho 

cuon – rice noodle rolls invented 20 years ago 

in Hanoi – are traditionally served only with 

beef; we serve one dish with mushrooms, 

another with duck conft, herbs and sliced 

grapes, and another with fsh and avocado.

✱ Vietnamese ingredients I import include 

thien ly fowers (heavenly fowers), 

mangosteen and paddy herbs. Signature 

dishes include: duck ‘a la banana’ blossom 

salad with chilli vinaigrete and garnished 

with peanuts; smoky aubergine, warm 

scallion vinaigrete with crisp shallots; 

apple-smoked pork belly, braised cabbage 

and egg; and lemongrass chicken with a fsh 

caramel sauce.

✱ I’ve no problem borrowing techniques 

from other cultures that can impart both  

a sense of familiarity and an essence of 

something new. For example, we take a 

classic pork dish – caramel pork shoulder 

cooked in a clay pot – and use American 

BBQ techniques to make it healthier. We 

brine the pork belly for 24 hours to ensure it 

retains moisture, then it’s braised in coconut 

palm sugar (which has a much lower GI) in  

a high-tech combi oven for 48 hours. It’s 

then air-dried and cold-smoked in apple  

so the end product has a subtle favour with  

a melt-in-the-mouth texture that is hard to 

achieve with traditional methods.

✱ For lunch we serve pho, the nutritious 

traditional Vietnamese noodle soup topped 

with a choice of meat, fsh or vegetables and 

accompanied by traditional garnishes – 

authentic street food straight from Vietnam.

✱ The dishes are served in a casual ‘banquet 

style’, as and when they’re ready. There are 

no starters or mains, just a constant fow of 

tasting plates. houseofho.co.uk

Bobby Chinn, chef patron of Soho’s House of Ho, 
explains what makes his style of cuisine unique

EXPERT EYE: MODERN VIETNAMESE

jersey.com

A weekend to savour
Jersey bursts with places to enjoy a superb meal or a perfect pint.

Michelin-starred places, where the oysters are so fresh, you can still taste

the sea. Coastal places, where gastropubs and trendy cafés serve crab

sandwiches so full, you’ll need the miles of breathtaking beaches to walk

them of ! Country places deep in the island’s lush interior, where cosy inns

serving fresh-from-the-fi eld produce are tucked away. And stylish places

where, af er a day exploring, you can simply relax and enjoy a soothing

spa treatment. Add a mild climate, easy travel by air or sea from the UK

and great-value of ers, and you’ve discovered Jersey.



From stand-out liqueurs and 
cheeses, to chilli-spiked sauces, 
ethical veal and crispbreads, 
here are fve of our favourite 

small-scale producers that we 
hope you’ll try and love

Words KATY TRUSS

Photography ANT DUNCAN
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need to know 
small is good

While searching for premises 

to open a specialist beef 

restaurant in London, Nic 

Walker and Arthur Alsop 

stumbled upon a dairy for sale 

in the Sussex countryside. 

They bought it and began 

making cheeses. Their 

experience and backgrounds 

are varied, including the meat 

trade, farming and Arthur’s apprenticeship as a chef 

under Albert Roux. All this, along with dedication 

proved to be the perfect mix to become award-

winning cheesemakers. 

The pair are motivated by the challenge of building 

the ultimate cheeseboard from their own range of 

cheeses. Arthur wanted to ‘create a selection of 

cheese large enough to cover an entire cheeseboard, 

with sof, hard and blue cheeses’. They were keen 

for the range to include something for the whole 

family; milder varieties for children and stronger 

favours to please the more developed palate. 

Nic and Arthur are proud of their range of unusual, 

creative and innovative cheeses. The Mayfeld is 

unique, the frst whole cheese in the UK with natural 

eyes in it similar to Swiss cheese, with a sof and 

fruity favour. Arthur’s Spice Road has the addition 

of cumin and cloves, while Nic’s Kitchen, has cracked 

black pepper running through it. Then there’s Sussex 

Crumble with its textured natural rind and sof, 

smooth fre ashes. ‘The last cheese we developed  

was the creamy semi-sof cows milk cheese Lord 

London, in time for the Olympics.’ It also appeared  

on the cheeseboard at the Royal wedding breakfast  

at The Goring. A true champion cheese, it won  

a silver medal in the World Cheese Awards.

Managing constantly changing maturing 

conditions and diferences in the milk supply, 

which vary month-to-month depending on 

changes in the weather and diferent feeds, 

they fnd they’re learning all the time. 

There’ll always be slight variations in 

the taste and texture of the 

cheeses and this, they 

believe, is what really 

keeps them apart from 

mass producers.

alsopandwalker.

co.uk 

Alsop and Walker 
artisan cheesemakers, East Susse
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Pompelmo, a 

sophisticated grapefruit liqueur far from the 

lurid, sweet forescence of some limoncello, 

and biter and aromatic Amaro (the frst to  

be produced in the UK), were both inspired  

by Joe Stella’s Italian heritage. Nods to Joe’s 

family and to Italy shine through the 

Stellacello brand; the use of his family name, 

illustrations on the botles drawn by his 

father, and his late Italian grandfather’s  

slang ‘cioccio di cello’ (loosely translated  

to ‘mothers milk’) writen on every botle. 

Joe lives two lives; as a partner in a frm 

designing hotels, bars and restaurants, and 

producing, marketing and selling 

Stellacello, so he has a global view of what 

and where people like to drink. It all started 

in his kitchen: ‘I was playing around with  

a few liqueurs that were inspired by things  

I grew up around, puting my own spin on 

them just for our enjoyment at home. It’s  

a balancing act, the frst few batches of the 

Amaro were absolutely horrendous!’  

A restaurateur friend wanted to serve the 

Pompelmo, and from there others started 

contacting Joe; customers now include 

Otolenghi, Polpo and the Tate galleries,  

and his frst international 

orders are being sent to 

Italy. He’s had to start 

thinking about the logistics of production,  

and of taking it out of his own kitchen, 

particularly afer someone greeted him in  

a bar with the words: ‘You’re the guy that 

makes that Pompelmo liqueur, I’ve heard  

you make it in your bath tub?’ He assures  

us that’s never been the case. 

The products, mainly, are about making 

something he likes: ‘I haven’t set myself the 

goal of creating a tipple that’s everyone’s cup 

of tea’ he says. His experience suggests you 

don’t need to pressureon yourself to create  

a massive global brand, but just to enjoy what 

you do. Find recipes for Joe’s cocktails on 

Omagazine.com. stellacello.com

Stellacello 
artisan liqueur makers, Bethnal Green, London E2
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Crispbreads aren’t 

usually accompanied  

by mouth-watering 

anticipation, thought 

more of as a vessel  

for toppings or as 

uninspiring diet fodder. 

That was until Peter’s 

Yard crispbreads came 

along; they still act  

as a base for an endless array of delicious 

toppings, but also have their own unique 

favour and texture, and have a beautiful, 

rustic appearance. Made with Shipton Mill 

fours, fresh milk, honey and naturally 

fermenting sourdough, they’re far from the 

cardboard crispbreads many of us are used to.

Wendy Wilson-Bet and Ian Tencor were 

high fying directors at one of the UK’s 

largest blue chip companies, with a shared 

ambition to set up a business of their own. 

The pair put their business heads together 

and took the plunge in 2008. They visited 

Sweden for inspiration and found that the 

quality of bakeries and the products were 

unique, natural and artisan, and also cool, 

stylish and understated. Recognising the 

gaps in their skill sets, they approached two 

entrepreneurial bakers with the right 

experience to join them. Together they’ve 

created an authentic Swedish product in 

terms of roots and provenance, making it  

as it would have been made hundreds of 

years ago – ‘very simple, very natural, 

nothing artifcial,’ says Wendy. Afer 

importing the crispbreads initially, they’re 

very proud to be baking them in the UK: 

‘the Swedish recipe is 100% authentic but 

the company is now 100% British’.

Wendy recalls fondly the frst sale  

to Martin Wishart’s eponymous 

Edinburgh restaurant: ‘We’ve framed 

the invoice and it’s up on our wall.’ 

With this came confdence and 

more customers, including 

Fortnum and Mason. Incredible 

feedback from chefs, food-lovers 

and retailers helped to build the 

strength of the brand, and Wendy 

and her team promise to bring ‘the 

best of Swedish baking to the UK’. 

petersyard.com 

Peter’s Yard 
Swedish-style bakers, Edinburgh
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Jon and Vikki Brown 

dreamt of leaving 

their London jobs and 

moving to the Cornish 

countryside. They 

moved back to 

Bocaddon, Vikki’s family’s dairy farm 

where she grew up. As on most dairy farms, 

bull calves born to their milking mothers 

are, unfortunately, a waste product, and are 

typically killed shortly afer birth. Inspired 

by  a Hugh Fearnley-Whitingstall book, 

which declared that veal could be reared 

ethically and really ought to have a 

comeback, the pair had a lightbulb moment 

and decided to focus on veal.

Knowing they had a batle on their hands 

due to veal’s questionable reputation, they 

were up for the challenge. In the early days 

at farmer’s markets, Jon explains that:  

‘no exaggeration, one person in three that 

came anywhere near our stand would give 

us grief or at least question what we were 

doing’. He soon grasped that he didn’t want 

or need everyone in the world to be his 

customer. Before taking the business 

further he wrote to local chefs to 

fnd out if they’d be interested in 

buying the veal. Nathan Outlaw 

had just opened locally and 

agreed to buy their meat. ‘Having  

it on his menu was a Michelin-

starred showcase for it only fve miles 

from where the calves were reared  

– it was a great help for the business.’ 

National TV coverage from Gordon 

Ramsay on The F Word also helped 

spread the message of ethical veal, and 

Jon believes that over the years, much  

of the batle has been won in terms  

of changing the image. 

Ethical credentials aside, Jon 

believes veal is wonderful; lean, 

healthy and tender. Without wishing 

to blow his own trumpet, he would be 

surprised if there’s any veal beter than 

theirs; chefs tell them it’s the best they 

can get. Coming at the venture from  

a food angle, as well as one of animal 

welfare, Jon explains that he and Vikki 

wanted to produce the best possible meat. 

Feeding their calves on a mixed diet 

including milk, providing straw bedding in 

the open air and careful butchery is key to 

their exceptional product.  

bocaddonfarmveal.com

Bocaddon Farm Veal 
ethical veal producers, Bocaddon, Cornwall



APRIL 2015 O 23

need to know

small is good

Visiting a chilli festival 

inspired chef Russell Andrews to start 

experimenting with his own sauces. 

Realising that many products on the market 

either had very litle favour and too much 

heat, or bags of favour and no heat, he set 

out to make something with both. He works 

closely with other British producers, buying 

his chillies from Bedford, Dorset and 

Wiltshire and has support from many of the 

‘chilli heads’ in what he describes as the 

‘close-knit chilli community’.

Growing up, Russell liked ‘Metallica, 

Megadeth… even Iron Maiden’ and when 

creating the Grim Reaper product range 

used images and names inspired by the 

music. He wanted something ‘in-your-face, 

not farm-shop style, all prety with  

a beautiful label’. A friend came up with  

the cloaked reaper image along with the 

tagline ‘heat that comes to you’. 

Driven by desire for perfection, Russell 

admits that he enters all the competitions 

going and uses the feedback to monitor the 

success of his product range. He says it’s a bit 

like the regular appraisals he used to get in 

his previous career. At a crucial point in the 

development 

of The 

Grim 

Reaper, he 

excitedly 

recalls: ‘I entered The Evil One, a chilli 

sauce containing scotch bonnet, and won  

the competition’.

Redundancy in 2012 gave Russell ‘the  

kick he really needed to take the business 

forward’. The brand now includes sauces, 

extracts, mustard, syrup, beer, chocolate  

and rubs. Don’t miss Alchemy; a fantastic 

sweet chilli sauce with cognac, or Rookie 

Goblin ‘mischeviously mild’ and made  

with jalapeño. grimereaperfoods.com

Grim Reaper Foods 
specialist chilli product makers, Hemel Hempstead, Herts

For more small producers
Omagazine 

.com
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Relaxed recipes to make for friends when you have a spare afternoon. 
This month, our best ever chocolate recipe collection and what to cook 
over the Easter holiday weekend

Lamb osobuco | Marmite gougères | Crêpe suzette 
Crab and cucumber rolls | Mississippi mud pie  
Seafood oro salad |Chinese crispy duck 
Chicken with morels, mascarpone and peas

weekend

Chocolate-flled 
doughnuts with 

Baileys glaze

page 50
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Make the most of asparagus, watercress, crab, morels and 
wild garlic while you can – with a kiwi tart for dessert

Recipes LULU GRIMES  Photographs PHILIP WEBB

Crab and  

cucumber  

rolls  page 28

In season
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Carrot soup  

with wild 

garlic pesto

page 28
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Crab and cucumber rolls 
30 MINUTES|MAKES 25-30|A LITTLE EFFORT

The British brown crab season runs from spring  

to mid-winter. This is a lovely recipe for anyone  

on the 5:2 diet.

cucumber 1

white and brown crab meat 150g 

chilli 1 red, seeded and fnely chopped

coriander leaves a small bunch, chopped

lime 1, juiced

olive oil

avocado 1, stone removed and peeled 

• Cut the cucumber into 12cm sections and then 

cut each section into thin strips along their lengths 

using a mandoline or a sharp knife. These need to 

be thin enough to roll up easily, so discard the end 

strips that are mostly skin. Lay the other strips on 

the worksurface. 

• Mix the crab, chilli and coriander, and use enough 

lime juice and olive oil to bind the mixture. Season 

well. Divide the mixture between the strips. Cut 

the avocado into strips the same length as the 

width of the cucumber and add a few pieces of 

avocado to each. Roll the strips round the fllings 

carefully, then set the rolls on their ends. 

PER SERVING 24 KCALS|FAT 2G|SATURATES 0.3G|CARBS 0.3G 

FIBRE 0.3G|PROTEIN 1.2G|SALT 0.1G

Wine match
Team this dish with the lively pineapple and 

lime favours of Cono Sur Viognier 2014, 

Colchagua, Chile, 13.5% (£7.49, Morrisons).

Carrot soup with wild  
garlic pesto
30 MINUTES|SERVES 4|EASY|VEGETARIAN

Wild garlic grows – as the name suggests – wild,  

so you can forage it, but you can also buy it in  

markets and from some greengrocers. If you can’t  

get hold of wild garlic you can substitute a crushed 

garlic clove and a large bunch of chives for it.  

If you can fnd it wild, cut it carefully from the bases  

of the stems rather than pulling up the bulbs.

onion 1, fnely chopped

olive oil

carrots 600g, peeled and chopped

red lentils 100g

vegetable stock 1 litre

PESTO

wild garlic 1 bunch

pine nuts 60g

grana padano (or vegetarian alternative) 60g

olive oil 

sourdough bread 4 slices, toasted

• Fry the onion in a good slug of oil in a large 

frying pan, add the carrots and stir them around, 

then fry them slowly until they start to brown  

at the edges. Tip it all into a saucepan, add the 

lentils and stock, and simmer for 20 minutes. 

Season well. 

• Meanwhile, make the pesto by whizzing the 

wild garlic, pine nuts, grana padano and enough 

olive oil to give it a drizzling consistency. Season.

• Blend the soup until smooth, and stir in  

the pesto. 

PER SERVING 449 KCALS|FAT 20.9G|SATURATES 4.5G  

CARBS 42.9G|FIBRE 9.2G|PROTEIN 17.9G|SALT 1.3G

Wine match
With spring in the air pour a glass of 

strawberry-scented La Grille Rosé d’Anjou 

2014, Loire, France, 11% (£8.99, Majestic).  

It has a slight edge of sweetness that balances  

the natural sweetness of the carrots.
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The peak season for watercress starts in April. Look 

for bunches with glossy leaves rather than bags, as 

these are easier to prepare: twist off the stems and 

you’ll be left with forets.

spinach 150g of trimmed leaves

watercress 50g of leaves

green apples 2

lemon 1, juiced

buttermilk 125ml

Greek yoghurt 3 tbsp

garlic 1 clove, crushed

white wine vinegar 1 tbsp

chives fnely snipped to make 1 tbsp

• Tip the spinach and watercress into a bowl. 

Core and slice the apples as thinly as you can, 

and toss the pieces in the lemon juice. Add them 

to the salad. Put the remaining ingredients in a jar 

with some salt and freshly ground black pepper, 

put the lid on, shake well and pour over the salad 

to dress it, just before serving.

PER SERVING 100 KCALS|FAT 4.1G|SATURATES 2.4G

CARBS 9.5G|FIBRE 2.6G|PROTEIN 4.7G|SALT 0.3G

Wine match
Taste the Difference Fairtrade 

Chenin Blanc 2014, South Africa, 13.5% 

(£8, Sainsbury’s) is the refreshing choice with this 

crisp salad.

Watercress, spinach and green apple salad with butermilk dressing
20 MINUTES|SERVES 4|EASY|VEGETARIAN 
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Asparagus is offcially in season on 24 April,  

but might be in the shops earlier, depending  

on the weather

onion 1, fnely chopped

coconut oil or butter 3 tbsp

basmati rice 300g

saffron a large pinch added to 460ml  

boiling water

asparagus 1 bunch

dill 25g, roughly chopped

tarragon 25g, roughly chopped

skinless almonds 60g

• Cook the onion in 2 tbsp coconut oil or butter 

until it is soft and lightly golden. Add the rice, and 

stir it in, making sure every grain is coated. Add 

the saffron water and some salt and pepper, 

cover with a tight-ftting lid, and cook over a low 

heat for 15 minutes. (Add a splash of water if the 

rice sticks to the pan.) 

• Meanwhile, trim the woody ends off the 

asparagus and chop it into 1cm pieces. Cook 

these in a splash of water, in a covered pan, for  

4 minutes or until tender, then rinse it in cold 

water to stop it cooking. When the rice is ready, 

add the asparagus, dill and tarragon, and put the 

lid back on for 5 minutes. 

• Heat the remaining oil or butter, and fry the 

almonds with a pinch of salt until they are brown. 

Tip them onto the rice.

PER SERVING 465 KCALS|FAT 17.6G|SATURATES 7.9

CARBS 62.7G|FIBRE 2.4G|PROTEIN 12.8G|SALT 0.1G

Wine match
Made from a blend of crisp, zesty sauvignon 

blanc, rounded lemony semillon and just a splash 

of muscadelle for its aromas, Château de la 

Jaubertie 2013, Bergerac Blanc, France, 

13.5% (£9.99, M&S) is perfect with this dish.

Asparagus, safron and almond pilaf
40 MINUTES|SERVES 4|EASY|VEGETARIAN



APRIL 2015 O 31

cook weekend 
in season

Chicken with morels, 
mascarpone and peas
2 HOURS|SERVES 4|EASY

Fresh morels add a wonderful favour  

to dishes but you can make this dish  

out-of-season using dried ones.

chicken 1, about 2.5kg

butter 

shallots 12 small, peeled

morels 180g fresh (or 20g dried and rehydrated)

white wine 75ml

peas 100g

mascarpone 180g 

• Heat the oven to 180C/fan 160C/gas 4. Rub the 

chicken with 2 tbsp butter and season it well. Put 

it in a shallow baking dish that has a little room 

around the edge and roast it for 40 minutes. Add 

the shallots to the dish along with another tbsp 

of butter and roast for another 50 minutes, until 

the chicken juices run clear.

• Meanwhile, fry the morels briefy in a little 

butter, moving them carefully around the pan so 

they don’t break up. Add the white wine and 

bubble until it reduces by half, then stir in the 

peas and take the pan off the heat.

• Lift the chicken out of the dish, pouring any 

juices back into the dish, and rest it for 20 

minutes, covered. Discard the fat settled on top 

of the chicken dish, and add the juices and 

shallots to the morel mixture. When the chicken 

is rested, reheat the mixture gently, then stir in 

the mascarpone. Carve the chicken and serve it 

with the morel sauce.

PER SERVING 933 KCALS|FAT 62.1G|SATURATES 27.8G  

CARBS 6.9G|FIBRE 3.5G|PROTEIN 81.9G|SALT 0.8G 

Wine match
Team this chicken 

with the clear cherry  

and almond favours of 

Nicolis Valpolicella 

Classico 2013, Italy, 

13.5% (£8, Asda).
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Kiwi tart

1 HOUR 15 MINUTES|SERVES 10|EASY

shortcrust pastry 500g

dark chocolate 100g

mascarpone 250g

limes 2, zested, plus more to fnish 

icing sugar 3 tbsp

double cream 200ml

kiwis 5 ripe – 1 cored and fnely chopped,  

4 peeled and cut into wedges

• Heat the oven to 180C/fan 160C/gas 4. Roll out 

the pastry and use it to line a deep, 22cm tart tin. 

Cover with baking paper and dried beans or 

baking beans, and bake for 20 minutes or until 

the pastry looks set (lift up the paper and check). 

• Lift out the paper and beans, and bake the case 

for about 10 minutes more, until it is cooked 

through, dry and golden.

• Melt the chocolate in a microwave or in a bowl 

set over a pan of simmering water (make sure the 

bowl doesn’t touch the water). Brush it all over 

the base and sides of the tart. Chill the tart base  

in the fridge until the chocolate has set. 

• Tip the mascarpone into a bowl and whisk it 

briefy, add the lime zest and icing sugar, and whisk 

again. Whip the cream to soft peaks, then fold it 

into the mascarpone. Fold in the chopped kiwi. 

• Spoon the mixture into the chilled tart case  

and smooth the surface. Arrange the rest of the 

kiwi in a pattern on top and sprinkle over more 

lime zest. Chill to frm it up a little before serving. 

PER SERVING 534 KCALS|FAT 41G|SATURATES 21.7G  

CARBS 34.2G|FIBRE 3.1G|PROTEIN 5.7G|SALT 0.5G

Wine match

With light, fresh, honeyed lime fruit favours, 

Tabalí Encantado Late Harvest Muscat 

2011, Limarí Valley, Chile, 12.5% 

(£7.99/37.5cl, Waitrose) is delicious with this tart.
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Food writer Rosie Birkett creates some clever recipes for brunch, 
lunch and family get-togethers over the holiday weekend

Recipes ROSIE BIRKETT  Photographs HELEN CATHCART

Te Easter
collection

Salted buterscotch  

popcorn cheesecake 

page 38

Make our cover recipe 
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Make this ahead – it will taste even better!

Mum’s seafood  

orzo salad 

page 38
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On trend weekend brunch

Guacamole bread 

with fried eggs 

and chipotle salsa 

page 39
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Bavete carpaccio 

with fried capers 

and mustard

page 40
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Make our cover recipe
Salted buterscotch  
popcorn cheesecake
1 HOUR+CHILLING|SERVES 8|EASY 

If you want to make this ahead, omit the popcorn from 

the base, reserve half the butterscotch sauce for the 

topping and put freshly popped popcorn on the top  

of the cake on the day, then smother it in the sauce.

POPCORN

groundnut or sunfower oil 1 tbsp 

sea salt a pinch

popcorn maize kernels 40g

SALTED BUTTERSCOTCH SAUCE 

unsalted butter 30g, diced

milk 1 tsp

double cream 160ml

light muscovado sugar 145g

sea salt a generous pinch

CHEESECAKE

digestive biscuits 200g

sea salt a pinch

butter 100g, melted, plus extra for greasing

mascarpone or soft cheese 500g 

quark or thick natural yogurt 100g

icing sugar 80g, plus extra to taste

double cream 100ml

• To make the popcorn, put a large pot with a lid 

over a medium-high heat, and add the oil and salt. 

Drop in a couple of popcorn kernels and cover 

the pan with a lid. When the kernels start to pop, 

add the rest of the corn and cover with the lid. 

Shake the pan to coat the kernels evenly and 

leave to heat up. When they start popping,  

shake the pan around gently to make sure  

the unpopped kernels get to the heat and the 

popped ones don’t burn at the bottom of the 

pan. (Set the lid slightly ajar to release some of 

the steam, to make the popcorn crisper.) Once 

the popcorn has stopped popping every few 

seconds, take it off the heat and leave it to one 

side until all the popping has stopped completely.

• Butter a 20cm springform cake tin, and line the 

base and sides with greaseproof paper. To make 

Mum’s seafood orzo salad
2 HOURS|SERVES 6|EASY

My mum got the idea of an orzo-based seafood 

salad from her seafood hero, Rick Stein, but having 

made variations of it over the years, I think she can 

claim this particular version as her own now. This is 

her standard dish for entertaining friends, and it 

always goes down a storm, thanks to the way she 

lightly cooks the seafood so even when it’s prepped 

ahead and served at room temperature, it’s delicious.

cherry tomatoes 200g, halved

extra-virgin olive oil

thyme leaves 1 tsp

squid 300g, cleaned 

lemon 1, zested and juiced

garlic 1 clove, crushed

pine nuts 10g

spring onions 5, fnely sliced

orzo pasta 300g

red chilli 1, seeded and fnely sliced

green chilli 1, seeded and fnely sliced

raw king prawns 12, shell-on

peeled cooked small prawns 300g

fat-leaf parsley chopped to make 1 tbsp

chives chopped to make 1 tbsp

• Heat the oven to 140C/fan 120C/gas 1. Coat 

the tomato halves in 1 tbsp of olive oil, lay on  

a baking sheet, season with salt and pepper  

and scatter over the thyme leaves. Roast for  

1 hour, until slightly shrivelled and softened. 

Remove from the oven and set aside. 

• To prepare the squid, keep the tentacles whole 

(trim off the eyes and beak), because they look 

good in a salad, but with a sharp knife, cut the 

body pouches open down one side and open 

them out on a chopping board. Remove any 

leftover membrane or innards, and lightly score 

with a crosshatch pattern with the tip of the 

knife. Cut the squid into 5cm pieces and put them 

in a bowl with 1 tbsp of olive oil, a squeeze of 

lemon juice, salt and pepper, and the crushed 

garlic. Cover and leave to marinate while you 

prep the other ingredients.

• Put the pine nuts in a dry frying pan over  

the cheesecake base, put the biscuits in a sealed 

food bag and smash them with a rolling pin into 

crumbs, or put them in a food processor and grind 

to coarse crumbs. Tip into a mixing bowl, and stir 

in a small handful of popcorn and a pinch of sea 

salt. Melt the butter in a saucepan over a low heat 

and pour it over the crumbs. Mix it all together 

with a fork and tip it into the cake tin. Tap the side 

of the tin with the fat of your hand to even the 

crumb mix out, and gently compress it with the 

back of a large spoon until it’s packed in and level. 

You want it fairly well packed so that it holds 

together. Put in the fridge to cool.

• To make the sauce, heat the butter, milk, cream, 

sugar and salt together in a medium non-stick 

pan, and, stirring continuously, bring to the boil. 

(Although it may look super-tempting, don’t 

swipe your fnger over the spoon: caramel can 

give a nasty burn.) Turn down to a simmer and 

cook for 10 minutes, stirring occasionally. 

Remove from the heat and set to one side. If, 

when it’s cooler, the mixture is stiff, warm it up 

over the heat with a splash of milk to loosen  

it; you want it still warm and runny so that  

you can pour it over the cheesecake.

• To make the cheesecake flling, put the 

mascarpone, quark or yogurt and icing sugar into 

a mixing bowl or the bowl of a stand mixer, and 

beat it together. (If you don’t have a stand mixer, 

use an electric hand whisk.) Mix until well 

combined and thickening, then add the cream  

and continue to mix. You want it thick, but  

not over-whipped. Pour in half the salted 

butterscotch sauce, and fold it through the cream 

cheese mixture to create a ripple effect. Taste it 

and add more sauce or salt if you feel it needs it.

• Pile the mixture on top of the buttery biscuit 

base and smooth it down with the back of the 

spoon or a palette knife. Cover with clingflm  

and chill for at least 2 hours or until it is set. 

Remove from the tin, then scatter the rest of the 

popcorn over the top, drizzle with the remaining 

butterscotch sauce and serve.
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Guacamole bread with fried 
eggs and chipotle salsa
50 MINUTES|SERVES 2|EASY|VEGETARIAN 

polenta 120g

sea salt 1 tsp

muscovado sugar 1 tsp

baking powder ½ tsp

cayenne pepper a pinch

ground cumin a pinch

red chilli fakes ½ tsp

hot smoked paprika a pinch (optional)

olive oil

coriander a large handful

garlic 1 clove

butter 25g, melted and cooled

whole milk 100ml

lime 1, juiced

egg 1, beaten

avocadoes 2 large, fesh of 1 cut into small 

cubes, the other sliced

red onion 1, ½ chopped, ½ sliced

tomato 1 large, diced

eggs 4-6 fried to serve

CHIPOTLE SALSA

dried chipotle chillies 2

onion ½, halved

tomatoes 3 ripe, halved

garlic 2 cloves, bashed but left whole

lime juice a squeeze

olive oil

• To make the chipotle salsa, cover the dried 

chillies with 300ml boiling water. Leave for  

10 minutes to rehydrate, until soft all the way 

through. Heat a griddle pan to very hot and  

dust with salt, then put the onion, tomatoes  

(cut side down) and garlic on it. Cook until  

the tomatoes and onions are soft, and the 

tomato skins are blackening (remove the  

garlic a bit earlier if it starts to burn). 

• Drain the chipotles, reserving 2 tbsp of the 

liquid, and put them in a small blender, along  

with the lime juice charred garlic, tomatoes, and 

onion, then blend until you have a smooth salsa. 

Add a splash of olive oil and blend once more. 

• Heat the oven to 220C/fan 200C/gas 7.  

Oil a high-sided ovenproof dish, ovenproof  

frying pan or high-sided baking tray, and pop  

it in the oven until it’s very hot. 

• Put the polenta, salt, sugar, baking powder  

and spices in a bowl and mix to combine.

• Make a herb oil by whizzing 4 tbsp oil with  

the coriander and garlic in a food processor.

• Whisk together the melted butter, milk, herb 

oil, lime juice and egg. Pour the liquid ingredients 

into the polenta mixture and stir. Fold through 

the cubed avocado fesh, chopped red onion  

and tomato. Check the consistency of the 

mixture and add a little water if you need to (you 

want it quite wet). 

• Remove the hot dish from the oven and pour 

the mixture in, topping it with sliced avocado  

and sliced red onion. Turn the oven temperature 

down to 200C/fan 180C/gas 6 and bake for  

20-25 minutes, checking it from time to time 

(cover the dish with foil if it is beginning to  

burn), until puffed and golden. 

• Remove from the oven and leave to cool. Serve 

the bread with the fried eggs and chipotle salsa.

a medium heat, and toast them until golden, 

tossing them in the pan occasionally. Remove  

and set aside. 

• Heat 1 tbsp of olive oil in the same frying pan 

over a low heat, add the spring onions and cook 

for about 4 minutes, until they’re soft but not 

golden. Take them out of the pan and keep them 

to one side.

• Cook the orzo in a very large pan of boiling 

water, following packet instructions (5-6 minutes), 

until al dente. Drain and rinse under cold water. 

Transfer to a large bowl and, once cool, pour 

over a slug of olive oil and fork through the pasta 

to separate the grains.

• Heat more olive oil in a wok or heavy-based 

frying pan until it’s very hot. Add half the 

chopped red and green chillies, followed by  

the squid, and cook, shaking the pan, or using  

a wooden spoon to stir fry it, for about 2 

minutes. (The body sections should curl up  

into tubes.) Remove them from the pan with  

a slotted spoon and set aside.

• Add a little more oil if you need to and cook 

the king prawns in the wok or frying pan for 

about 4 minutes until they turn red. When they 

are cool enough to handle, peel most of them, 

removing the black intestinal tracts running  

down their backs with a sharp knife. Leave  

a couple in their shells for presentation.

• Once cooled slightly, mix the squid, king prawns 

and shelled prawns, remaining chilli, lemon zest 

and remaining juice, parsley, tomatoes, pine nuts 

and spring onions into the orzo. Finish with 

chives, season with salt and pepper, and drizzle 

with a touch more olive oil.

Wine match
Team this with the foral aromas and tangy 

peachy favours of Quinta da Lixa Pouco 

Comum Alvarinho 2013, Vinho Verde, 

Portugal, 12.5% (£8.99, Tesco).
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Marmite gougères
1 HOUR|MAKES 25-30|EASY|VEGETARIAN

unsalted butter 120g

whole milk 150ml

Marmite 1 tbsp

plain four 150g, sifted

eggs 4

cheddar 100g, grated, plus 5g for scattering

cayenne pepper 1 tsp

nutmeg ½ tsp, grated

• Heat the oven to 200C/fan 180C/gas 6 and line 

2 large baking sheets with baking paper. Heat  

the butter, milk and Marmite with 75ml water  

in a medium pan until the butter is completely 

melted, the Marmite has dissolved and the 

mixture has just reached boiling point. Tip in the 

four and beat very quickly with a wooden spoon, 

over the heat, until you have a smooth mixture 

the consistency of mashed potato, which comes 

away from the sides of the pan. 

• Transfer the mixture to a mixing bowl and cool 

for a minute. Add 1 egg, beating it into the 

mixture until completely incorporated – initially 

it will separate the mixture and go sloppy, but 

keep beating and it will mix in. Repeat this 

process with the remaining 3 eggs, one after the 

other, until the dough is thick, smooth and shiny. 

Stir in the grated cheese, cayenne pepper, nutmeg 

and a grind of black pepper.

• Spoon the mixture into a piping bag ftted with 

a 1cm round nozzle. Pipe little round mounds 

(each about the size of a chestnut) onto the 

trays, leaving space between each mound to allow 

for rising. (If you don’t have a piping bag, just 

spoon teaspoons of the mixture onto the tray.) 

Scatter over the remaining cheddar. 

• Bake for 20-25 minutes, until puffed and golden. 

Serve warm, or cool on a wire rack, chill and 

reheat in a 180C/fan 160C/gas 4 oven for a few 

minutes until they crisp up. These gougères can be 

made in advance and frozen once cool, ready to 

be crisped up in a hot oven when you want them.

Wine match
These savoury puffs are great with a glass  

of chilled Bodegas Hidalgo La Gitana 

Manzanilla, Jerez, Spain, 15% (£8 for  

50cl, Sainsbury’s).

Everyone will want this recipe

Bavete carpaccio with fried 
capers and mustard
20 MINUTES|SERVES 2|EASY 

Bavette steak works well because you cook the  

beef in a fash, keeping it rare and juicy inside,  

in this quick version of the Italian classic. I like  

to top it with peppery parsley and mustard mayo  

for an English twist.

bavette or skirt steak 350-400g in one piece

groundnut or sunfower oil

capers a handful, drained

pine nuts 1 tbsp

English mustard 1 tbsp

mayonnaise 3 tbsp

olive oil

lemon juice 2 tbsp

fat-leaf parsley 2 tbsp, chopped

parmesan a few shavings, to fnish

• Take the steak out of the fridge 30 minutes 

before you cook it. Season both sides thoroughly. 

Heat an oiled, heavy-based frying pan until very 

hot. Put the steak in the pan (it should sizzle 

immediately) and cook for about 3-5 minutes  

on each side for rare-medium. Transfer to  

a chopping board and leave to rest.

• Heat a little oil in a frying pan over a medium 

heat, and fry the capers for a few minutes until 

crisp and puffed. Scoop them out, wipe the pan 

with kitchen paper and toast the pine nuts for  

a few minutes, shaking the pan occasionally,  

until golden brown. Remove from the heat.

• Whisk together the mustard, mayonnaise and  

1 tbsp olive oil until you have a loose sauce. 

Finely slice the bavette steak, against the grain, 

into thin slivers and arrange on a large platter. 

Drizzle with the mustard mayo and lemon juice, 

and scatter over the parsley, parmesan and 

capers. Drizzle with olive oil, and fnish with the 

pine nuts and more seasoning.

Wine match
Hitting light, fruity, cherry notes to chime 

with the beef, capers and parsley, try Recchia 

Bardolino 2013, Veneto, Italy, 12.5% (£7.99, 

Waitrose). Chill it slightly if the sun is shining.
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Make a cheap cut smart as anything

Lamb neck ossobuco with pearl barley and buternut squash risoto
2½ HOURS|SERVES 4|EASY

rapeseed or sunfower oil 

lamb neck 1kg, about 4 pieces with bone in, or 

neck fllets, cut to about 4cm pieces

onion 1, fnely chopped

carrot 1, fnely chopped

celery 1 stick, fnely chopped

garlic 3 cloves, peeled

bay leaves 2

rosemary 2 sprigs

thyme 1 sprig, leaves picked and chopped

lemon 1, zested and juiced 

cherry or small vine tomatoes 8, halved,  

or 2 large tomatoes, chopped

fsh sauce 1 tbsp

cider vinegar 1 tbsp

dry white wine 150ml

MINT GREMOLATA

lemon ½, zested

garlic 1 clove, fnely chopped

mint 1 tbsp, fnely chopped

SQUASH RISOTTO

unsalted butter 20g, plus extra to fnish

olive oil

shallots 2 small or 1 large, fnely chopped

sea salt 2 tsp

sage leaves 2 large, fnely chopped

thyme leaves 1 tsp

butternut or winter squash ½, peeled, 

seeded and cut into 2cm cubes

pearl barley 150g

chilli fakes a pinch

warm chicken stock 1 litre

parmesan 40g, grated

• Heat the oven to 160C/fan 140C/gas 3. Heat  

1 tbsp of the oil over a high heat in a large, 

ovenproof casserole dish. Generously season the 

lamb pieces all over, then brown in batches to a 

nice, deep colour, transferring them to a plate as 

you go. (There should be quite a lot of residual 

lamb fat in the casserole, but add extra oil if you 

need to.) Turn the heat down to medium, and add 

the onion, carrot and celery. Cook gently for 

about 10 minutes until soft, stirring occasionally 

and scraping up any brown bits from the lamb 

that may have stuck to the bottom of the pan.

• Add the garlic, bay, rosemary, thyme, lemon zest 

and tomatoes, and cook for a further 5 minutes, 

stirring. Pour over the lemon juice, add the fsh 

sauce and vinegar, and stir so that all the favours 

combine, cooking for a further few minutes. 

• Add the lamb pieces back to the casserole, 

laying them fat. Pour over the wine and 600ml 

cold water to cover the meat, and bring the 

liquid to a boil, then turn down to a simmer. 

Cover and cook in the oven for 1 hour 30 

minutes-2 hours, until the meat is falling off the 

bone. Cook the risotto when the lamb has been 

in the oven for 1 hour.

• To make the risotto, heat the butter and  

1 tbsp olive oil in a high-sided frying pan. Add  

the shallots, 1 tsp salt, the sage and thyme, and 

fry gently for 2 minutes. Increase the heat to 

medium-high, add the butternut or winter squash 

and cook for a further 10 minutes. Add a little 

more oil if necessary, the pearl barley and chilli 

fakes, coat in the oil and butter, and cook for 2 

minutes. Turn the heat right down and add a 

ladleful of the warm stock, stir and cook until it’s 

absorbed. Continue this process for about 30 

minutes or until all of the stock is absorbed and 

the pearl barley is tender but still a little al dente. 

Add water if you run out of stock and it still feels 

like it needs moisture. Take the pan off the heat, 

stir through the parmesan and a knob of butter, 

and season with salt and pepper.

• When you take the lamb out of the oven, 

remove the pieces from the liquid with a slotted 

spoon and transfer them to a warm plate. Skim 

off as much surface fat as you can with a large 

serving spoon, and reduce the braising liquid for 

about 15 minutes. (At this point you can pass the 

braise through a sieve if you wish to remove the 

vegetables.) Taste for seasoning, and add a dash  

of vinegar or a squeeze of lemon if you think  

it needs it.

• Mix the gremolata ingredients together in a bowl 

just before serving. Serve the lamb neck on the 

risotto, with some of the reduced braising liquor 

poured over, and garnished with the mint gremolata.
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Recipes adapted from 

A Lot on Her 

Plate by Rosie Birkett 

(£25, Hardie Grant).

Leeks vinaigrete
20 MINUTES|SERVES 4|EASY 

Works as a starter, side dish or a light lunch.

leeks 3 medium, trimmed (dark-green tops and 

tough outer leaves removed), split in half length-

ways leaving the roots intact, and rinsed thoroughly

extra-virgin olive oil

Dijon mustard 1 tsp

red wine vinegar 1 tbsp

garlic 1 clove, crushed

golden caster sugar ½ tsp

lemon juice 1 tsp

tarragon 1 tsp, chopped

gorgonzola or vegetarian blue cheese  

2 tbsp, crumbled

walnuts 3 tbsp, toasted

• Bring a large pan of salted water to the boil, 

reduce to a simmer, add the leeks and cover with  

a cartouche (a piece of greaseproof paper with  

a hole in the middle), and cook for 6 minutes  

or until tender and deep green. Test them for 

tenderness by pressing the tip of a sharp knife  

into one and pulling it up out of the water  

– if the leek falls back into the water with no 

resistance, it’s done; if it clings to the knife, let  

it cook for a little longer. Remove them and  

put them a bowl of cold water.

• Mix together 4 tbsp olive oil, the Dijon 

mustard, red wine vinegar, garlic, sugar, lemon 

juice, tarragon, and some salt and pepper until 

emulsifed. Taste the vinaigrette and adjust the 

seasoning/acidity to your taste.

• Drain the leeks, put them on a serving plate, then 

drizzle over the vinaigrette. Crumble over the 

gorgonzola and scatter with the toasted walnuts.

Wine match
Crisp, lively, garden-fresh citrus fruit with  

just a hint of crushed hazelnuts makes Extra 

Special Bordeaux Blanc 2013, Reserve 

d’Alienor, Bordeaux, France, 12%  

(£7, Asda) the perfect partner for this dish.
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Slick and modern, give your baking the professional 
touch with these show-stopping recipes

Recipes LULU GRIMES  Photographs SAM STOWELL

Chocolate

Mississippi  

mud pie  

page 46
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Mississippi mud pie
1 HOUR + CHILLING|SERVES 8|A LITTLE EFFORT

Look for dark milk chocolate for the cream – this  

is just milk chocolate with a higher cocoa content,  

such as supermilk from hotelchocolat.com

Oreo biscuits 30 (2 packs)

butter 75g

double cream 500ml, softly whipped to fnish

CAKE

butter 50g

dark chocolate 65g, chopped

strong espresso coffee 40ml

ground almonds 40g

egg whites 3 (use the yolks for the custard, below)

golden caster sugar 100g

CHOCOLATE CREAM

milk 250ml

golden caster sugar 50g

egg yolks 3 

cornfour 3 tbsp

dark milk chocolate 50g, chopped

double cream 100ml

• Put the Oreo biscuits (with the flling too) in a food processor and whizz 

to fne crumbs, then add the butter and whizz again briefy. Press the 

mixture into the base and up the sides of a 23 cm loose based tart tin 

(approx. 4cm deep). Freeze while you make the cake mixture.

• Heat the oven to 180C/fan 160C/gas 4. Melt the butter and chocolate 

with the coffee, tip it into a bowl and stir in the almonds. Whisk the egg 

whites to stiff peaks, beat in the sugar in 3 batches and keep whisking until 

you have a thick glossy meringue. Fold a couple of tbsp of the meringue into 

the chocolate, and then fold in the rest. Spoon this into the base, level the 

top and bake for 30 minutes, or until the cake looks set with a slight 

wobble in the centre. Cool completely then chill.

• Meanwhile, make the chocolate cream, bring the milk to a simmer. Mix  

the sugar, egg yolks and cornfour to a paste in a bowl and whisk in the  

milk. Pour the lot back into the cleaned pan and stir it over a low heat  

until it starts to bubble and get thicker. Keep stirring for about 5 minutes 

over a low heat to make sure the cornfour favour tastes cooked. Add  

the chocolate and cream and stir the lot until the chocolate has melted  

and the custard is smooth. Pour it into a bowl and put a sheet of clingflm 

on the surface of the custard to prevent a skin forming. When the custard  

is cold, spoon it onto the cake and level the top. Whip the cream and spoon 

it in billowing piles on top. Chill until you are ready to eat it.

PER SERVING 921 KCALS|FAT 72.8G|SATURATES 42G|CARBS 55.7G|FIBRE 3.3G|PROTEIN 9.1G|SALT 0.9G

Pistachio and chocolate stripe cake
3 HOURS|SERVES 10|TRICKY BUT WORTH IT

eggs 12

golden caster sugar 360g, plus more for dusting

self raising four 240g

ground pistachios 120g (if you are grinding your own look  

for lovely green pistachio slivers for the best colour)

butter 120g, melted

FROSTING

butter 200g

icing sugar 400g

dark chocolate 200g

double cream 200ml

• Heat the oven to 180C/fan 160C/gas 4. Measure the ingredients for the 

sponge in 3 batches (4 eggs, 120g sugar, 80g four, 40g pistachios and 40g 

butter). Line a 21 x 31cm baking tray or tin with non-stick baking paper. 

• Whisk one batch of eggs and sugar together until they are light and fuffy 

and almost mousse-like, this will take about 5 minutes. Fold in the four and 

pistachios followed by the butter. Spoon the mixture into the tin and level it 

out. Bake for 12 minutes, or until the sponge is springy and cooked through, 

but still pale in colour.  Leave to cool for 3 minutes and then carefully invert 

the cake onto another piece of baking parchment that has been dusted with 

caster sugar, peel off the top layer of parchment, and lay it back on top 

lightly. Roll up the sponge and leave it to cool rolled up. Repeat with the 

other two batches of sponge but leave these two to cool fat. 

• Put all the frosting ingredients in a pan and heat gently until you have a 

shiny, smooth mixture. Leave to cool until it is thicker but still spreadable. 

• Cut each of the fat sponges in half (exactly down the centre) to make 

two long strips. Unroll the rolled up sponge and do the same. Trim any 

woggly edges off the sides but try and keep all the strips exactly the same 

size. Lay one of the strips that had been rolled up on a piece of parchment 

and spread a thin layer of frosting all over it. Lay the other rolled piece on 

Double-dipped peanut biscuits
1 HOUR + SETTING|MAKES 24|EASY

golden caster sugar 110g

crunchy peanut butter 250g

egg 1

white chocolate 100g, chopped

dark chocolate 100g, chopped

• Heat the oven to 170C/fan 150C/gas 3. Mix the sugar with the peanut 

butter and egg until it is thoroughly combined. Divide the mixture into 24 

even balls. Line a couple of baking sheets with non-stick baking paper and 

put the balls on about 5 cm apart. Press them down gently to uniform 

thickness. Bake for 35 minutes, or until lightly golden, don’t over bake them 

or they’ll get too hard. Cool completely

• Melt the chocolate in two separate bowls. Dip one half of each biscuit in 

the white chocolate and let them set completely. Turn the biscuits half way 

round and dip half of each biscuit in the dark chocolate. Leave to set.

PER SERVING 132 KCALS|FAT 8.7G|SATURATES 3.2G|CARBS 9.7G|FIBRE 0.5G|PROTEIN 3.6G|SALT 0.1G
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top but 2cm inwards from the short edge, roll them up, folding the bottom 

piece up and over the top one to get the roll started. When you have a roll, 

lay another strip down, frost it and join it edge-to-edge onto the roll where 

the outside strip ends. Repeat until you have used all the strips, 

then upend the roll onto a cake board and make sure the top is 

fat, trim it if you need to. Warm the frosting a little until it is 

shiny and soft enough to spread easily, then frost the outside of 

the cake. 

PER SERVING 1,000 KCALS|FAT 58G|SATURATES 30.8GCARBS 102.8G|FIBRE 4.4G

PROTEIN 14.4G|SALT 1G

Pistachio and 

chocolate  

stripe cake
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Double chocolate and 

raspberry babka
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Chocolate-flled doughnuts  
with Baileys glaze
2 HOURS + RISING|MAKES 20 SMALL|A LITTLE EFFORT

milk 150ml

double cream 75ml

golden caster sugar 75g

active dry yeast 3 tsp

strong four 425g

eggs 2

butter 

FILLING

double cream 250ml

dark chocolate 200g, chopped

Baileys 3 tbsp

GLAZE 

fondant icing sugar 200g

butter 1 tbsp, melted

Baileys 2 tbsp

dark cocoa powder (optional)

• Heat the milk and cream until it is warm, whisk in 1 tsp of the  

sugar and the yeast and leave for 5 minutes until the mixture looks foamy.  

Tip the four, remaining sugar, 1/2 tsp salt, eggs and yeast mixture into the 

bowl of a stand mixer and mix the lot with a dough hook until a smooth, 

soft dough that pulls away from the sides of the bowl forms. The dough will 

be sticky so leave it in the bowl and cover the top with clingflm. Leave the 

dough to rise and double in size, this should take about 1½ hours.

• Meanwhile, make the flling by heating the cream to almost boiling, then 

pour it over the chopped chocolate and stir the mixture until it is smooth. 

Add the Baileys and leave to cool. 

• For the glaze, sift the icing sugar into a bowl, add the butter and Baileys 

and stir it into the icing sugar until you have a smooth mixture, if it is too 

thick to run slowly off a spoon, add boiling water 1 tsp at a time, the glaze 

needs to settle on the doughnuts and run slightly but not all drip off. If you 

want to make chocolate glazed doughnuts, add some sifted cocoa powder 

to half the glaze until you arrive at a colour you like.

• Roll the dough out on a lightly foured surface until it is about 2 cm thick. 

Cut out doughnuts approx 6 cm in diameter using a sharp, straight-sided 

cutter. Roll them gently into balls with your hands, then put them on a 

baking parchment-lined tray and cover them with buttered clingflm. Leave 

them for 40 minutes to 1 hour, or until they have doubled in size.

• Heat the oven to 180C/fan 160C/gas 4. Brush the doughnuts with a little 

melted butter and bake them for 12 minutes or until they are risen and 

golden. Lift the doughnuts off the sheet and cool for 15 minutes. Spoon the 

chocolate flling into a piping bag ftted with a cream nozzle. Make a deep 

hole in the side of each doughnut with a wooden skewer and pipe some 

chocolate flling into each. Put them on a wire rack set over a tray. Spoon 

some glaze over each one and let it drip down the sides.

PER SERVING 295 KCALS|FAT 15.5G|SATURATES 9.1G|CARBS 32.2G|FIBRE 1.6G|PROTEIN 5G|SALT 0.2G

Double chocolate and raspberry babka
21/2 HOURS + RISING & PROVING|SERVES 8|A LITTLE EFFORT

milk 175ml

fast-action (instant) yeast 1 tbsp

strong four 640g

golden caster sugar 100g

vanilla 1 tbsp

butter 275g, softened

egg yolks 2

white chocolate 100g, chopped

freeze dried raspberries crushed to make 2 tbsp

FILLING

golden caster sugar 50g

butter 50g

dark chocolate 75g

dried raspberries crushed to make 3 tbsp

SUGAR SYRUP

golden caster sugar 125g melted with 125ml water 

• Put the milk, yeast and 160g four in the bowl of a stand mixer and mix it 

to a sloppy dough. Cover and leave for several hours, somewhere warm, to 

activate the yeast and turn into a bowl full of bubbly dough. Add the 

remaining four, sugar, 1 tsp salt, vanilla, butter and egg and mix with a dough 

hook until the mixture turns into a soft dough that leaves the side of the 

bowl. This can take up to 20 minutes, so you can leave it to mix and check it 

every few minutes. 

• Tip the dough out onto a foured worksurface and press it out into  

a long  rectangle about 1cm thick. Scatter over half of the chocolate and 

raspberries, fold the dough in half widthways and scatter on the rest, fold 

the side of the dough over the flling and pinch the edges together. Put the 

dough into a buttered bowl and leave it to rise for 1-2 hours, until it has 

doubled in size.

• To make the flling, heat the sugar and butter together until the sugar  

has dissolved, then stir in the chocolate and keep it warm enough to stay 

spreadable. Make the syrup by dissolving the sugar in 125ml water and 

simmering it for 2 minutes. Leave it to cool.

• Tip the dough onto a foured worksurface and press and roll it out to 

make a long rectangle about 1 cm thick, spread the flling over the dough 

leaving a 1cm border around the edge. Scatter on the raspberries and roll it 

up along the long edge, pinch the dough together around the edges. Lift the 

dough onto a baking sheet lined with baking paper. Cut down the centre of 

the log, leaving one end attached. Carefully plait the two lengths from the 

joined end along the length, stretching out and twisting the dough to 

expose the flling. Form the dough into a circle and pinch the join together. 

Leave to prove, covered in clingflm, until doubled in size.

• Heat the oven to 180C/fan 160C/gas 4. Bake the babka for 45-50 minutes, 

or until it is dark golden brown, risen and cooked through, if the chocolate 

looks as if it is getting too dark, cover the loaf with a sheet of foil. Brush the 

babka with the sugar syrup and leave to cool completely.

PER SERVING 892 KCALS|FAT 44.5G|SATURATES 26.6G|CARBS 104.6G|FIBRE 5.3G|PROTEIN 14.7G|SALT 1.3G
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time to spare

Our quick, easy and imaginative 
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EASY EASTER ENTERTAINING:

}CHOCOLATE
COLLECTION

New spring favourites

★ SLOW-COOKED MIDDLE-EASTERN LAMB * MARMITE GOUGÈRES
GUACAMOLE BRUNCH BREAD * SEAFOOD ORZO SALAD 
LEEKS VINAIGRETTE * ONE-POT CHICKEN WITH CHORIZO & BEANS 

HEALTHY
MEALS 
FOR 2

Mississippi mud pie ✴ Choc & raspberry babka 

Pistachio stripe cake ✴ Baileys-glazed doughnuts 

Double-dipped peanut biscuits

* CHICKEN WITH  
   MASCARPONE & PEAS
* ASPARAGUS, SAFFRON  
   & ALMOND PILAF
* KIWI LIME TART

EASY FRENCH
MENU FOR 4 

LOCAL HERO 
RESTAURANTS  
From Darlington  
to Dartmouth 

SPRING 
BREAKS
Andalucia, 
Antwerp 
& Nice

SALTED 
BUTTERSCOTCH 

POPCORN 
CHEESECAKE
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Every issue of O is 

packed with over 50 recipes, 
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and we’ll send you a set of 4 

Joseph Joseph Nest™ Storage 

containers. Every kitchen 

needs great storage and these 

innovative, airtight containers 

have a space-saving design. 

Set of 4
• 230ML/ 8 OZ

• 540 ML/ 18 OZ

• 1.1L/ 37 OZ

• 1.85L/ 63 OZ

BONUS GIFT 
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Chinese crispy duck
Make your own

Make this classic Asian dish with  
step-by-step help from O’s test kitchen

Recipe JANINE RATCLIFFE  Photographs STUART OVENDEN
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Chinese crispy duck
2 HOURS + DRYING TIME|SERVES 6|EASY

Buy packs of Chinese pancakes from Waitrose, 

Sainsbury’s, Asian supermarkets or online at 

theasiancookshop.co.uk.

duck 1 whole, any giblets removed

ginger a few chunky slices

star anise 1

fve spice 2 tsp

rice wine vinegar 150ml

soy sauce 4 tbsp

Chinese rice wine 100ml

dark soft brown sugar 100g

TO SERVE

Chinese pancakes

shredded spring onion

cucumber 

hoisin sauce

1 Remove any excess fat from the duck and pat 

the skin dry. Stuff the cavity of the duck with the 

ginger, star anise and fve spice.

2 Secure the flling with a wooden skewer.

3 Bring a litre of water to the boil and add the rice 

wine vinegar.

4 Put the duck on a rack over a large wide dish or 

roasting tin. Ladle or pour the boiling liquid over 

the duck carefully until it is all used up. 

5 Leave to sit at room temperature for 1/2 an hour, 

then tip away the water.

6 Put the soy, rice wine, sugar and 3 tbsp water  

in a pan.

7 Simmer the soy mix until the sugar and the 

liquid is a light syrup.

8 Spoon or pour the mix over the duck. Transfer 

the duck to the fridge and leave uncovered 

overnight. This will help dry the skin and make  

it crisp when cooked. 

9 The next day take the duck from the fridge and 

put on a rack over a clean roasting tin that you 

have lined with foil (this will protect your tin).

Heat the oven to 190C/fan 170C/gas 5 and cook 

for 2 hours until dark golden brown and crisp.  

Rest for 20 minutes then carve and serve with  

the accompaniments. 

PER SERVING 504 KCALS|FAT 36.4G|SATURATES 12.3G

CARBS 19.1G|FIBRE 0.2G|PROTEIN 25G|SALT 2.3G
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reader ofer

Top up with 12 ‘best buy’ reds 
for only £56.28

Fill the gaps in your wine rack with 12 delicious reds from Spain, Italy,  
France and beyond – for just £4.69 each. SAVE OVER £24

T
o anyone who enjoys an occasional 

botle with family and friends,  

a half-empty wine rack is not a good 

look. So, top up today with twelve of the 

season’s best-value reds. 

Look forward to characterful best-seller 

Chante-Clair. It’s as authentically French  

as the café accordion. From Italy’s Emilia-

Romagna region, our food-friendly 

Sangiovese, Di Cavallo, is a perfect match 

with Bolognese sauce. We cross over to 

Spain for two exceptionally smooth table 

wines that ofer some of the fnest value for 

money in the entire Rioja region. Posada del 

Rey and Finca las Rejas are both full of 

succulent, red berry fruit and easy-drinking 

charm. Alongside, the Shiraz-rich Brigando 

shows that Portugal’s modern day reds can  

be irresistible. 

We round of with a sumptuous Carmenère 

Merlot, Admiral Thomas, from a leading 

estate in Chile’s Maule Valley. Save this  

for the Sunday roast - it’s especially good  

with rib of beef.

TERMS & CONDITIONS New customers (18 or over) only. One case per household. No further discounts applicable. Free delivery (usually £7.99). Offer ends 27 May. Delivery within 3 working 

days (except NI and Scottish Highlands). Wine from Direct Wines One Waterside Drive, Arlington Business Park, Theale, Berkshire, RG7 4SA. We occasionally make names and addresses (but not 

email addresses) available to companies whose products or services may interest you. If you do not wish to receive such offers, please call us on 03330 148 198 or write to us at Laithwaite’s at the 

address above. Visit laithwaites.co.uk/terms for full terms & conditions. Unless otherwise stated, all wines contain sulphites.

CALL 03330 148 204 QUOTING NEY1A OR VISIT LAITHWAITES.CO.UK/NEY1A 

Your 12-bottle case comes with Laithwaite’s 100% money-back guarantee of satisfaction and FREE delivery to your door.

There’ll be smiles all-round once your wine supplies are replenished with this juicy assortment. Order the mixed dozen today  

for just £80.88 £56.28 and SAVE £24.60 on the cost of buying the wines individually.

ORDER FORM   YES, please send me 12 bottles of ‘best buy’ reds for just £56.28. Send to Laithwaite’s, FREEPOST (SCE6 I78), Reading RG7 4JZ

Please charge my Visa/Visa Debit/Mastercard/AMEX/Diners Club card:    Valid date:__________ Expiry date:__________

Number: 

Signature:_______________________________________ (I confrm I am over 18 years of age)

Print name:_______________________________________________________________

Address:_________________________________________________________________ 

_______________________________________________Postcode:_________________

Mobile:*________________________________________ Tel:______________________

Email*________________________________________

Please tick if you do not wish to receive special offers from Laithwaite’s Wine via email

Safe place to leave if out
Please specify somewhere sheltered and out of public view

_____________________________________________
Immediate Media Company (publishers of O magazine), would love to send you newsletters, together with special 

offers, and other promotions. Please tick here if you’d like to receive these by email  text message  regular post 

telephone .   

NEYIA



MENU
of the month

Salade 
Lyonnaise

•
Rabbit with 

spring vegetables 
and morel 

mushrooms  
•

Crêpe suzete

MENU

for 4
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cook weekend 

B
rasserie Gustave in Chelsea is a 
French restaurant run with Gallic 
charm by general manager Richard 
Weiss. Named afer the famous 

French architect of the Eifel Tower, the menu  
of French classics includes a generously spiced 
steak tartare, mixed at table (for the exact 
method see Omagazine.com) and a theatrical 
crêpe suzete, also prepared in front of you. 

Downstairs, there’s a small bar with one 
menu showcasing drinks made from all-
French spirits, plus a champagne cocktail for 
which Richard will sometimes open the botle 
demonstrating the art of sabrage (see this on 
video on our app). Head chef Laurence Glayzer 
has put together a menu that’s perfect for 
Easter entertaining – the rabbit and the crêpes 
can be prepped ahead. brasserie-gustave.com

An easy Easter menu from 
Brasserie Gustave 
Recipes LAURENCE GLAZER   

Photographs MING TANG-EVANS



Salade Lyonnaise
20 MINUTES|SERVES 4|EASY

You can fnd your frisée on natoora.co.uk.

dandelion greens or frisée 1 small head 

mixed salad leaves a large handful

smoked pork belly or smoked pancetta 

100g, cut into cubes

butter 1 tbsp 

bread cubes 50g, fried in olive oil until crisp

fat-leaf parsley 1 tbsp of fnely chopped plus 

more to serve

duck (or hen) eggs 4

VINAIGRETTE

white wine or sherry vinegar 25ml

extra-virgin olive oil 75ml 

Dijon mustard 1 tbsp 

sugar a pinch

lemon juice 1 tbsp 

• Make the vinaigrette by whisking all the  

ingredients in a bowl with some seasoning. Cut 

the dandelion tips (or frisée leaves) and salad 

leaves to a similar size, wash and dry. 

• Fry the smoked pork belly in a little butter, 

stirring until lightly golden and some of the fat has 

been released, then add the croutons, fry them 

until warm, and stir in the chopped parsley.

• Poach the eggs in gently simmering salted water 

for 4 minutes, until the whites have set but the 

yolks are still runny.

• Season the salad leaves with most of the 

vinaigrette, divide between 4 bowls, and sprinkle 

with the pork and croutons. Lift the poached eggs 

from the water using a slotted spoon, dry with a 

paper towel and put in the centre of the salad. 

Drizzle some vinaigrette over the eggs and 

sprinkle with sea salt, black pepper and more 

parsley to serve.

PER SERVING 403 KCALS|FAT 32.1G|SATURATES 10G

CARBS 10.4G|FIBRE 1.6G|PROTEIN 17.4G|SALT 1.5G

Richard’s wine matches
Choose a 2012 chardonnay, preferably  

from Burgundy, such as a St Aubin or Macon 

Villages – the freshness will work well with  

the salad, and if it is lightly oaked will match  

the rabbit perfectly, too.

For more French recipes, see  

Omagazine.com
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Rabbit with spring vegetables 
and morel mushrooms 
1 HOUR|SERVES 4|EASY

olive oil 100ml

rabbit 1 large, jointed by your butcher (cutting 

the saddle in half, and keeping the liver and kidney)

onion 1 large, quartered

garlic 2 cloves

leek 1, cut lengthwise

thyme and rosemary 1 sprig of each 

bay leaf 1

morel mushrooms 60g fresh, or 20g dried  

(if using dried, rehydrate in warm water)

white wine 300ml

double cream 500ml

chicken stock 1 litre

baby carrots 8, trimmed and scrubbed 

baby leeks 8, trimmed 

cooked pasta to serve 

cooked broccoli to serve 

• Heat the oven to 180C/fan 160C/gas 4. Heat the 

oil in a large ovenproof pan. Season the rabbit well, 

then fry the rabbit pieces, one or two pieces at  

a time, in the hot oil until golden brown, then 

remove. (Leave the liver and kidneys aside if you 

have them.)  

• Add the onion, garlic, leek, thyme, rosemary, bay 

leaf and morels and gently fry for 5 minutes. Add 

the wine and reduce by at least two thirds, then 

add the cream and chicken stock, and bring to the 

boil. Add the legs and shoulders of the rabbit, 

season and reduce to a simmer. Cover and 

transfer to the oven and cook for 15 minutes. 

Then add the pieces from the saddle and cook  

for a further 10 minutes, until cooked through.  

(To check if the rabbit is cooked, remove one of 

the larger pieces of leg and see if the meat can be 

separated from the bone; if it can’t, give it a few 

minutes longer until it is tender enough.)

• Lower the oven to 160C/fan 140C/gas 3.  

To fnish the sauce, transfer the meat and 

mushrooms to a clean pan, cover with a lid and 

keep warm. Reduce the sauce on the hob until it 

thickens, and season. Sieve the sauce and pour 

over the meat. 

• To serve, blanch the baby carrot and leeks in 

boiling salted water for 3-5 minutes until tender, 

and drain. Return the rabbit pan to the heat, lay 

the veg in the pan, cover with the lid and simmer. 

While the rabbit is warming, season the liver and 

kidneys, then fry in a little oil for 3 minutes per 

side, and use to decorate the dish. Serve the rabbit 

and sauce with fresh pasta and broccoli.

PER SERVING 1129 KCALS|FAT 97G|SATURATES 47.8G

CARBS 11G|FIBRE 5.1G|PROTEIN 38.9G|SALT 0.9G
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Crêpe suzete
40 MINUTES + RESTING|SERVES 4|EASY

eggs 2

golden caster sugar 15g

plain four 100g

whole milk 190ml

butter 10g

clarifed butter or vegetable oil 1-2 tbsp

good quality vanilla ice cream to serve 

SUZETTE SAUCE

butter 50g, plus a bit extra 

golden caster sugar 100g

orange juice 100ml

orange 1, zested

Grand Marnier 25ml

lemon 1, juiced

• Put the eggs, sugar, four and a pinch of salt  

in a mixing bowl, mix to a smooth paste using  

a whisk. Add the milk a little at a time,  

incorporating it all before adding more.  

Continue until all the milk is added.

• Cook the 10g butter in a small saucepan until  

it is a golden brown colour, shaking the pan 

continuously. Whisk into the crêpe mix and then 

sieve to remove any lumps. Leave to rest for at 

least 5 hours in the fridge before using.

• To cook the crêpes, heat a small crêpe or 

frying pan, brush it with the clarifed butter or 

vegetable oil, pour in 2 tbsp of the mix. Work  

the mix thinly over the pan, tilting the pan or 

using the back of a spoon. Colour lightly for  

30 seconds (the batter should be set) and turn 

over. Colour for another minute and remove. 

Repeat with all the batter. You should make about 

12 thin pancakes, keep the cooked pancakes 

separate with a sheet of baking paper or foil. 

• For the suzette sauce, melt the butter in a hot 

pan, add the sugar and cook to a golden brown 

caramel. Add the orange juice and reduce for  

5 minutes. (If the sugar crystallises, keep heating 

the sauce until it melts again.) Add the zest and 

the Grand Marnier, either fambé by setting  

it alight (keep a lid on hand in case you need  

to damp down the fame and turn off your 

extractor fan), or simmer for another 5 minutes. 

Finish with a touch of lemon juice and another 

knob of butter.

• Warm the crêpes in the sauce, fold into 

quarters in the pan, and serve with vanilla  

ice cream.

PER SERVING 459 KCALS|FAT 22.3G|SATURATES 13.1G

CARBS 53.1G|FIBRE 1.1G|PROTEIN 7.5G|SALT 0.4G

Richard’s drinks match
Drink a glass of Grand Marnier on the 

rocks or the orange muscat from Quady, a 

Muscat de Rivesaltes or a Tokaji 5 Puttonyos. 

page 99GET THE APP 

COCKTAIL 
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Great times are

homemade

Twitter @PyrexUKOffi cial 

Facebook Pyrex UK (Offi cial)

#pyrex100

For more details visit www.pyrexuk.com
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Extra Special Dao 2012 Portugal, 13% 

(£5, Asda) The Dao is one of PortugalÕs best 

red wine-producing regions. This is savoury, dry 

and rustic, a blend of touriga nacional, jaŽn and 

tinta roriz. Good with this casserole.

Pizarras de Otero Bierzo 2013 Spain, 

13.5% (£6.66 from £9.99 when you 

buy two until 27 April, Majestic)  

Made from the mencia grape, this has become 

a favourite in all Moore households Ð my 

parents are addicted. A great food wine, this  

is savoury, with a gentle spice and foral lift. 

Porcupine Ridge Syrah 2013 South 

Africa, 14.5% (£7.99, Waitrose) Smoky, 

with a hint of liquorice and an intense, almost 

opaque, deep-violet colour, this big, and sturdy 

Cape syrah is great with spicy lamb.

Massaya Classic 2012 Lebanon, 14.5% 

(£10.50, The Wine Society) The Ghosn 

family left Lebanon in the 1970s, but came 

back to the estate to make wine again. This  

is a contemporary red, made from silky 

cinsault, cabernet sauvignon and syrah.

4 GOOD MATCHES:

Slow-cooked  

Middle-Eastern lamb

2 HOURS|SERVES 3|EASY

olive oil 

onion 1, peeled and chopped

garlic 2 cloves, peeled and fnely chopped

lamb 500g, diced

saffron a pinch, mixed with 2 tbsp warm water

ground cinnamon ¼ tsp

ground cumin ¼ tsp

ground coriander ¼ tsp

turmeric 1 tsp

chopped tomatoes 400g tin

tomato purée 2 tbsp

dried limes 1-2, pierced a couple of times  

with a metal skewer or corkscrew

split yellow peas 100g, rinsed in cold water

aubergine 1

cooked rice to serve 

fat-leaf parsley chopped to serve 

¥ Use 2 tbsp of olive oil to fry the onions in a 

casserole dish on a medium heat. When they are 

soft, add the garlic, stir and continue to cook until 

the garlic and onions are pale gold. Remove from 

the pan using a slotted spoon and set aside. 

¥ Put the lamb in the pan, turn up the heat and 

cook, stirring from time to time, until the meat is 

brown. Return the onion mixture to the pan, and 

stir in the saffron, cinnamon, cumin, coriander  

and turmeric. Cook for 1-2 minutes, stirring. 

¥ Add the tomatoes and the purŽe. Fill the  

tomato tin with water and add to the pan with the 

limes. Cover the pan and simmer, for 45 minutes. 

¥ Stir in the split yellow peas and continue to 

simmer, covered, for 45-60 minutes or until the 

lentils are cooked. If it seems to dry up, add  

a splash of water.  While itÕs cooking, slice the 

aubergine and cut it widthwise into ½cm  

rounds. Fry these in oil until they are golden and 

cooked, then put them on a plate layered with 

kitchen roll to absorb the grease. 

¥ When the casserole is cooked and the sauce  

has thickened, remove the limes and check the 

seasoning. Serve with rice studded with little 

chunks of cold butter and topped with the 

aubergine strips. Scatter with parsley to serve.

PER SERVING 609 KCALS|FAT 33.3G|SATURATES 12.4G 

CARBS 31.5G|FIBRE 9.7G|PROTEIN 40.9G|SALT 0.5G

Our expert suggests a range of wines  
to drink with Middle-Eastern lamb  

Words and recipe  VICTORIA MOORE 

‘W
hat are you puting with 

this?’ asks the guy in my 

local Iranian shop when 

I put a bag of split yellow 

peas and dried limes on the counter. 

‘Um, it’s going to be a casserole with lamb, 

tomatoes…’ ‘Aubergine?’ ‘Yeah, but not in 

it, just on top.’ ‘Fried?’ ‘Yes, sliced and 

fried.’ ‘Where are you from?’ ‘Yorkshire.’ 

‘Where? You remind me of my mother.’ 

He then practically invites himself 

round for dinner and throws in a cooking 

tip for free: ‘Don’t crush the limes, just 

make two holes in them and put them in 

whole.’ A top tip, as it turns out.

Victoria’s 

My cousin got me into slow-cooked 

dishes spiced with Middle Eastern 

favours. A brilliant cook, she visited 

Damascus and, back at home, recreated 

the dishes she had tasted there. The best 

was a green lamb casserole (ghormeh 

sabzi), made with dried limes and loads of 

herbs. What I love about this dish is that it 

combines the dusty, sour pungency  

of dried limes with richer tomato. 

Wine-wise, reds – particularly those  

with a rugged earthiness – from Greece, 

Lebanon and Turkey ofen ft the bill: an 

old-fashioned wine from Portugal, or a dry 

southern French red are good alternatives.

WINE MATCH



Lamb, dried 

lime and 

tomato 

casserole
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ANDALUCIA
Cook like a local

From cured Iberian ham to just-caught bluefn tuna, the southern reaches  
of Spain are ripe with spectacular produce

Recipes JEANNIE & SAM CHESTERTON  Photographs TIM CLINCH

O
n weekend evenings, Andalucian city-dwellers hit the streets to meet 

up with friends and drift from bar to bar, hunting down their favourite 

small plates. The region’s variety of climates ensures its culinary 

wealth, from coastal subtropics producing avocadoes, citrus and 

custard apples, to mountains with high rainfall and cold nights where pigs are 

raised and hams are cured.

Asparagus, artichokes, melons, watermelons and beans, sunflowers, wheat, 

barley and vines are grown on the central plains while south of Seville, along  

the Guadalquivir river, rice paddies produce a third of Spain’s entire harvest. 

The landscapes of Jaen and Córdoba resemble hills of grey-green corduroy  

– mile upon mile of olive trees grown in tidy drip-irrigated rows for varietal oils  

and delicious fruits.

It’s not only the land that gives Andalucia it’s rich harvest, though. Just off  

the coast of Cádiz, the almadraba is one of the most ancient and sustainable  

ways of netting bluefin tuna during their spring migration from the Atlantic  

to the Mediterranean. In the fishing port of Barbate, you can taste the freshest; 

raw, marinaded or simply grilled, it is exceptional in season.

Along the Costa de la Luz, you will find the coveted gamba blanca, the white 

shrimp of Huelva, and the coquina, a delicate sweet clam, only found on these  

far south-western beaches of Spain and across into Portugal.
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MENU 

DECODER 
What to order whether youÕre  

in Andalucia or Aberystwyth

Zurrapa
Similar to French rillettes; shredded pork with 

dripping. Sometimes made using manteca 

colorá - pork dripping favoured with 

pimientón de la vera. It is spread  

on toasted buns for breakfast.

Carrillera or carrillada Iberica
Iberian pigs’ cheeks, usually slow-cooked  

in wine. They have a delicious melting texture 

similar to oxtail.

Solomillo de cerdo Ibérico
Iberian pork tenderloin, usually grilled,  

and sometimes stuffed with dates.

Carne retinto
Beef from retinta cattle, a specialty of Cadiz.

Cazón en adobo
Marinated dogfsh, deep-fried in batter.

Tocino de cielo
A rich custard made from egg yolks  

and sugar syrup.

Moroccan tomato and almond salad  
(Ensalada de tomates con almendras)
20 MINUTES|SERVES 8|EASY|VEGETARIAN 

beef tomatoes 4–5 ripe

onion 1 large

olive oil

whole blanched almonds a large handful

caster sugar a pinch

ground cinnamon a few pinches 

basil leaves to serve

DRESSING

extra-virgin olive oil 4 tbsp

toasted pumpkin, or sesame oil 1 tbsp

sherry vinegar or red wine vinegar 1 tbsp

English mustard powder 1 tsp

caster sugar a pinch

• Slice the tomatoes into thin discs. Slice the onion 

thinly and break the slices into rings.

• Put a little olive oil into a small pan and add the

almonds. Toast them gently, stirring from time to 

time so they are evenly browned. Drain them on 

kitchen paper and allow to cool a little.

• Meanwhile, put a layer of tomatoes in a wide 

shallow dish. Sprinkle with salt and sugar, then 

drop a few onion rings over them. Now shake 

some cinnamon over (just a dusting). Repeat until 

all the tomatoes and onions have been used up, 

ending with a layer of cinnamon-sprinkled onions. 

Season the salad with black pepper.

• While the almonds are still warm and soft, crush 

them using a rolling pin, until they are cracked. 

Sprinkle the broken almonds over the salad.

• For the dressing, whisk all the ingredients,  

adding 1 tbsp of water. Season well and spoon 

over the tomatoes. Add some torn basil leaves  

to serve. 



Rabbit rice from the Sierra 
Norte (arroz a la manera  
de la Sierra Norte)
1 HOUR|SERVES 6|EASY 

rabbit 1 large or 2 small (about 3.5kg), jointed  

by your butcher

olive oil 

onions 2, sliced

red peppers 2 large, sliced

chorizo 150g, skinned and fnely chopped

garlic 2 large cloves, fnely chopped

sun-dried tomatoes in oil 60g, chopped 

paella rice 280g 

hot chicken stock 300ml

lemon 1, juiced

fno sherry 175ml

tomato purée 1 tbsp

bay leaves 2

cloves 2

ground cumin 1 heaped tsp

orange 2, 1 juiced and 1 cut into wedges  

to serve

black olives 60g 

chopped parsley or coriander to serve

• Season the rabbit joints well. Heat 2 tbsp olive 

oil in a large frying pan, when it is fairly hot, add 

the rabbit a few pieces at a time and brown to  

a golden colour and until mostly cooked through. 

Put on a plate lined with kitchen paper and keep 

warm. Repeat to brown all of the rabbit pieces.

• Add another tbsp olive oil to the pan and 

increase the heat. When it’s hot, add the onions 

and peppers and brown them a little.

• Reduce the heat and add the chorizo, garlic  

and sun-dried tomatoes and cook until the  

garlic is turning a golden colour.

• Tip in the rice, stirring, until it’s coated with  

the oil, then pour on the hot stock, lemon juice, 

sherry and tomato purée and return the rabbit. 

There should be enough liquid for the rice to  

be entirely covered. If not, add a little water.

• Put in the bay leaves and cloves and bring to  

a simmer. Cover with a lid or a baking sheet, then 

reduce the heat to low and cook gently for about 

20 minutes. Don’t stir. Just before the rice is fully 

cooked, taste for seasoning and stir in the cumin. 

Pick out the rabbit and put on top of the rice. 

Pour in the orange juice and cook for 2 minutes.

• Sprinkle with the olives and herbs, dot the 

wedges of orange around and serve.
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Andalucian picadillo
15 MINUTES + CHILLING|SERVES 8-10|EASY|VEGETARIAN 

The secret of a good picadillo is to prepare it well in 

advance, preferably the night before, then chill it so 

that all the favours have a chance to come together. 

cucumbers 2, peeled, seeded and fnely chopped

green pepper 1, fnely chopped

onion 1 small, fnely chopped

extra-virgin olive oil  2 tbsp

sherry vinegar 1 tbsp

tomatoes 4

bread to serve

• Tip the cucumbers, green pepper and onion into 

a bowl or a sealable plastic box.

• Make a vinaigrette with the oil, vinegar and  

a pinch of salt, pour it over the vegetables and  

stir through.

• If you are maturing the picadillo overnight to  

eat for lunch on the following day, it’s a good idea 

to leave the tomatoes out until morning. The 

cucumber will have crisped up overnight and 

released some juice.

• Chop the tomatoes into smallish dice and add 

them to the other vegetables. Mix gently so the 

tomatoes don’t fall apart.

• Traditionally this is served in a bowl in the middle 

of the table, everyone dipping in a spoon and using 

a slice of bread to catch the drips. Alternatively, 

serve in small bowls.

TRUST O
Jeannie Chesterton trained at Le Cordon Bleu in 
London. For over 30 years she has lived in Andalucia 
with her husband, Sam. They are co-authors of the 
Buenvino Cookbook: Recipes from our Farmhouse in 

Spain (£20, Bene Factum).

Mussels with safron and spinach  
(mejillones con azafrán y espinacas)
30 MINUTES|SERVES 4-6 AS PART OF A MIXED TAPAS|EASY 

spinach 150g

olive oil

dry white wine 4 tbsp

onions 2, fnely chopped

bay leaves 4

celery stick 1, fnely chopped (optional)

thyme a few sprigs

black peppercorns 10

mussels 1kg, cleaned 

butter 1 tbsp

saffron strands 2 pinches

crème fraîche 250g

crusty bread to serve 

• Wash the spinach, drain and then wilt it in a pan 

with a little olive oil. Set aside.

• Pour the wine into a large heavy-based pan with 

a tight-ftting lid. Add the onions, bay leaves, celery, 

thyme and peppercorns and bring to a simmer.

• Now tip in the mussels and cover the pan, 

keeping it over a medium heat. Shake the pan now 

and then. Check to see that the mussels have 

opened after about 5 minutes and, when they are 

all open, tip the lot into a colander set over a bowl 

to catch the stock. Discard any mussels that have 

refused to open. Remove the fesh from some of 

the mussels and discard these shells. 

• Wipe the pan and return it to the heat. Melt the 

butter and add the saffron, crème fraîche, the 

mussel liquor, and season. Bring to the boil and 

simmer for a couple of minutes, then return the 

spinach and the mussels. Cook for a minute to 

warm the mussels through, and serve immediately 

in warmed bowls with crusty bread.
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Kurobuta
This riff on sweet ’n’ sour aubergine makes  

the perfect starter or side dish
Recipe SCOTT HALLSWORTH  Photographs DAVID COTSWORTH

DO TRY THIS AT HOME
page99

GET THE APP 

FOR A 
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cook weekend 

S
cot Hallsworth (pictured) is the Australian behind this unique Japanese restaurant 

that started as a pop-up in a tiny café-like space on Chelsea’s King’s Road. His 

knowledge of Japanese food (he’s an ex-Nobu head chef) combined with an 

irreverent approach (part of the menu is named Junk Food Japan) soon gained such 

a devoted following that it became permanent. Now it has expanded into larger premises and 

there’s a second restaurant near Marble Arch. Snacks such as crunchy rice senbei crisps with 

avocado jalapeño dip, and famed edamame with sake, lemon, buter and Maldon salt are 

perfect with a Green Bastard cocktail (get the gin and Midori-based recipe on the app). Follow 

with sof shell crab tempura with kimchi mayo, tuna sashimi pizza with trufe ponzu, and 

wagyu sliders in steamed buns. Miso-grilled aubergine with walnuts is deliciously sweet, 

salty and sticky and is a must-order. kurobuta-london.com

Nasu dengaku  
(miso grilled aubergine) 
40 MINUTES + CHILLING|SERVES 4 AS A STARTER|EASY 

Japanese rice vinegar 4 tbsp

caster sugar 1 tbsp 

kombu a small piece (optional)

yuzu ½, zested or 1 tsp juice (or use lime zest)

white radish (mooli) 1, peeled  

and thinly sliced

aubergine 1 large 

oil for deep frying

den miso 50ml (see below) 

walnuts 50g, roughly chopped

sesame seeds a pinch

sansho or Szechuan pepper a pinch 

lemon wedges to serve 

DEN MISO

brown miso paste 100g

caster sugar 55g

sake 40ml

mirin 40ml 

• To make the den miso, whisk the ingredients 

together until smooth.  

• Heat the vinegar, sugar, kombu and yuzu until the 

sugar dissolves. Season with salt. Toss the mooli 

with the mix, allow to cool, and chill for an hour. 

• Heat the oven to 220C/fan 200C/gas 7. Peel the 

aubergine, and cut into 3cm chunks. Heat the oil in 

a pan, no more than 2/3 full, to 180C or until a 

piece of bread browns in 20 seconds. Fry the 

aubergine until golden, about 3 minutes. Drain well 

on kitchen paper. 

• Coat the fried aubergine generously in the den 

miso, put onto a lined baking tray and bake in the 

oven for 2-4 minutes until the den miso 

caramelises – keep your eye on it as the sugar will 

burn quite easily. Drain it again on kitchen paper 

before putting it on a serving plate. Scatter with 

chopped walnuts, sesame seeds, and a pinch of 

sansho pepper. Serve with the mooli and lemon. 

PER SERVING 254 KCALS|FAT 17.9G|SATURATES 2.1G

CARBS 16.2G|FIBRE 4.3G|PROTEIN 4.4G|SALT 0.8G
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Kedgeree omelete

page 88

everyday
COOK

Fresh, imaginative midweek suppers including 
plenty of quick, healthy and 5:2-friendly ideas

Classic cottage pie | Supergreen pasta | Tai coconut fsh parcels  
Rarebit pork chops | Chicken saag | Ham, egg and asparagus tart 
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Let O rescue you from your recipe rut with great midweek 
ideas, including quick, easy and budget-friendly meals

Recipe JANINE RATCLIFFE  Photographs SAM STOWELL

Weeknight simple

72  O APRIL 2015

Ham, egg and 

asparagus tart 



One-pot chicken  
with cannellini beans  
and chorizo
1 HOUR|SERVES 2|EASY

whole chicken thighs 4

olive oil

red onion 1, cut into slim wedges

light chicken stock 100ml

chorizo a 5cm chunk, diced small

cannellini beans 1 tin, rinsed and drained

rosemary ½ tsp needles, chopped

• Heat the oven to 200C/fan 180C/gas 6. Put the 

chicken thighs in an oiled baking dish or roasting 

tin, tucking the onions underneath the thighs. 

Season really well, then pour 100ml of light 

chicken stock or water in the bottom. Roast for 

30 minutes, then add the chorizo and cook for 

another 15 minutes. Tip in the beans and rosemary 

and stir everything together (including the onions). 

Roast for another 10 minutes then serve.

PER SERVING 247 KCALS|FAT 7.4G|SATURATES 2.4G

CARBS 10.5G|FIBRE 4.5G|PROTEIN 32.5G|SALT 0.5G

Supper for 2 for 
less than a fiver
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Ham, egg and asparagus tart 
40 MINUTES|SERVES 4|EASY

asparagus tips 100g

olive oil 

puff pastry sheet 300g

double cream 3 tbsp

gruyère 75g, grated

smoked ham 100g, torn into pieces

eggs 4 small (it’s very important to use small)

• Heat the oven to 200C/fan 180C/gas 6.  

Blanch the asparagus then toss in 1 tsp of olive  

oil and season. 

• Unroll the pastry and score a line about 2cm 

in from the edge. Bake for 10 minutes until puffed 

and lightly golden.

• Mix the cream and gruyère and season. Gently 

push down the middle of the tart then spoon the 

cheese mix inside the border all over the tart.

• Lay over the ham and asparagus. Break the eggs 

in between the asparagus. Put back in the oven for 

10-15 minutes until the eggs are just set. Season 

before serving.

PER SERVING 519 KCALS|FAT 35.6G|SATURATES 17.7G

CARBS 28.9G|FIBRE 0.6G|PROTEIN 20.6G|SALT 1.6G
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Storecupboard 

winner!

Lebanese rice and lentils 

with caramelized onions

40 MINUTES|SERVES 2|EASY

basmati rice 75g

olive oil

onions 2 large, halved and sliced

puy lentils 100g

garlic 2 whole cloves, skin on

light chicken stock 200ml, boiling

ground cumin 1½ tsp

parsley 1 bunch, fnely chopped

natural yogurt to serve

• Put the basmati in a bowl, pour over 

boiling water from a kettle and leave  

to soak.

• Heat 2 tbsp olive oil in a large non-stick 

frying pan. Add the onions and a large 

pinch of salt. Cook, stirring now and again 

until golden brown and caramelized (you 

can leave them cooking while you get on 

with the lentils).

• Put the lentils in a pan of cold water 

with the garlic, bring to a simmer and 

cook for 20 minutes. Drain then tip back 

into a clean pan.

• Drain the rice and add to the lentil pan 

with half the caramelized onions and the 

garlic squeezed out of its skin.

• Add the chicken stock and cumin  

with ½ tsp salt then bring everything to  

a simmer. Cook gently with a lid on for 

about 12-15 minutes, or until all the  

stock is absorbed and the rice is tender. 

Stir through the parsley and serve  

topped with the rest of the onions and 

some natural yogurt sprinkled with 

ground cumin.

PER SERVING 534 KCALS|FAT 13.8G|SATURATES 1.8G 

CARBS 71.8G|FIBRE 14.5G|PROTEIN 23.4G|SALT 1.6G



cook everyday 
weeknight simple
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Spring greens, lemon  
and tortellini broth 
20 MINUTES|SERVES 2|EASY|VEGETARIAN

spring onions 1 bunch, chopped  

including green bits

garlic 1 clove, crushed

olive oil

vegetable stock 600ml

veggie tortellini 1 pack, about 250g

baby leaf greens 100g, stalks removed  

and shredded

lemon ½, juiced

parmesan to serve (optional)

• Gently cook the spring onions and garlic in  

1 tbsp olive oil for 5 minutes. Add the stock and 

cook for 5 minutes. 

• Add the tortellini, then after a couple of minutes 

the spring greens. When the tortellini is ready, stir 

in the lemon juice. Serve with parmesan if you like.

PER SERVING 304 KCALS|FAT 11.2G|SATURATES 3.3G

CARBS 35.2G|FIBRE 8G|PROTEIN 11.4G|SALT 1.4G 



Chilli spinach noodles  
with sesame dressing 
20 MINUTES|SERVES 2|EASY|VEGETARIAN

medium egg noodles 2 nests

oil

red chilli 1, sliced

garlic 1 clove, crushed

spinach 200g, roughly chopped

DRESSING

sesame seeds 1 tbsp

soy ½ tbsp

sake or mirin 1 tbsp (if you use mirin  

omit the caster sugar below)

caster sugar 1 tsp

water ½ tbsp

¥ To make the dressing, toast the seeds in a pan 

until golden then grind with a pestle and mortar. 

Stir in the rest of the dressing ingredients.

¥ Cook the noodles until just tender, then drain.

¥ Heat 1 tbsp oil in a pan. Cook the chilli and 

garlic for 2-3 minutes, then add the noodles  

and toss to heat through. Stir in the spinach  

until wilted.

¥ Pile onto plates and spoon over the dressing.

PER SERVING 460 KCALS|FAT 6.1G|SATURATES 1.5G

CARBS 78.9G|FIBRE 7.2G|PROTEIN 16.7G|SALT 2.3G

Rarebit pork with pea  
and watercress salad
20 MINUTES|SERVES 2|EASY

boneless pork loin steaks or chops 2, fat 

completely trimmed

cheddar 75g, grated

English mustard ½ tsp

Worcestershire sauce a dash

oil 

SALAD

spring onions 4, chopped

frozen peas 150g, defrosted (pour over  

a kettleful of boiling water to do this quickly) 

watercress 2 handfuls

olive oil 1 tbsp

red wine vinegar 1 tbsp

¥ Put the chops between 2 sheets of baking  

paper and bash until about 1cm thick. Mix  

the cheese, mustard, Worcestershire sauce  

and season well. 

¥ Oil and season the chops, then cook in a hot 

griddle or frying pan for 4 minutes each side.

¥ Heat the grill. When the chops are ready, spread 

one side with the rarebit mix and grill until golden 

and bubbling.

¥ Toss the spring onions, peas, and watercress in 

the oil and vinegar and season. Serve with the pork.

PER SERVING 408 KCALS|FAT 22.6G|SATURATES 10.2G

CARBS 7.8G|FIBRE 6.1G|PROTEIN 40.5G|SALT 1.1G
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weeknight simple
cook everyday 

weeknight simple

10-minute  
quick fi

Smoked mackerel  
on rye with 

horseradish cream  
and pickled radish 
10 MINUTES|SERVES 1|EASY

radishes 5, sliced

white wine vinegar 2 tbsp

caster sugar 1 tsp

soured cream 2 tbsp

horseradish cream or sauce 1 tbsp 

rye bread 2 slices, toasted

peppered smoked mackerel  

1 large fllet, shredded

dill a few fronds 

salad to serve

¥ Put the radishes in a bowl. Mix the 

vinegar and sugar, season and pour over 

the radishes. Leave for 10 minutes.

¥ Mix the cream and horseradish and 

season. Spread over the rye bread.

¥ Top with the mackerel, the drained 

radish and some dill. Serve with a salad.

PER SERVING 531 KCALS|FAT 33.3G|SATURATES 10.1G

CARBS 30.7G|FIBRE 3.9G|PROTEIN 20.6G|SALT 2.6G

cook everyday 
weeknight simple
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Thai coconut fsh parcels 
25 MINUTES|SERVES 2|EASY

long-stemmed broccoli 200g

sustainable white fsh 2 fat fllets,  

about 150g each

ginger a small chunk, peeled and shredded

lemongrass 1 stalk, woody outer layers 

removed and fnely chopped

red chilli 1, fnely chopped

spring onions 3, sliced

reduced fat coconut milk 200ml  

(freeze the rest)

fsh sauce 2 tsp

¥ Heat the oven to 200C/fan 180C/gas 6. Blanch 

the broccoli until just tender then drain. 

¥ Tear 2 squares of baking paper and 2 squares  

of foil. Sit the paper on top of the foil. Put the 

broccoli in the centre, sit the fsh on top, and 

scatter over the ginger, lemongrass, chilli and 

spring onion.

¥ Mix the coconut milk and fsh sauce and spoon 

over each piece of fsh. Scrunch up into a parcel 

and cook for 20 minutes, or until the fsh is 

cooked through.

PER SERVING 244 KCALS|FAT 9.1G|SATURATES 6.6G

CARBS 5G|FIBRE 4G|PROTEIN 33.7G|SALT 1.3G



cook everyday 
weeknight simple

Pomegranate molasses duck 
with herb and bulgar salad
1 HOUR 15 MINUTES|SERVES 2|EASY

duck legs 2

bulgar wheat 75g

red onion 1 small, very fnely chopped

radishes 4, sliced

vine tomatoes 2, cut into small dice

cucumber ¼, cut into small dice

lemon 1, juiced

olive oil

mint ½ a small bunch, chopped

parsley ½ a small bunch, chopped

pomegranate molasses 2 tbsp

• Heat the oven to 200C/fan 180C/gas 6. Put the 

duck in a roasting tray or baking dish, sprinkle with 

sea salt and roast for 1 hour – pour off any excess 

fat whilst cooking.

• Meanwhile, put the bulgar wheat in a bowl, pour 

over boiling water and leave for 20 minutes. Drain 

really well and leave to cool.

• Put the onion, radish, tomato, cucumber, lemon 

juice and 2 tbsp olive oil in a bowl. Season well and 

mix, then stir in the bulgar wheat and the herbs.

• After the duck has been cooking for an hour, 

spoon the molasses over it and give it another  

10 minutes in the oven. Rest for 5 minutes  

and serve with the salad.

PER SERVING 467 KCALS|FAT 22.6G|SATURATES 4.4G

CARBS 34.3G|FIBRE 2.5G|PROTEIN 30.4G|SALT 0.4G
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cook everyday 

Spring onion  
tart with  

romesco sauce
page 82

Low-calorie, low-fat and 5:2 diet-friendly meals  
so satisfying, you’ll forget you’re being virtuous

Recipes ANNA GLOVER  Photographs STUART OVENDEN 

Healthy choices
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Teriyaki steak skewers with 
chopped green Asian salad 
20 MINUTES + MARINATING|SERVES 2|EASY 

soy sauce 1 tbsp 

mirin 1 tbsp

honey 1 tsp

ginger grated to make 2 tbsp 

lean diced steak 400g, fat trimmed

pak choi 1 large, shredded 

cucumber ½, diced and seeds removed

spring onion 1, sliced

edamame 50g, shelled

sherry vinegar 1 tbsp

groundnut oil

steamed basmati rice to serve 

red chilli 1, sliced to serve 

• Mix the soy, mirin and honey with half the ginger. 

Pour over the steak and marinate for at least  

1 hour. Mix the pak choi, cucumber, spring onion 

and edamame, and toss with the sherry vinegar,  

1 tsp groundnut oil, the remaining ginger and 1 tsp 

soy. Heat a griddle to very hot, and thread about  

4 pieces of steak onto small skewers. Sear the 

steak for 2 minutes on each side, until charred  

and seared all over. Serve with the salad, steamed 

rice and chilli. 

PER SERVING 372 KCALS|FAT 14.7G|SATURATES 5.5G  

CARBS 11.5G|FIBRE 3.3G|PROTEIN 46.7G|SALT 1.8G

Supergreen pasta  
with pecorino 
20 MINUTES|SERVES 1|EASY|VEGETARIAN

asparagus 50g, trimmed

rigatoni or penne 60g

olive oil

spring onions 2, sliced

white wine 50ml 

spinach 50g

frozen peas 50g, defrosted

low-fat soft cheese 1 tbsp

tarragon chopped to make 1 tbsp

pecorino (or veggie alternative) 10g, grated

• Blanch the asparagus for 3 minutes until tender. 

Cook the pasta in boiling salted water until al 

dente. Heat 1 tsp olive oil in a frying pan, and fry 

the spring onions for 2 minutes. Add the wine and 

simmer for 3 minutes. Add the spinach and peas, 

and stir until the spinach has wilted. Season and 

stir in the soft cheese, the asparagus and the 

drained, cooked pasta. Stir through the tarragon, 

and scatter with the cheese to serve. 

PER SERVING 371 KCALS|FAT 9.9G|SATURATES 3.4G  

CARBS 40.7G|FIBRE 6.3G|PROTEIN 18.6G|SALT 0.6G

Spring onion tart with  
romesco sauce
30 MINUTES|SERVES 2|EASY|VEGETARIAN

spring onions 8-12, trimmed and blanched  

for 2 minutes 

olive oil

flo pastry 4 sheets

spray olive oil

fat-free quark 100g

parmesan (or veggie alternative) grated  

to make 1 tbsp 

garlic ½ clove, crushed

ROMESCO 

roasted red pepper 1 large, from a jar 

red chilli ½, seeded

plum tomato 1, chopped

garlic ½ clove, chopped

blanched almonds 2 tbsp, toasted

fat-leaf parsley chopped to make 2 tbsp

smoked paprika ½ tsp

red wine vinegar 1 tsp

• Heat the oven to 190C/fan 170C/gas 5. Whizz  

all the romesco ingredients together in a small 

blender until combined, and season well. Add 

enough water to make a drizzling consistency. 

• Heat a griddle pan to very hot, coat the spring 

onions with 1 tsp oil, season and sear in the pan 

until charred and tender. 

• Lay the flo pastry sheets on top of each other, 

with a spray of olive oil in between each sheet.  

Put onto a lined baking sheet, then scrunch up  

the sides to make a border.

• Beat the quark with the parmesan and garlic 

until smooth and season, then spread over the tart 

base. Top with the charred spring onions. Cook for 

15 minutes in the oven until the pastry is crisp and 

golden. Drizzle with romesco and serve.

PER SERVING 449 KCALS|FAT 15.6G|SATURATES 2.8G  

CARBS 52.2G|FIBRE 3.8G|PROTEIN 23G|SALT 0.9G

82  O APRIL 2015



cook everyday 
healthy choices

Chicken saag
45 MINUTES|SERVES 4|EASY 

red chillies 2, seeded 

garlic 2 cloves 

ginger 4cm piece, peeled

onion 1, chopped

oil

ground cumin, coriander and garam 

masala 1 tsp of each

turmeric ½ tsp

cloves 4 

skinless chicken breast 4, cut into large dice

red split lentils 150g

chopped tomatoes 400g tin

spinach 260g

rotis 4 small, warmed to serve 

• Put the chillies, garlic, ginger and onion in a small 

blender and blend to a paste. Heat 1 tsp oil in a 

large pan and fry the paste for 2 minutes, until 

fragrant. Add the spices and cook for another 

minute. Add the chicken pieces and coat in the 

spices. Cook for 5 minutes before adding the lentils 

and chopped tomatoes with along with 1½ tins of 

water. Simmer for 25 minutes, season, then tip in 

the spinach and stir until wilted. Serve with rotis. 

PER SERVING 330 KCALS|FAT 3.8G|SATURATES 0.6G  

CARBS 27.9G|FIBRE 6.2G|PROTEIN 42.8G|SALT 0.6G
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15-minute Szechuan pork
15 MINUTES|SERVES 4|EASY 

groundnut oil 

garlic 1 clove, crushed

red chilli 1, diced

ginger grated to make 1 tbsp

Szechuan pepper 1 tsp, crushed 

pork fllet 1 approx 400g, trimmed and cut  

into strips 

spring onions a bunch, sliced 

green beans 150g, trimmed and blanched  

for 2 minutes

soy sauce 2 tbsp 

egg noodles 4 nests, cooked 

• Heat 1 tbsp oil in a wok, and fry the garlic, chilli, 

ginger and Szechuan pepper for 2 minutes until 

fragrant. Add the pork strips and fry for 8-10 

minutes until cooked through. Add most of the 

spring onions, and fry for another minute. Add  

the blanched green beans, and stir through the  

soy sauce. Stir in the cooked noodles and divide  

between 4 bowls. Top with the remaining spring  

onion to serve. 

PER SERVING 470 KCALS|FAT 7.1G|SATURATES 1.4G  

CARBS 65.2G|FIBRE 3.9G|PROTEIN 34.5G|SALT 2.8G

Roast trout fllets  
with herb couscous
20 MINUTES|SERVES 2|EASY 

hot vegetable stock 200ml

couscous 75g

skinless trout fllets 2, pin boned

olive oil 

lemon 1, ½ thinly sliced and ½ juiced

dill a bunch chopped, plus a few sprigs

pomegranate seeds 4 tbsp

tomatoes 2, diced 

mint ½ bunch, chopped

parsley ½ bunch, chopped

• Heat the oven to 220C/fan 200C/gas 7. Pour  

the hot stock over the couscous, cover and leave 

to absorb. Rub the trout fllets with 1 tsp oil and 

season. Lay half the lemon slices and a few dill 

sprigs onto a foiled baking tray and put the trout 

on top. Roast for 6-8 minutes until cooked 

through. Fluff up the couscous with a fork, and tip 

in the pomegranate seeds, tomatoes, mint, parsley, 

chopped dill and lemon juice. Divide between two 

plates and top each with a trout fllet. 

PER SERVING 349 KCALS|FAT 12.4G|SATURATES 2.8G  

CARBS 26.7G|FIBRE 3.5G|PROTEIN 30.9G|SALT 0.3G
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cook everyday

Six fresh ideas and simple changes for healthier living 
Words ANNA GLOVER

news
Healthy

What the heck is…  

BAOBAB 
POWDER?

Made from the pods of the 

adansonia tree, baobab is high in 

vitamin C, potassium and dietary 

fbre. This food supplement has  

a sweet/sour fruit favour that 

works well in fruit smoothies, 

yogurt or porridge. It’s high in 

pectins too, so it’s a great thickener 

if you like thicker smoothies 

without adding yogurt. 

GOOD-FOR-YOU BOOKS 
FIVE BY RACHEL  

DE THAMPLE 

Beautiful photography meets inspirational 

recipes in this cookbook, dedicated to 

helping you eat fve fruit and veg portions  

a day, as meat takes a back seat. Try making 

breakfast truffes, like fg, rose and coconut; 

sesame aubergine bites with honey miso dip; 

or riceless sushi with spiced alfalfa, avocado 

and cashews – great as a snack in your 

lunchbox, too. (£14.99, Ebury Press)

SMART BUY 
TOMBO JAPANESE 
GREEN TEA 
Swap milky builder’s tea for an  

authentic green tea, grown and 

packaged at Maruyama tea estate in 

Japan. We like the Bonsai Genmaicha 

with Matcha teabags (£5.20/15 

teabags), which have roasted rice to 

give a nutty favour, and a balance of 

green tea and matcha for a subtle 

bitter-sweet favour. They’re all high 

in antioxidants, and boost your 

metabolism. tombotea.com

ONE SIMPLE CHANGE 
MAKE AN OILLESS 
SALAD DRESSING

With 120 calories per tbsp in olive oil, your 

side salad might not be as healthy as you 

think. Try making a salad dressing with 

chopped herbs, mustard, lemon juice or 

vinegar, let down with a little water,  

rather than using olive oil as a base,  

to keep it low fat.

APRIL 2015 O 85

A healthy trick  

MAKE YOUR 

SOUP THICKER

Reduce the liquid and up 

the veg in home-made 

soup to get a thicker 

consistency, or add sweet 

potato, beans or lentils to 

soups to bulk it out. By 

eating thicker soup, you’ll 

feel fuller quicker and for 

longer, as it takes longer  

to digest. For our best 

soup recipes visit 

olivemagazine.com

How many calories?

6 brazil nuts 198 kcals 

10 hazelnuts 88 kcals 

10 almonds 70 kcals 

50 raisins 78 kcals 

10 dried apricots 170 kcals 

1 medium carrot, 
cut into sticks +  
2 tbsp hummus

75 kcals

3 things to pack  
in your lunch box 

Fruit

Eat fruit before your lunchtime 

salad or sandwich, or as a 

mid-morning snack when you’re 

hungry, it will stop you buying  

an unhealthy treat instead. 

Snacks

Pack dried fruit and nuts rather 

than crisps and biscuits. They last 

for a while, so you can mix and 

match daily. Pack veg sticks and  

a small lidded pot of hummus too. 

Grains

Add half a pouch of cooked grains to your salad for a heartier 

lunch. We like Merchant Gourmet’s cooked freekeh and spelt 

– they’re ready to eat, so there’s no need even to heat them 

up. Add them to soups as well if you like, rather than flling  

up with bread. (£1.99/250g, Sainsbury’s) 
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Two for £3.50
Great for Sharing

www.cottagedelight.co.uk Find us on:

Find your nearest stockist or buy online www.cottagedelight.co.uk or call 01538 382020 

FREE UK mainland delivery when you spend over £25*

Offer applies to purchase of one Salsa and one Dipping Crackers of your choice. See instore or online for 
further terms and conditions. Offer ends 31st July 2015. *Excluding Northern Ireland.



1
Turn everyday ingredients 
into something special with 

these inspiring recipes
Recipes SARAH COOK  

Photographs ANT DUNCAN
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cook everyday 

Bombay egg  
and potato curry 
40 MINUTES|SERVES 2|EASY|VEGETARIAN

onions 2, 1 chopped, 1 quartered

sunfower oil 

green chillies 2, 1 halved and seeded, 1 fnely sliced

garlic 2 cloves

coriander a handful, leaves and stalks separated

tumeric, garam masala, ground cumin, fennel 

and black mustard seeds 2 tsp each

vegetable or chicken stock cube 1

chopped tomatoes 400g tin

coconut milk 150ml

potatoes 400g, peeled and cut into 2.5cm cubes

eggs 3

lemon 1, juiced 

basmati rice or chapatis to serve

• Fry the chopped onions in 1 tbsp sunfower oil in  

a large frying pan or shallow casserole until soft and 

golden. Meanwhile, whizz the quartered onion, halved 

chilli, garlic and coriander stalks with ¼ tsp salt to  

a paste – with a splash of water to help if you need.

• Once the onions are soft, stir in the paste and 

spices and fry for 4-5 minutes until fragrant. 

Crumble in the stock cube, stir in the tinned 

tomatoes and coconut milk with a tinful 

of water and bring to a simmer. Add 

the potatoes, cover with a lid and 

simmer for 8 minutes.

• Gently lower the eggs into 

boiling water and cook for  

8 minutes. Cool in cold water 

then peel and quarter them. 

Take the lid off the curry  

and carry on bubbling for 

10-15 minutes until the 

potatoes are tender and 

sauce reduces and thickens. 

• Taste the curry and season 

with more salt, black pepper 

and lemon juice. Snuggle the 

eggs back in, turn off the curry 

and sit the lid back on top so 

the eggs warm up for a minute 

or so. To serve, scatter with  

sliced green chilli and coriander 

leaves, and eat with basmati rice  

or warm chapatis.

PER SERVING 601 KCALS|FAT 30.8G|SATURATES 14.5G

CARBS 55.4G|FIBRE 8.7G|PROTEIN 21.1G|SALT 2G
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Kedgeree omelete 
25 MINUTES|SERVES 2|EASY

smoked haddock fllet about 250g

milk 400ml

onion 1, diced

sunfower oil 

turmeric 1 tsp

frozen peas 100g

korma curry paste 2 tbsp

cooked pilau rice ½ pouch

eggs 4

fat-leaf parsley chopped to make 2 tbsp

mango chutney, lemon wedges and  

a leafy salad to serve

• Put the fsh in a snug-ftting pan so the milk 

covers it. Cover with a lid and bring gently to  

a simmer. As soon as the milk begins to bubble, 

turn off the heat and leave the fsh covered  

for 5 minutes. 

• Fry the onion in 1 tbsp oil until it is soft, then 

add the turmeric. Add the peas, korma paste and 

rice and cook for about 5 minutes, until heated 

through. Lift out the fsh from the milk, remove 

the skin and bones, and fake into chunks. Stir this 

through the rice mix.  

• Whisk two eggs at a time with 1 tbsp of the 

chopped parsley and season. Heat 1 tsp oil in 

another frying pan and make a thin omelette. 

When the egg has set, put half the kedgeree into 

the omelette before folding. Repeat with the other 

eggs and remaining kedgeree. 

• Serve with a dollop of mango chutney, lemon 

wedges and a leafy salad.

PER SERVING 618 KCALS|FAT 30.6G|SATURATES 9.3G

CARBS 33.3G|FIBRE 6.6G|PROTEIN 49.1G|SALT 4.1G



cook everyday 
3 ways

3
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Grilled aubergine 
sabich salad 
35 MINUTES|SERVES 6|EASY|VEGETARIAN 

bulgar wheat 200g

eggs 6

quail’s eggs 12

aubergines 2 medium

olive oil

sumac 1 tsp

red onion 1, fnely diced

celery 2 sticks, diced

Lebanese cucumber 1 (or half a regular 

cucumber), shredded and diced

plum tomatoes 200g, seeded and diced

mint, coriander and fat-leaf parsley a small 

bunch of each, chopped

lemons 2, zested and juiced

tahini 2 tbsp

greek yogurt 250g

toasted sesame seeds 2 tbsp

warmed fatbread to serve

• Boil the kettle, and tip the bulgar wheat into  

a bowl with some seasoning. Pour over just 

enough boiling water to cover, cover with clingflm 

and leave while you prepare the rest.

• Sit the hen’s eggs in a large pan with enough 

cold water to cover them. Bring to the boil, 

then simmer and cook for 6 minutes. Scoop 

out of the pan, then drop in the quail’s eggs 

and simmer for 3 minutes. Run all the eggs 

under cold water, and when cold enough 

to handle peel away the shells. Thickly 

slice the hen’s eggs and halve the quails.

• Heat a griddle or frying pan. Slice the 

aubergines into 1cm slices lengthways 

and griddle in batches, brushing slices 

with 2 tbsp of oil, until charred and soft. 

When the aubergines are ready, sprinkle 

with sumac and season.

• Stir the onion, celery, cucumber and 

tomato through the bulgar wheat with the 

mint, coriander and most of the parsley, plus 

2 tbsp oil, the zest and juice from 1 lemon. 

Season. Slice the aubergines in half lengthways 

and mix these through the salad. 

• Mix the remaining lemon juice with the tahini 

paste, yogurt and sesame seeds – saving a few to 

sprinkle on the top. Add 1 tbsp water to get the 

dressing to a spoonable consistency.

• Pile the salad and eggs on a platter. Add a bowl 

of the yogurt, some warmed fatbreads, and 

scatter with the parsley and sesame seeds.

PER SERVING 470 KCALS|FAT 26.4G|SATURATES 7.1G

CARBS 34.5G|FIBRE 7.8G|PROTEIN 19.7G|SALT 0.4G



I
f you want to capture the spirit  

of the Mediterranean in your 

everyday cooking, you’ll want 

plenty of fresh vegetables, fsh, 

fragrant herbs and olive oil. And there’s  

one key food that gives an instant lif to  

any meal this season with their distinctive 

Mediterranean favour.

Olives are a kitchen staple in most southern 

European homes, essential for adding 

favour to so many dishes. They are one  

of the few foods that have all four basic tastes 

– sweet, salty, biter and acidic. That’s why 

they are so versatile and suitable for many 

Prawn and olive lollipops  
with safron alioli
45 MINUTES|SERVES 4|EASY 

raw peeled prawns 10, deveined

green queen olives 10, pitted

oil for frying

BATTER

plain four 50g

lager 80ml

salt 1 tsp

baking powder 1 tsp

sweet smoked paprika 1 tsp

SAFFRON ALIOLI

lemon juice 2 tbsp 

saffron 6 threads

medium egg 1

garlic 1 clove

vegetable oil 50ml

extra virgin olive oil 70ml

• For the alioli, put the lemon juice in a small bowl 

with the threads of saffron and bring to the boil in 

the microwave by cooking for 10 seconds. Let it rest  

for 5 minutes to allow the saffron to infuse.

• Whisk the egg yolk and garlic, then gradually whisk 

in the oils a little at a time until it’s a thick mayonnaise 

style sauce, then add the lemon and saffron mixture. 

• To make the batter, whisk all the ingredients  

until a dense mixture has formed.

• Heat 3cm of oil in a deep pan and heat until it 

reaches 180C, or a piece of bread dropped into the 

oil browns in 30 seconds. Wrap each olive with a 

prawn and skewer it like a lollipop. Dip the prawn 

and olive skewers in the batter and deep-fry for 

about 2 minutes until crispy and thoroughly cooked.

• Serve the lollipops with the alioli for dipping.

Harness the vitality of the Mediterranean diet by 
adding olives to your favourite recipe – or trying  
a fresh new dish with an exotic twist

recipes – from pasta bakes and pizza 

toppings to candied-olive desserts.

They are also good as a nourishing snack, 

as seven olives contain an average of just  

37 kcal. Additionally, up to 77% of an olive’s 

fat content is oleic acid, which is said to help 

maintain normal blood cholesterol levels, 

and black olives have a high iron content.

Like many foods, olives are best when 

shared and this amazing canapé recipe is 

ideal for a spring get-together. Plate them up 

as a dinner party starter, or serve the 

lollipops at a gathering with friends while 

sipping a good glass of red. 

For more information, visit oliveit.eu, follow @oliveit_uk 
on Twiter or go to facebook.com/oliveitUK

For  
the love  
of olives

advertisement feature
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Make our British pie with rich beef and creamy mash.  
Either cook and eat now or freeze ahead 
Recipe JANINE RATCLIFFE  Photographs STUART OVENDEN

Freezer fillers
Classic cotage pie
1 HOUR 15 MINUTES|SERVES 6|EASY

beef mince 750g

garlic 1 clove, crushed

leeks 2, fnely chopped

onions 2, chopped

carrots 2, peeled and grated

celery 2 stalks, fnely chopped

plain four 2 tbsp

red wine 250ml

Worcestershire sauce 3 tbsp

beef stock 750ml

tomato purée 2 tbsp

thyme a few sprigs

foury potatoes 1.75 kg, peeled  

and cut into chunks

butter 75g

milk for the mash

egg yolks 2

¥ Heat a large non-stick pan then add the mince 

and fry it until it’s brown all over. There will 

probably be enough fat in the mince without 

adding oil, but if you need to, add a tiny splash. 

¥ Add the garlic, leek, onion, carrot and celery, 

then fry for another 10 minutes until everything  

is soft. Sprinkle over the four and stir in well. 

¥ Add the wine and simmer for a minute, then  

add the Worcestershire sauce, stock, tomato 

purée and thyme. Cook until the sauce is  

reduced and thick. Season and cool.

¥ To make the mash, boil the potatoes in salted 

water until tender then drain really well and mash 

with the butter, a splash of milk and lots of 

seasoning. Beat in the egg yolks.

¥ Tip the beef mix into a large ovenproof dish and 

top with the mash. Cool, cover with clingflm and 

and freeze until needed. To cook, defrost completely 

overnight in the fridge. Heat the oven to 200C/fan 

180C/gas 6. Bake for 30-35 minutes, or until the 

mash is golden and the flling is piping hot. 

PER SERVING 748 KCALS|FAT 33.4G|SATURATES 15.9G

CARBS 63.5G|FIBRE 10G|PROTEIN 36.4G|SALT 1.6G





Meatballs and vodka cocktails in Antwerp | Pro vs punter at Sky Garden
Learn to cook tarte tatin at Le Manoir | Sage, thyme and wine in Greece

eplore
EAT

ENJOY

The latest crop of feld-to-fork escapes and tracking  
down pissaladière in Nice. Plus, the best restaurants  

you’ve never heard of – where chefs eat from  
Darlington to Dartmouth

The Sugar Junction
p98
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Ollie Hutson, lef, and  

Kamil Oseka at The Pig near Bath

page 99
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They’re not new 
or fashionable, 

and they may be 
a little off the 

beaten track, but 
boy is the food 
good. Top chefs 

recommend their 
favourite places

The best restaurants 
you’ve never heard of

Selected from Where Chefs Eat by JOE WARWICK



SAMUEL NUTTER
restaurantbror.dk

HYWEL JONES
lucknampark.co.uk

MARTIN MORALES
martinmorales.co.uk

BEN SPALDING
 @ChefBenSpalding
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CRAB HOUSE CAFÉ,  
WYKE REGIS
Afordable | Casual | Seafood

Recommended by Martin Morales 

‘It’s neither high end, nor expensive, but  

I love to go there on special occasions. 

Exceptional, freshly caught seafood is on 

ofer, simply cooked and in a beautiful 

location.’ crabhousecafe.co.uk  

THE RABY 
HUNT 
RESTAURANT, 
DARLINGTON
Expensive | Smart | British

Recommended by Samuel Nuter 

‘This restaurant is close to where I grew up 

in the north-east of England. I had always 

dreamed of having a restaurant in this very 

rural area, but feared that it would not be  

a success. The head chef and proprietor, 

James Close, had the guts to do it and has 

such a fantastic restaurant that has gained 

and maintained a Michelin star.’ 

rabyhuntrestaurant.co.uk 

THE EASTERN EYE, BATH
Afordable | Casual | Bengali 

Recommended by Hywel Jones

‘A brilliant Indian restaurant in the centre  

of Bath, with a stunning dining room, 

extremely accommodating staf (even  

for a late-night table of chefs!) and most 

importantly, great food. Ask them to create 

you a bespoke menu and you won’t be 

disappointed.’ easterneye.com

RAJ BARI, SEVENOAKS
Budget | Casual | Indian

Recommended by Ben Spalding

‘Immaculate Indian food served with style, 

playfulness and theatre, with well-drilled 

and equally immaculate waiters. Their 

passion shines through and they get just how 

to look afer the customer.’ rajbari.co.uk 

THE FIG TREE, PENARTH
Afordable | Casual | British

Recommended by Hywel Jones

‘A great neighbourhood restaurant run  

by Mike Caplan and Sandy Guppy.  

Fantastic seaside location, great food,  

service and value with a refreshingly  

large vegetarian ofering on the menu.’  

thefgtreepenarth.co.uk
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FRESH FROM THE SEA, 
PORT ISAAC

Budget | Casual | Seafood

Recommended by Nathan Outlaw 

‘Calum’s crabs make a fantastic sandwich 

and they are fshed responsibly too.’ 

This perfectly formed litle fsh shop is  

in the picture-perfect fshing village of Port 

Isaac on the Atlantic coast of North 

Cornwall. It’s run by the husband-and-wife 

team Calum and Tracey Greenhalgh, who 

catch their lobster and crab daily from their 

own boat, the Mary D. They specialise in 

selling and serving sustainable Cornish fsh: 

from hand-line caught mackerel and pollock, 

to mussels, oysters and clams from the 

Camel estuary, and smoked fsh from the 

Tregida Smoke-house. They serve lobster 

salads and rolls, handpicked crab 

sandwiches and soup, and their own  

smoked mackerel pâté with toast. 

freshfromthesea.co.uk

MITCH TONKS
mitchtonks.co.uk

GLYNN PURNELL
purnellsrestaurant.com

SAMI TAMIMI
otolenghi.co.uk

NATHAN OUTLAW
nathan-outlaw.com

CAFE ALF RESCO, 
DARTMOUTH

Budget | Casual | Café-Bar

Recommended by Glynn Purnell  

and Mitch Tonks 

Glynn says: ‘the breakfasts are delicious and 

just what you need afer a night out in the 

fshing town of Brixham. It is lovely to  

be able to sit outside and see the sea. Also,  

once breakfast is done – it’s Pimm’s o’clock!’ 

cafealfresco.co.uk 

AL FRASH, BIRMINGHAM

Budget | Casual | Indian-Pakistani 

Recommended by Glynn Purnell 

‘Birmingham is well known for its curry 

culture. The Balti Triangle – the area 

established in the mid-1970s by the 

Pakistani and Kashmiri communities – 

really represents the multicultural  

favours of my city!’ alfrash.com

ABU ZAAD, LONDON

Budget | Casual | Middle Eastern 

Recommended by Sami Tamimi

‘This is a fuss-free, family-friendly 

restaurant serving the best Syrian food  

in town. It’s where I go when I need  

a Middle Eastern fx. It’s busy, pleasantly 

chaotic and satisfes all my cravings for  

home and hummus.’ abuzaad.co.uk

MAYFLOWER, BRISTOL

Afordable | Casual | Chinese

Recommended by Mitch Tonks 

‘It’s authentic Chinese, only open from  

6pm to 3am and for dim sum on Sunday. 

The menu is not typical – there’s lots of  

ofal, great seafood and a strong Chinese 

clientele – the best Chinese restaurant 

outside of London.’ mayfower-bristol.co.uk
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PEA PORRIDGE,  
BURY ST EDMONDS

Afordable | Casual | European

Recommended by Paul Foster

‘Solid cooking and full-on favours. 

Uncomplicated, tasty food with a maximum 

of four components per plate.’ 

The cosmopolitan cooking comes as quite  

a surprise at this bijou restaurant, set on a 

quiet backstreet of a handsome market town. 

The interior is English country cotage-style 

– stripped wooden foors, pine furniture, an 

open fre – while the menu gallops from the 

Middle East, across Spain, France and North 

Africa, ofering dishes such as pimentón-

infused braised octopus, and Tuscan-style pig’s 

cheeks with polenta. In-the-know locals love 

the great-value set menus (£18.50 for three 

courses). Service is as charming as the seting, 

and the wine list is sourced from Old World 

artisan growers. Stop for a pre-dinner drink  

at The Old Cannon Brewery across the road. 

peaporridge.co.uk 

PIZZA METRO PIZZA, 
LONDON

Budget | Casual | Italian 

Recommended by Marcus Wareing 

‘I love fresh, tasty pizza and this pizzeria 

suits my family too. It’s fairly local and  

just gets it right. Even Italians go there,  

so it can’t be bad!’ pizzametropizza.com

explore 
where chefs eat

PAUL FOSTER
mallory.co.uk

ROBIN GILL
the-dairy.co.uk

OMAR ALLIBHOY
tapasrevolution.com

ADAM STOKES
adamsrestaurant.co.uk

MARCUS WAREING
marcus-wareing.com

KHAN’S, BAYSWATER

Budget | Casual | Indian 

Recommended by Omar Allibhoy

‘It’s a place my Indian grandfather used  

to visit thirty years ago, and it’s still kicking 

ass with the chillies. There is a reason it’s 

been open for so long.’ khansrestaurant.com

WEE HURRIE, TROON 

Budget | Casual | Fish and Chips 

Recommended by Adam Stokes 

‘The best fsh-and-chip shop ever and it’s 

next to a wholesale fsh market in a harbour.’ 

Troon Harbour, Scotland 

MIEN TAY, LONDON 

Budget | Casual | Vietnamese

Recommended by Robin Gill 

‘The food is exceptional traditional 

Vietnamese and when you step in you 

automatically imagine you are in a hectic 

Saigon restaurant.’ mientay.co.uk/batersea



explore
xxxxxxxxxxxxxxx

ADAM REID
the-french.co.uk

PIERRE KOFFMANN
pierrekofmann.co.uk

MARTIN MORALES
martinmorales.co.uk
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Adapted from the new 
edition of Where Chefs 

Eat by Joe Warwick 
(£14.95, Phaidon 
Press). With thousands 
of restaurants selected 
by 600 chefs, this is 
a real insiders’ guide.

SUGAR JUNCTION, 
MANCHESTER
Budget | Casual | Café-Bar-Bistro

Recommended by Adam Reid

‘It’s in the Northern Quarter and ofers 

simple but hearty breakfasts with good 

cofee. With its charming 1950s-style 

theme, it’s a great way to start the weekend.’ 

sugarjunction.co.uk

EURO CAFÉ, LONDON
Budget | Casual | British

Recommended by Martin Morales

‘This place should win the award for best 

builder’s café. It’s a guilty pleasure. Value  

for money, quick, enormous portions, 

completely relaxing, it’s got the whole 

collection of rubbish tabloid papers on ofer 

every day and it’s my local.’ 45 Sheen Lane, 

London  SW14 (020 8878 3535)

LE COLOMBIER, LONDON 
Afordable | Casual | French 

Recommended by Pierre Kofmann

‘Proper classic French food and friendly 

service. I go for the plateaux de fruits  

de mer (seafood platers) and chaud froid  

aux amandes (ice cream with chocolate 

sauce and almonds).’  

le-colombier-restaurant.co.uk

explore 
where chefs eat
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Does an average diner 
reach the same 

conclusions about 
restaurants as a food 

pro, who may get 
special treatment if 

recognised?* Rebecca 
Seal and O reader 
Michelle Lee compare 
notes on Fenchurch 
Seafood Bar & Grill  

at Sky Garden

The restaurant
Sky Garden, a three-storey-high public space at 20 

Fenchurch Street, is a jumble of gardens, open-air 

terraces, bars and restaurants. The highest, on level 

37, is Fenchurch Seafood Bar & Grill – an elegant 

space specialising in oysters, fsh and crustaceans.

Start with salt-baked heritage beetroot with 

whipped goat’s cheese and oysters, seafood or caviar; 

then mains such as whole Dover sole with brown 

shrimps and beurre noisette. If you’re in the mood 

for meat, there’s an extensive ‘grills’ section – order 

triple-cooked chips on the side. An impressive wine 

list has a good New World range, and Fenchurch also 

specialises in whiskey cocktails. skygarden.london

SRA RATING 7/10 thesra.org
There’s lots to like here. Scallops which 

are hand-dived and Cornish line-caught 

mackerel was in season for this visit.  

The meaty mains eaten get a big high welfare tick 

too – the pig’s cheek is from free range, organic  

pork from Suffolk and the duck is free-range from 

Cornwall. It’s early days so, while they’re already very 

busy recycling, there is no evidence of energy and 

water saving initiatives. But there’s time to fx that.

PRO

PUNTER

versus

The pro

Rebecca Seal is  

a food and drink 

journalist and presenter 

on Channel 4’s Sunday 

Brunch. Her latest book, 

The Islands of Greece,  

is out now. 

(£25, Hardie Grant)

The punter

O reader Michelle Lee 

is an actress and administrator 

living in London. She eats out 

four times a week and counts 

Dover sole with beurre blanc 

at Corrigan’s in Mayfair as her 

best dining experience.  
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FOOD 8/10

ATMOSPHERE 8/10 

SERVICE 8/10 

Michelle’s total: 24/30

Total 
score

47/60

FOOD 8/10

ATMOSPHERE 7/10

SERVICE 8/10

Rebecca’s total: 23/30 

Our punter says...

Service was excellent – discreet and friendly. 

We don’t drink but there was a varied wine 

list and a sommelier on hand. The bartender 

whipped up a couple of non-alcoholic 

cocktails for us on request. When I asked 

about the oysters I was invited to view the 

display and talk to the chef. 

Our pro says...

To get to Fenchurch, you meet a lot of Sky 

Garden staf: frst at the airport-style ground 

foor check-in (with X-ray security); then as 

you leave the lif; and fnally the team at the 

restaurant, right in the rafers on level 37. 

They were all charming, particularly as we 

had a sleeping baby in tow. We’d booked an 

early lunch, but were not hustled out of our 

seats, and there was no problem ordering tap 

water. *I wasn’t recognised

Unsurprisingly, given its prime City expense-

account location, Fenchurch is far from cheap 

– the seafood plater with lobster is £60, and 

Iranian beluga caviar goes for £190/30g (the 

catering company in the kitchens, Rhubarb, 

also runs Bond & Brook restaurant in 

Fenwick on Bond Street, and the Gallery 

Mess at the Saatchi Gallery). 

We steered clear of the fashier dishes. 

There are some delicious options on the 

menu: mackerel escabeche topped with a 

prety tangle of cucumber, fennel and harissa 

was zingy and crisp; and sweet scallops came 

with earthy buternut squash and meltingly 

sof pig’s cheeks. Next, we had sea bass with 

gnocchi, caulifower and mussels (pictured), 

ofset by tiny pieces of tart apple, and duck 

breast, served with a slice of caramelised 

chicory tart tatin and orange. Triple-cooked 

chips were the best I’ve eaten in ages, and the 

puddings were, frankly, insane – a soup-bowl 

sized portion of creamy orange posset with 

basil and kumquats, and an oozing chocolate 

tart with gratuitous caramelised bananas, 

honeycomb and yogurt sorbet. 

THE FOOD

THE SERVICE THE SERVICE

THE FOOD

THE BOTTOM LINE

THE BOTTOM LINE

The really bafing thing about Fenchurch  

is that there are very few tables with a view. 

Fortunately, as long as you’ve got deep pockets 

and aren’t a vegetarian (expect only one starter 

and one main if you are), the cooking makes 

up for this weird omission.  

£135 for two, including service

The cooking here is almost fawless, and the 

presentation beautiful. Our Lindisfarne 

oysters were fresh and salty, and a starter of 

sof roast scallops came with rich, tender pork 

cheek and sweet tangy raisins. Flaky, sof 

Cornish mackerel escabeche with a dill and 

cucumber harissa was a delicate dish. 

My main of fllet steak was sof and juicy, 

chargrilled on the outside and light pink in 

the centre. Marrowbone shallot sauce was 

butery and sticky, and a smoky roasted garlic 

clove on the side oozed deliciously. There 

were a few too many peppercorns at the 

botom, though. Tidenham duck breast was 

tender and pink, and sat on a crisp chicory 

tart tatin with walnuts; but the dish was 

marred by a slightly musty, thick blood 

orange sauce. The macaroni cheese side had  

a heavenly gooey, cheesy sauce and punchy 

trufe crumble topping. 

For pudding, a rhubarb soufé was fufy 

and flled with warm sauce and lightly stewed 

rhubarb cubes. Ginger ice cream gave the dish 

extra kick. Warm chocolate tart was sinfully 

dark, the pastry airy and light.

It’s worth going early to see the Sky Garden 

and the city skyline. Watch out for prices 

though, and it’s not the best place for 

vegetarians. The restaurant has a slick, hard 

city feel to it but the quality of food and the 

service lef us with a warm satisfed glow, 

so we’re likely to make a return visit.

£158.06 for two, including service
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A RESTAURANT?
For a chance to be O’s next punter, join our 

reader panel at immediateinsiders.com 



The locavore ethos is taken to new heights in these spring escapes,  
all of which make the most of the bounty at their doorsteps

field-to-fork escapes

Family-run Chiesa del Carmine is a recently 

(and elegantly) restored former church and 

country house in a gorgeous hillside seting  

near Perugia. Unless you prefer to lie by the 

pool for hours, your time among the vines, 

cypresses and umbrella pines can be 

crammed with hands-on gourmet activities 

before sampling trufe-strewed taglierini 

and a few glasses of fruity grecheto by night.

Book ahead for a session with local chef 

Gianpaolo Cipiciani, who will demonstrate 

the def fopping and decisive chopping 

required to make your own tagliatelle and 

gnocchi. This is incredibly good fun, with 

plenty of hands-on involvement, fuelled by 

prosecco and prosciuto. Gianpaolo has 

serious lessons in technique to impart to 

cooks of all abilities, but gives them with an 

upbeat atitude.

Between October and March, don’t miss 

your chance to see a well trained hound dig 

up a precious white trufe. Hunts like this 

are sometimes rigged for tourists, but an 

outing to the beech and oak woods near 

Montone with Giancarlo, Beppe and their 

Umbria
trufing dogs is the real thing. Aferwards  

you can move on to Beppe’s restaurant to  

see his son Alessandro preparing bruscheta, 

scrambled eggs, and pasta, scatered with  

fresh trufe shavings.

Hard-working hosts Chrissie and David live 

just up the hill from the Chiesa with their two 

daughters, and regularly invite guests for 

wonderful alfresco pizza-making nights, 

using the ancient bread oven built into the 

side of their old stone property. You can even 

cook for yourself, with estate olive oil, fresh 

pecorino, wild mushrooms and wild boar 

sausages, in the big, well-equipped kitchen  

in the converted 11th-century church.  

There’s also a dining room, a terrace with 

lovely views, and a drawing room with  

a grand piano.

HOW TO DO IT Seven night stays at Chiesa  

del Carmine cost from £3,433 for two people, 

room only (chiesadelcarmine.com). Activities  

by arrangement. Return fights from Stansted  

to Perugia cost from £150 (ryanair.co.uk). 
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Afer picking one of 20 varieties of apple, 

uprooting some beetroot, snipping tender 

letuce leaves and chard, and gathering 

heritage fruit or vegetables in the 1.5-acre 

garden at Raymond Blanc’s Le Manoir  

Aux Quat’Saisons, we return to the kitchen 

explore further the connection between 

earth and plate. 

The stunning vegetable plots, orchards  

and herb gardens here are Blanc’s pride  

and joy, created from what was a rambling 

garden in the grounds of the property in  

the Oxfordshire village of Great Milton.  

A major force behind the resurgence of 

Britain’s grow-your-own movement,  

the Michelin-starred chef has now created  

a hands-on course that connects the garden 

with the kitchen. The Maman Blanc cookery 

course, named afer the chef’s mother and 

muse, focusses on simple, rustic food and  

is taught in a kitchen modelled on Blanc’s 

family’s own. 

Coached by cook-school head Mark 

Peregrine, we are shown how to sear the 

perfect steak, how to cook vegetables while 

preserving their vitamin C, and how to  

make Maman Blanc’s watercress soup. 

Classics such as a complicated-sounding  

but easy-to-master comté cheese soufé are 

taught alongside tarte aux cerise (if English  

cherries are season) or apple tarte tatin. 

The course demonstrates how food  

‘is above all about taste, taste, taste’. Once  

we’ve watched the chefs demos, and tucked 

into lunch and afernoon tea, we are not  

only in agreement with Blanc’s philosophy 

but have a new-found respect for the graf 

that goes into following it.

HOW TO DO IT One-day Maman Blanc 

courses cost from £365pp (belmond.com/

le-manoir-aux-quat-saisons-oxfordshire). 

Oxfordshire
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Picking your own ingredients is the culinary 

pursuit of the moment. But while, for most  

of us, that means plucking the odd blackberry 

from a patch of brambles, on Skiathos it 

means hiking for three hours up to a Greek 

mountain monastery, trekking down to a 

seaside taverna and being rewarded with  

a swim in the ocean, a beer and a serenade, 

all in the name of picking a few herbs.

The trips are led by an idiosyncratic (and 

appropriately named) German, Ortwin 

Wildmann. A long-term Skiathos resident, 

his love of this verdant Aegean island has led 

him to clear and signpost more than 200km 

of walking paths from what had been old 

donkey trails. Stop for a second along one  

of these routes and you smell fennel, next  

you pick up the scent of thyme, or sage.  

You can pick handfuls of camomile for  

a late night tea, or fnd a dozen other herbs, 

depending on the season.

When you reach the peak point of the walk, 

almost all of Skiathos sprawls out below you, 

astonishingly green because of the island’s 

mineral-loaded underground river.

At cute Litle Kechria Taverna, on the 

largely undiscovered Kechria beach, we’re 

joined by Ortwin’s wife Ursula (she sings,  

he plays folkloric songs). Then, with foraged 

foliage, fowers and a few berries in hand,  

we return to the kitchen of the beachside 

Skiathos Princess Hotel (sleek, chi-chi  

and calm) to be shown by the chef how  

to use them. As dishes like spinach and 

cheese pies, tzatziki, and oven-baked  

octopus are expertly prepared, you can  

either lend a hand or just sit and watch, 

sipping a glass of wine from the hotel’s  

own vineyard and toasting the fruits of 

your labour. 

HOW TO DO IT Seven-night holidays at the 

Skiathos Princess Hotel cost from £709pp,  

b&b (cosmos.co.uk). Herb hikes cost from  

€15pp and can be booked though the hotel.

Skiatho
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explore
feld-to-fork escapes 

Ballyvolane House is in the middle of glorious 

nowhere, a Georgian country house that 

designer Orla Kiely described as her ‘most 

beautiful place on earth’. It has been  

in charismatic owner Justin Green’s family 

for generations – he runs it with his wife, 

Jenny, and they’re always around to pour  

a drink or give invaluable advice. But it’s 

Justin’s background with the Soho House 

group that informs the hospitality here;  

it’s as much about hipness as history: sharp, 

potent rhubarb martinis, own home-smoked 

salmon sandwiches by the roaring open fre, 

homemade blackcurrant cordial in the 

handsome bedrooms.

Evening meals are dinner-party style  

– you might fnd yourself siting beside  

a fsherman or an aristocrat. Or in our  

case, acclaimed Cork-based food-writer  

Tom Doorley and wife Johann, whose 

daughter works at Ballyvolane.

The food, served family style, is as local  

as it gets – much of it from the family’s  

own grounds: we have Union Hall  

crabmeat salad, with lemongrass, ginger  

and coriander dressing, and roast 

Ballyvolane saddleback pork with crackling, 

creamy cider sauce and vegetables from the 

walled garden. Chocolate and hazelnut tart 

with homemade vanilla ice cream and Irish 

artisan cheeses mean we’re on the point  

of reeling straight up to bed. But then  

we’re let in on a secret: the hidden bar  

in Ballyvolane’s lush, green grounds.  

Any subsequent, er, indulgence is seen  

of next morning by a princely full Irish 

breakfast, served with real charm and 

featuring as many local pig products as  

you could hope for. 

  

HOW TO DO IT Double rooms cost from €198 

b&b (ballyvolanehouse.ie). Return fights from 

various UK airports to Cork cost from £60 

return (aerlingus.com). 
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explore 
feld-to-fork escapes

Three things make a perfect pub weekend: 

food, drink and walks. The Beckford Arms, 

tucked away in the Wiltshire countryside just 

20 minutes from Stonehenge, nails the lot, 

right down to having gone to the trouble of 

printing a guided walk that takes ramblers 

past a giant lake, across hilly woodland, over 

cornfelds and through the imposing Fonthill 

Estate stone arch. It takes two hours to 

complete and is a showcase of Wiltshire’s 

beauty – one of the best pub walks we’ve  

ever been on. 

The food is just as thoughtful. Seasonal 

menus change daily and depend on 

availability within the local area. A whole 

suckling pig spit-roasted on the open fre is  

a Sunday treat, but staples of the main menu 

include Wiltshire rump steak with butery 

mushrooms and chips, and crisp shoulder  

of nearby Boyton Farm’s muton with smoky 

lamb sausage and pungent, fried wild  

garlic. Wild salmon is also home-smoked  

at the pub – try it with crème fraîche in  

a sandwich served with fries, one of many  

bar snacks chalked on blackboards above  

the freplace. Eat in the cosy bar, or on 

squashy sofas in the lounge, with a Beckford 

Arms bloody mary on the side, made with 

homegrown horseradish. 

Weary travellers can make use of the 

comfortable bedrooms upstairs. Continuing 

the hand-picked theme, these are all equipped 

with Bramley bath products (bramleyproducts.

co.uk) designed by Beckford Arms owner 

Charlie Luxton’s wife, Chloë, and hand-made 

using purely natural ingredients such as sage, 

lemongrass and lavender. 

HOW TO DO IT Double rooms cost from £95, 

b&b (beckfordarms.com).

Wiltshire
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Greece: Hidden gems of Crete
8 days from £1,395pp  |  13 May, 9 Sep & 7 Oct 2015

Sampling local dishes is one of the greatest pleasures of travel, as it is in a country’s food 

that its culture and character is often revealed. On a MasterChef Travel holiday you’ll 

not only discover local sights and flavours, but also learn the culinary secrets of local 

experts, seek out exotic ingredients and have a go at creating dishes for yourself. 

Our Greece: Hidden gems of Crete small-group tour includes these highlights:

• Guided tour, cookery class and lunch at the Botanical Park

• Cooking workshop and barbecue on the Lassithi plateau

• Visit to a traditional filo pastry workshop and bakery

• Visit to a beekeeper and an organic olive oil farm 

• Seafood lunch at a typical family taverna

mastercheftravel.com  |  020 7873 5005
© Shine Limited

Licensed by Shine 360°

Exclusively operated by 

Cox & Kings
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S
ince 1796, Harveys has expertly 

crafed distinctive sherries using 

grapes from its own vineyards in 

Jerez, southern Spain. With more 

than 200 years of winemaking experience, 

Harveys have perfected their blending skills      

to create award-winning, complex yet    

balanced sherries. 

Whether you’re having friends for dinner,  

or hosting a cocktail party, you can bank on 

Harveys. From the new Signature by Harveys 

12 and its candied orange aromas, to Palo 

Cortado VORS (Very Old Rare Sherries) and 

its woody notes, there’s a Harveys sherry to 

match any dish. Keep it simple with ice and  

a slice of orange, or get creative with cocktail 

recipes (see  right).

Signature by 
Harveys over ice

The simplest of serves, 

Signature by Harveys is 

best enjoyed over ice 

with a slice of orange to 

bring out the taste of 

candied orange. It 

perfectly complements 

the rich dried fruit and 

hazelnut favours of this 

delicious sherry.

• Place two or three cubes 

of ice in a tumbler

• Pour over 50ml 

Signature by Harveys

• Garnish with a slice

of orange

A hidden gem of the 
wine world, sherry has  
a rich heritage and is ideal 
to pair with a range of 
dishes – it’s even great  
in cocktails

Quench your thirst for knowledge 

with an exclusive Harveys masterclass 

in London on 4 June 2015 at 6.30pm. 

Let industry experts guide you 

through a choice of sherry styles. 

Hosted by Harveys brand ambassador 

Eugenia Herrera Garcia and Mixxit 

mixologist Wayne Collins, the 

class includes:

• Introduction to fve Harveys sherries 

– tasting and food matching included

• Cocktail tasting with canapés 

• Goody bag (including a bottle  

of Harveys and recipe cards)

Tickets are just £10, but only 30 places 

are available – book now to avoid 

disappointment. To fnd out more, 

email olive@focuspr.co.uk

For great tips, recipes and 

more, visit facebook.com/

harveyssherry or

harveyssherry.co.uk 

advertisement feature

The true  

taste of Spain
Discover the secrets  

of Harveys with  
a masterclass
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1 
Keeping it clean A launderete,  

bar and café, Wasbar is open all day 

for cold beers and salads. Go early, 

though, and order the breakfast deal: €10 

buys you fresh juices, cofee, bread,  

yoghurt and a pastry. wasbar.com

2 
Hipster café Pass through 

Marnixplaats, in the city’s trendy south 

side, and you can’t miss café Vitrin. 

Beyond its huge windows lies a cosy, wooden 

interior, but the outside bench is a beter spot 

on a warm spring day. Stop for a spritz (€4), 

served in a crystal glass. vitrin.eu

3 
Marvellous meatballs In a strikingly 

converted warehouse, Balls ‘n’ Glory 

serves quality meatballs made with 

meat produced on the owners’ farm. The 

range includes canapé-sized balls to go with 

an aperitif and a variety of larger ‘glory’ balls, 

served with homemade stoemp (mashed 

potato with vegetables); the latest addition is a 

smoked celeriac version (€12). ballsnglory.be

4 
Chocs away Visiting Antwerp without 

buying chocolates would be madness.  

At the Palace on the Meir, one of the 

pretiest buildings on the main shopping 

street, The Chocolate Line sells exquisite  

Weekender

ANTWERP
Exquisite chocolates and 
glorious meatballs make  

this hip Belgian city a  
culinary hot spot

Words FRANK COPS

but unusual chocolates, such as the Atlanta  

– a cola ganache with hazelnut praline and 

popping candy, €6.60 per 100g. 

thechocolateline.be

5 
Mighty veg Part of a store selling 

high-end fashion and design, hip 

restaurant Graanmarkt 13 puts 

seasonal vegetables to the fore. For lunch 

there’s a daily choice of fsh or meat along 

with various veggie sides (two courses €29). 

For dinner, a three-course menu (€39) serves 

dishes such as mackerel with Granny Smith 

or cod with turnip, white beans and chorizo. 

graanmarkt13.be

6 
Fine dining A former chapel,  

The Jane restaurant is the city’s  

hotest table, with Chefs Sergio 

Herman (who ran the three Michelin- 

starred Oud Sluis) and Nick Bril in the 

kitchen. Signature dishes include sea  

bass with fennel, dill and horseradish snow 

(seven courses €75). thejaneantwerp.com

7 
Classy cocktails The kitchen at 

Brasserie Appelmans & Absinthbar 

does a brisk trade in stews, steaks  

and pastas (mains from €17.50), but its two 

cosmopolitan bars are also popular. Try a 

Martini d’Anvers (€9.50), made 

with Eristof vodka, Elixir 

d’Anvers and Peychaud’s biters. 

brasserieappelmans.be

8
Bistronomics At L’épicerie du 

Cirque, in the south of the city, chef 

Dennis Broeckx serves contemporary 

terroir-based food with fair. Go à la carte, or 

opt for the six-course Les Saveurs du Cirque 

menu (€65) and try the likes of salsify with 

bulgar and trufe, scallops with sausage and 

lemon thyme and Saint Maure cheese with 

pear and chicory. lepicerieducirque.be

TRUST O Frank Cops is the 

founder of restaurant blog be-gusto.be and 

staf writer for international hotel and 

restaurant review website wbpstars.com. 

He has lived in Antwerp for 20 years.

HOW TO DO IT
Train journeys from London to Antwerp 

take three hours and cost from £80 return 

(eurostar.com). Double rooms at Hotel Julien 

cost from €169, room only (hotel-julien.

com). More information: visitantwerpen.be

Wasbar

Graanmarkt 13 Balls ‘n’ Glory

Long Island Iced Tea  
at Absinthbar



Words AUDREY GILLAN

Nice
ON A SHOESTRING

T
here are silver churns flled with olive oil,  
a scatering of tables, a small open kitchen 
and air that smacks of bonhomie. Nadim 
Beiruti, the efusive owner of Oliviera 

(oliviera.com), in the heart of Nice’s Old Town, is 
gurgling with laughter as he explains the concept:  
‘It’s an olive oil shop, the rest is show business.’

But this is not just a shop. Oliviera is a cracking 
restaurant too. Nadim ofers tiny mud-coloured olives, 
typical of Nice, known as cailletier (or, more commonly, 
Niçoise), and pours pools of oil onto plates, each with  
a diferent depth and note. Aged extra-virgin olive oil is  
a nonsense he says. ‘I want this year’s crop, fresh olive 
oil, next year is a diferent story. The important thing 
with extra-virgin olive oil is that the acidity is below 
0.8%, not its age.’ 

Dancing back and forth from the kitchen, where his 
former wife Regina cooks, he blusters: ‘I am geting  
you the mozzarella, even if you don’t want it!’ and  
returns with fabulous bufala surrounded by unctuous 
tomatoes bought this morning from the lovely market 
Marché aux Fleurs (91 Quai des États-Unis;  

00 33 4 93 85 74 19). The dish (€14) is drizzled with Les 
Baux-de-Provence, an oil that smells of freshly-mown 
grass and tastes earthy and dark. We have stufed 
courgete fowers (€16) and Nadim tells me of for leaving 
the base of the courgete fower on my plate: ‘You are 
leaving the best bit: this tastes of almonds and nectar.’  
It does. But the biggest revelation is the tiramisu, served 
with an oil made from very ripe olives that is not allowed 
to oxidise. It mixes with the cofee and chocolate of the 
pudding perfectly.

Later, at the same market, our Nice friend, Caterina, 
takes us to her favourite vendor of herbes de provence. 
The woman reaches for her stash, hidden away under 
her stall, only for those customers in the know. We’re in 
luck; she has two lef. I untwist one of the bags and the 
smell knocks my snobbery against dried herbs for six. 

Niçoise cuisine – now being promoted as ‘Cuisine 
Nissarde’ – is infuenced not just by ingredients but by 
history, geography, politics, climate and a strange 
suspicion of the sea. As we walk the back streets  
with Alpesh Patel, co-founder of A Taste of Nice 
(foodtoursofnice.com), he explains: ‘Nice is not France. 

Local street food favourites pissaladière and socca show how much 
culinary common ground this city shares with its Italian neighbours
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Clockwise from middle lef: the 
city’s port area, petit farcis, 
Nice’s spectacular sea front,  
a rainbow-coloured crop of 
tomatoes, a giant socca,  
Bella Socca, salad Niçoise, 
Miroir d’Eau, pissaladière.

Politically it is but culturally it isn’t. It was founded by 

the Greeks, and was later ruled over by the comtes of 

Provence – then passed to the House of Savoie in Italy. 

Nice wanted to be independent so it was always at war 

with France, the Turks and the Arabs, and all of this 

has infuenced the food.’

As we wander narrow streets, past brightly coloured 

façades, Alpesh explains how this history has lef the 

city with a food culture marked by poverty, and by its 

proximity to northern Italy. ‘There’s very litle meat – 

and what there is, is chopped up fnely and mixed with 

other ingredients. The local diet is devoid of  

fsh because, historically, the people feared the sea – 

they just ate anchovies and sardines, which are  

found in shallower waters. The core diet is loaded  

with superfoods.’

We stop by Bella Socca (Place Centrale) a tiny place 

selling socca, the chickpea pancake that originally came 

from Genoa, but was later found all along the Ligurian 

coast and is now one of Nice’s most celebrated dishes.  

It is crisp and peppery, with desirably burnt bubbly bits 

and a price of just €3.20. Les petit farcis (‘litle stufed 

ones’) of onions and tomatoes are flled with a mixture 

of Swiss chard, beef, breadcrumbs, egg and pistou. 

Another Niçoise creation, pissaladière (€3.50), similar 

to pizza, is on ofer too, sweet with slow-cooked onions 

and anchovies laid on top of a sourdough base.

An alternative socca stop, La Socca Tram (6 Avenue 

Alfred Borriglione) is bang in the middle of the frenetic 

but less touristy Liberation Market. We visit the market 

the next morning and try pan bagnat from Kiosque 

Tintin (3  Place Général Charles de Gaulle; 00 33 4 92 

09 16 19) instead. Literally ‘moistened bread’, it 

envelopes the Niçoise salad of raw vegetables, hard-

boiled eggs, anchovies and those lovely cailletier olives.

Before we leave the market, we fll a basket with 

green, yellow and every hue of red tomatoes, as well as 

piles of deliciously malodorous cheeses, and return to 

our apartment to pull apart a baguete and open a botle 

of wine on our balcony, overlooking the city’s roofops. 

Another lunch brings us to Les Compagnons de La 

Grappe (lescompagnonsdelagrappe.com), a restaurant 

housed above a wine cave where the daily menu of 

starter, main course and dessert, or starter, main 

course and a glass of wine is just €16. There’s spanking 

fresh mackerel pickled in mint vinegar and fat cod 

fllets with just a tickle of oven-bubbled cream sauce. 

The Italian chef, Renato Rene, comes to our pavement 

table to share his philosophy: ‘Usually here they use  

a lot of sauce that covers the real taste of the food.  

I prefer to respect the food; when there’s fresh fsh,  

we have to taste the fsh.’

Our last Nice repast leads me to the long and slightly 

confusing queue for Chez René Socca (2 Rue Miralheti; 

00 33 4 93 92 05 73) where you order and pay in one 

line then join another to pick up your food. I get my pal 

to go to the bar then grab a table while I order piles  

of freshly-made tourte de blete (€2), a sweet-savoury 

tart made with Swiss chard, raisins and pine nuts,  

plus more amazing socca (€3), acras (cod friters) and 

courgete fowers. 

Salade Niçoise is, of course, the most famous dish of 

this splendid seaside town. And every day the argument 

continues over what the ingredients of this classic salad 

should be (tuna, non tuna?) but I couldn’t for the life  

of me fnd a good one. There’s a lot more stuf in Nice  

to get your knickers in a twist over than a Niçoise.  

I’d tie mine in knots just for the socca.

HOW TO  
GET THERE 
Audrey Gillan stayed 

at Apartment 

Pastorelli, which 

sleeps up to four  

and costs from  

£97 per night 

(yourniceapartment.

com). Return fights 

from several UK 

airports to Nice cost 

from £60 (easyJet.

com). More info: 

nicetourisme.com
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READER 
OFFERS

D
onald Russell takes pride 

in producing deliciously 

tender meat. The Royal 

Warrant holding, award-winning 

online butcher based in 

Aberdeenshire, Scotland, 

specialises in grass-fed, 

traditionally matured beef and 

lamb, reared by farmers who care 

about their animals’ welfare.  

At Donald Russell, traditional 

methods are used to mature beef 

and lamb for up to 35 days, 

allowing time for the rich favours 

to develop and for the meat to 

become incredibly tender.

Terms and conditions: We will professionally shock-freeze your order, at no extra charge, to help preserve the quality. Donald Russell Ltd, Harlaw Road, Inverurie, Aberdeenshire, Scotland, AB51 4FR Lines open 
Monday – Friday 8am – 8pm, Saturday 9am – 4pm and Sunday 10am – 4 pm. Strictly limited to 1 per household. *Free delivery is available for UK mainland only. Additional surcharges are as follows: Guaranteed AM 
delivery £4 (Tuesday – Friday); Saturday delivery £4; Northern Ireland (Tuesday – Friday) £7. Jersey & Guernsey (Tuesday – Friday) £7. Selected EU countries – call us to discuss. If in doubt please call frst to check.  
Cannot be used in conjunction with any other Donald Russell offer. Offer expires 31 May Data Protection: Immediate Media Company Limited (publishers of O) would love to keep you informed by post,  
telephone or email of their special offers and promotions. Please state at time of ordering if you do not wish to receive these.

HOW TO ORDER:
To order CALL 01467 629666 quoting O1502 or VISIT donaldrussell.com/O1502

Traditional Steak Selection includes:

2 Ribeye Steaks individually packed (pack weight 190g)

2 Sirloin Steaks  individually packed (pack weight 190g)

4 Pavé Rump Medallions in pack of 4 (pack weight 200g)

1 Pavé Rump Steaks, individually packed (pack weight 150g)

6 Mini Steak Burgers in pack of 6 (pack weight 270g)

4 Pork Sausages, in pack of 4 (pack weight 280g)

SAVE 
50%

As an exclusive ofer for O  

readers each order will receive  

a FREE jar of The Perfect  

Steak Seasoning worth £5

Top Quality Meat
Traditional Steak Selection from Donald 

Russell just £29 (RRP £58), plus free delivery*
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Kitchen multi-tasker

W
ith a powerful 650W 

motor, the stand mixer 

from Cooks Professional 

allows you to create a whole range  

of delicious, home-made food. Ideal 

for preparing bread dough, pasta, 

mince, cake mix, smoothies, 

sauces and much more – the uses 

are endless. Cuting preparation 

time in half, it has a choice of 

atachments – fat beater, whisk, dough 

hook, mincing atachment and pasta 

discs for various recipes. At the back  

of the unit is also a lif of panel for 

ataching the 1.5 litre blending jug 

(included), allowing you to crush ice  

and create smoothies, sauces and 

marinades with ease. 

The large 5.5 litre mixing bowl is great 

for mixing large quantities without 

spillage, and six speed setings make 

mixing, whipping, whisking and 

kneading a breeze. Mains powered, the 

stand mixer comes complete with a 

tilting head for easy removal of the bowl. 

The main body of the mixer is made from 

ABS plastic, the whisk and bowl are 

made from stainless steel and the mincer, 

dough hook and mixing beater from 

aluminium. Order code D5924.

Terms and conditions: Please add £3.95 p&p per order. ‘Was’ pricing refers to the original selling prices offered on the promoters website cjoffers.co.uk, and in their retail store between 08/12/14 and 08/03/15. 

Delivery within 7 working days to UK mainland only, some exclusions may apply. *Calls cost 5p per minute from BT landlines, calls from other networks may vary. If not completely satisfed with your order, please return 
goods in mint condition and sealed original packaging for a refund within 14 days of receiving your order (postage costs will not be refunded unless faulty). Your contract for supply of goods is with BVG Airfo.  

Data Protection: Immediate Media Company Limited (publishers of O) would love to keep you informed by post, telephone or email of their special offers and promotions. Please state at time of ordering  

if you do not wish to receive.

HOW TO ORDER:

CALL 0844 493 5654* quoting 47584 or VISIT www.clifford-james.co.uk/47584 or SEND your contact 
details, address and the codes and quantities of the item(s) you wish to order, along with a cheque payable to 
BVG Airfo, to: O Offer 47584, PO Box 87, Brecon LD3 3BE. Please add £3.95 to your order total for P&P.

ONLY 

£119.99
PLUS £3.95 P&P  
(WAS £299.99)

This stylish, versatile stand mixer will prove useful for many  
different food preparation tasks and it’s fantastic value

reader ofers
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O’s deputy editor shares essential 

kitchen skills, including which Easter 

egg to buy, a roast for Sunday lunch 

and how to deep-fry effectively. Plus, 

meet our new kitchen agony uncle, 

Dan Doherty of Duck and Waffe

Lulu’s  
notes

 @lulugrimes

TESCO FINEST 
BELGIAN MILK 
CHOCOLATE HAND 
DECORATED EGG 
This egg was sweet, 

smooth and creamy.  

If Cadbury’s Dairy 

Milk is your cup of tea, 

you’ll love it. £12/1kg 

M&S THE SINGLE  
ORIGIN COCOA POD 
This is shaped like a cocoa 

pod, and the fruity, dark 

Dominican Republic chocolate 

with a smooth fnish is 

glorious. You get miniature, 

single-origin tasting bars  

with it. £12/210g

WAITROSE  
HAND-DECORATED  
SCOTTISH RASPBERRY 
CHOCOLATE EGG 
Freeze-dried raspberry pieces 

add a decorative element and 

texture, as well as a fruity edge 

to smooth, dark chocolate. 

Pretty, too. £7/185g

BOOJA BOOJA FINE DE 
CHAMPAGNE EASTER EGG
12 handmade, dairy-free, fne  

de champagne truffes packaged  

in a papier-mâché egg made in 

Kashmir. Rich, boozy and divine, 

these are two-bite truffes and  

are spectacularly good. 

£24.99/150g (of chocolate)

Beyond brine: hop pickle
A huge fan of Dogfsh Head Craft Brewery, 
Shamus Jones of Brooklyn Brine Co. tested 
fresh hops and multiple beers before settling 

on a blend of Dogfsh Head 
60 Minute IPA and Cascade 
hop oil, plus apple cider 
vinegar brine, a Habanero 
pepper for heat and sweet 
caramelised onions. Wonderous. 
£5/454g, M&S

WINE LIST STAR

Alpha Zeta ‘V’  
Valpolicella 

V is for ‘Valpolicella’. It is also for ‘Veneto’, ‘Verona’, ‘value’ and ‘very 

good taste’. New Zealand winemaker Matt Thomson works with 

growers at two co-operatives in the Veneto region of northeast Italy, 

creating wines that are full of favour. He encourages the growers  

to reduce yields and harvest later, so he can capture more fruit and 

favour in the wines. Made from a blend of local grapes including 

Corvina, Molinara and Rondinella, this wine is full of the aromas  

of fresh, dark cherries, with soft, supple tannins and a refreshing,  

clean fnish. It’s perfect with slices of Parma ham, a plate of tomato-

based pasta such as penne all’arrabbiata or grilled, herby chicken.

Find it on the list at Chez Roux at Cromlix Hotel, near Dunblane, 

Scotland, and at Pizza East, Shoreditch in London, or buy it to drink  

at home from Taylor’s Fine Wine, London, or at Flourish and Prosper  

in Howden, East Yorkshire, at around £8.99. Christine Austin

BETTY’S GLOUCESTER 
OLD SPOT PIG
Not an egg, but good 

quality milk chocolate 

with white spots. Cute as 

a button, so he may last 

well beyond Easter before 

anyone bites his nose off. 

£8.95/150g

5 Easter eggs to give (or hope to receive)
Choose between dark and milk, fancy and plain, or go for a chocolate pig instead
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lulu’s notes

tips & techniques

Chef Dan Doherty of Duck and Waffe is our new kitchen agony uncle, here to help you with your cookery queries.  

We’ve started him off with a few easy questions, but you can ask him trickier (food or cooking-related) queries 

via twitter @Omagazine or Oweb@immediate.co.uk, with ‘Ask Dan Doherty’ in the title or #askDanDoherty

What do you fnd are the three most 

useful ingredients and why? 

This changes all the time, but right now it’s 

capers, morel mushrooms and Amalf lemons. 

Capers are great for adding a little acidity to 

cut the richness of a sauce or dish. Frying them 

works well too, so they’re salty and crunchy.  

I love morels (it’s a short season, so eat them 

now) sautéed in foaming butter with a little 

thyme; they’re perfect with roast chicken or a 

hardy fsh like monkfsh – so much favour and 

earthiness. Amalf lemons are really special; my 

wife is from Amalf so I have a natural allegiance 

to them. They’re sweeter and more 

fragrant than most lemons 

and the zest is great in a 

custard or sorbet – much 

better than Meyer lemons!

What is your favourite  

15-minute recipe? 

This is a recipe I picked up in Miami and it’s now our 

top-selling breakfast dish. Back in March 2012, when 

I was working at our sister restaurant Sugarcane in 

Midtown Miami, one of the Colombian chefs was 

making breakfast to aid his tender feeling after  

a heavy night. He told us about a dish called  

‘perico’, based on scrambled eggs, spring onions  

and tomatoes, which he loves to eat when hungover.  

I loved the lightness of it; in the UK, we tend to go 

heavy when in need of some TLC, but this was light 

and vegetarian. I added some ripe avocado and put 

the whole thing on toast, and a winner was born.   

(At the restaurant we offer grilled chorizo sausage  

or smoked salmon as an add-on.)

Colombian eggs
15 MINUTES|SERVES 2|EASY|VEGETARIAN

unsalted butter 20g

spring onions 2, fnely sliced at an angle

eggs 4, beaten

plum tomato 1, quartered, seeded  

and cut into 1cm dice

sea salt and freshly ground black pepper

sourdough bread 2 slices

avocado 1 ripe, cut into 5mm-thick slices

• Melt the butter in a frying pan. When it’s  

foaming, add the spring onions and cook

until soft, taking care not to let them burn.

• Add the eggs and scramble lightly. Finish  

with the diced tomatoes and season with  

salt and freshly ground pepper.

• Toast the sourdough and lay the avocado  

on top. Spoon over the eggs, season again  

and serve. 
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Which piece of kitchen equipment 

couldn’t you live without?  

A microplane. It’s a really fne, sharp grater, 

perfect for making ultra-fne parmesan  

shavings, zesting lemons and grating things  

like horseradish. using one really makes  

a difference. 

What is your favourite 

cooking method  

and why?

Old-school casserole.  

I love lazy Sunday 

afternoons where  

you throw some great 

ingredients together and 

allow them to make something beautiful.  

The smell of casserole is the best, too. 

Taken from  

Duck & Wafe:  

Recipes and Stories  

by Daniel Doherty, 

published by Mitchell 

Beazley. (£25,  

octopusbooks.co.uk)

NEW SERIES!

Ask Dan Doherty
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Roast pork loin with sage and fennel buter 
2½ HOURS + RESTING|SERVES 6|EASY

sage a small bunch, shredded 

fennel seeds 2 tsp

shallots 4, fnely chopped 

butter 50g

boned pork loin 2kg (ask your butcher  

to score the skin really well and cut a long  

cavity for the stuffng) 

onions 2 large, cut into thick discs

GRAVY

plain four 1½ tbsp 

white wine a glass 

chicken stock 250 ml

• Heat the oven to 180C/fan 160C/gas 4. Mix the 

sage, fennel seeds, shallots and butter, and season 

well. Stuff into the pork cavity, push the edges 

together and tie it up with pieces of string along  

the length of the joint.

• Rub the skin all over with oil and sprinkle with 

sea salt. Put the onions in a roasting tray, sit the 

pork on top, skin side up, and roast for 1½ hours.

• After 1½ hours, turn up the oven to 220C/fan 

200C/gas 7 and cook for a further 30 minutes. 

Remove it from the oven, lift the joint out the  

tray onto a plate and rest for 30 minutes. 

• Meanwhile, to make the gravy, put the pork 

roasting tray (with the onions) over heat and 

sprinkle in the four. Stir and cook for 5 minutes 

until it darkens a little. Gradually add the wine  

and stock until you have a smooth gravy. Strain  

into a pan, simmer for 10 minutes and season. 

• Carve the pork into thick slices, and serve with 

the gravy and your favourite veg.

PER SERVING 954 KCALS|PROTEIN 73.5G|CARBOHYDRATE 65.1G

FAT 45.4G|SATURATED FAT 17.1G|FIBRE 4.9G|SALT 1.26G
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5 tips  
for deep-frying

Deep-frying is fashionable again. Doughnuts, 

chips, onion rings or Mars Bars – whatever 

you choose, do it right and you’ll make 

brown, crisp or crunchy food that isn’t greasy

1. Never overfll your pan with oil. Oil 

bubbles up as soon as you add food to it 

– if it’s anywhere near the brim of the pan  

it may well go over the top, so leave at 

least 12cm between the level of the oil 

and the lip of the pan. Also, use a heavy-

based pan to ensure an even heat.

2. Don’t overheat your oil. If you want  

to deep-fry anything you should use a 

thermometer, but if you don’t have one, 

keep a very close eye on the oil and test  

it with cubes of bread as soon as you think 

it’s hot enough. 

3. Shake off any excess batter. Batter 

contains liquid, and liquid makes oil bubble 

wildly and spit. Ouch!

4. Don’t overcrowd your pan. This will 

cause the temperature to fall and your 

food will absorb oil rather than fry in it.

5. Salt food afterwards. Salt draws out  

moisture from food, you don’t want this  

to happen before frying something.

lulu’s notes

tips & techniques

Easter Sunday roast
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 OUR RECIPES  Because O’s recipes don’t always give 

exact quantities for ingredients such as oil and butter, nutritional  

quantities may not always be 100% accurate. Analysis includes only  

the listed ingredients, not optional ingredients, such as salt, or any 

serving suggestions. 

Meat Care should be taken when buying meat that you intend to 

eat raw or rare.

Eggs Use large eggs, unless otherwise stated. Pregnant women, the 

elderly, babies and toddlers, and people who are unwell should avoid 

eating raw and partially cooked eggs.

Vegetarian Always check the labels on shop-bought ingredients 

such as yogurt, cheese, pesto and curry sauces, to ensure they  

are suitable.

Recipe costings are based on the exact amount of ingredient  

used; for example, 125g of butter will be costed at half the price  

of a 250g pack. Our costings are always based on free-range eggs 

and high-welfare meat.

TRAVEL  The majority of our travel recommendations 

come from specialists who live in, or travel frequently to, the 

destination they write about. Because we believe it’s important 

that our journalists experience the things they’re writing about 

frst-hand, at times it may be necessary for us to seek assistance 

from travel providers such as tourist boards, airlines, hotels etc. 

However, when receiving such assistance, we ensure our editorial 

integrity and independence are not compromised through the 

following measures:

• by publishing information on other appropriate travel suppliers and 

not just those who provided us with assistance.

• by never promising to offer anything in return, such as positive coverage.

 GENERAL TERMS & CONDITIONS 

1. The promotion is open to all residents of the UK, including the 

Channel Islands unless otherwise stated, aged 18 years or over, 

except employees of Immediate Media and all promoting companies 

and their families/friends. 

2. By entering the promotion, the participants agree: a) to be bound 

by these terms and conditions; b) that their surname and county of 

residence may be released if they win a prize; c) that, should they win 

the promotion, their name and likeness may be used by Immediate 

for pre-arranged promotional purposes. 

3. Entries cannot be returned.  

4. Entrants must supply Immediate with their full name, postal 

address and daytime telephone number. Immediate will only ever 

use your personal details for the purposes of administering this 

promotion, and will not publish them or provide them to anyone 

without permission. 

5. Only one entry will be permitted per person, regardless of 

method of entry. No purchase necessary.

6. Bulk and/or third-party entries will not be permitted and 

Immediate reserves the right to exclude persons who make such 

entries from future promotions. 

7. The winning entrant(s) will be the frst entry drawn  

at random from pooled postal and online entries.

8. There is no cash alternative. The prize is non-transferable.

9. Immediate’s decision as to the winner is fnal and  

no correspondence relating to the promotion will be entered into.  

Proof of postage is not proof of receipt and responsibility will not  

be accepted for entries lost, delayed or damaged in the post.

10. The winner(s) will be notifed within 28 days of the 

close of the promotion by post. The name and county of residence 

of the winner(s) may be obtained by sending an SAE to: Winners List 

Request, PO Box 501, Leicester LE94 0AA within two months of the 

closing date of the promotion. Please specify which competition you 

want to fnd out about. 

11. Immediate reserves the right to amend these terms and 

conditions or to cancel, alter or amend the promotion at any stage, 

if deemed necessary in its opinion, or if circumstances arise outside 

of its control. 

12. If the winner is unable to be contacted within two calendar  

months of the promotion’s closing date, Immediate reserves the 

right to offer the prize to a runner-up, or to re-offer the prize in any 

future Immediate promotion.  

13. Immediate excludes liability to the full extent permitted by law 

for any loss, damage or injury occurring to the participant arising 

from his or her entry into the promotion or occurring to the 

winner(s) arising from his or her acceptance of a prize. 

14. The promotion is subject to the laws of England. 

15. Immediate Media Company Limited (publishers of O) would 

love to keep you informed by post or telephone of special offers 

and promotions from the Immediate Media Company Group. Please 

tick the relevant box on your online entry if you’d prefer not to 

receive such information. Please enter your email address or mobile 

number on the online form so that O may keep you informed 

of newsletters, special offers and other promotions by email or text 

message. You may unsubscribe from these at any time. 

16. Promoter: Immediate Media Company London Limited.

Small print

Our promise to you
Triple-tested recipes We test our recipes 

at least three times. The cookery team tastes 

and adjusts them, if necessary, so you end up 

with the perfect dish every time. 

Easy recipes We believe you can eat  

well at home even if you don’t have bags  

of time. Most of O’s recipes are quick   

and easy, and can be made using easily 

accessible ingredients.

The odd challenge Weekends are for 

more adventurous cooking, we think, so we 

include some recipes that will take more time.

Healthy eating 80% healthy, 20% indulgent 

is the way we like to eat, but you can make 

up your own mind – nutritional information 

follows recipes. 

Seasonal eating We think it makes sense 

to use ingredients when they’re at their best. 

Good value Weeknight simple highlights 

afordable meals to cook from Monday  

to Friday.

Provenance maters We love to fnd 

great ingredients from excellent producers, 

but there ofen isn’t time for that, so we also 

shop carefully in supermarkets. Where 

possible, we use free-range eggs and chickens, 

humanely reared meat, organic dairy 

products, sustainably-caught fsh, unrefned 

sugar and fairly traded ingredients. 

International savvy British is good, 

but we also like to cook dishes inspired by 

travel: some ingredients only grow in tropical 

conditions and can’t be had without air/sea 

miles – it’s your choice whether to use them.

Cheap eats and smart treats Transport 

cafs and Michelin-starred restaurants: 

there’s room for both in O. We may have 

stumbled on the places we feature during 

a weekend away, been invited there by an 

enthusiastic chef or investigated it afer  

a tip-of from a reader. We love hearing your 

views, and our Pro vs Punter feature invites 

you to become a restaurant critic for O.

Local knowledge Rhiannon ensures our 

travel features arm you with insider info 

and recipes from exciting food destinations, 

writen by food journalists.

We hope you enjoy O’s recipes, restaurant reviews and travel features all the more because they’re served up with a sense of humour. 

But we are as serious about eating well and with a conscience as you are. Here’s what the team promises you can expect in every issue:

 Claire Richardson  
 Picture editor 

 Lulu Grimes  
 Deputy editor 

 Gillian McNeill  
 Art director 

 Gregor Shepherd                     
 Chief sub/ 

 production editor  

 Sarah Kingsbury  
 Sub editor 

 Christine Hayes 
 Editor 

 Rhiannon Batten    
 Travel editor 

 Anna Glover 
 Cookery writer 

 Guy Goodwin
 Junior designer 

 Janine Ratcliffe 
 Food editor 

 Charlotte Morgan 
 Web and  

 commissioning editor

 Alex Crossley 
 Editorial assistant          









Walnut and roquefort scones
30 MINUTES|MAKES 8|EASY|VEGETARIAN

plain four 240g, sifted

baking powder 2 tsp

butter 75g, cubed

walnuts chopped to make 2 tbsp, toasted

roquefort 30g, crumbled, plus more  

for sprinkling

egg 1, beaten

buttermilk or whole milk 90ml,  

plus more for brushing

• Heat the oven to 200C/fan 180C/gas 6. Mix the 

four, baking powder and a pinch of salt in a large 

bowl. Rub in the butter with your fngertips until 

the mixture looks like faky breadcrumbs.  Add  

the walnuts and roquefort. Bit by bit, stir in the egg, 

then buttermilk or milk until you have a frm dough 

– don’t overwork it, just bring it together.

• Turn the dough out onto a foured work surface. 

Pat the dough out to about 2.5cm thick and give  

it one or two rolls with a rolling pin – don’t press 

down or you’ll squash out the air. Don’t worry if  

it breaks up a little, just stick it back together.

• Cut out scones using a 5-6cm cutter. Press 

straight downwards as quickly as you can and don’t 

twist the cutter – twisting will stick the edges  

of the dough together and it won’t rise as well.

• Lift the scones onto a non-stick baking sheet  

and brush the tops with buttermilk or milk,  

then sprinkle a little roquefort on each. Bake  

for 12-15 minutes, or until the scones rise and  

are cooked through. Serve warm, with butter.

PER SERVING 237 KCALS|FAT 12.7G|SATURATES 6.2G

CARBS 24.2G|FIBRE 1.5G|PROTEIN 5.8G|SALT 0.6G

122  O APRIL 2015

last bite

NEXT  ISSUE ON SALE 24 APRIL  |Our best-ever burger | Spicy pork ramen 
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NEW Wusthof Kitchen Surfer 3

Art No. 4580/16B Value £90.00

Special Offer £49.95

Celebrating 200 years 
    of the fi nest quality. 
     Forged knives made 
          by WÜSTHOF.

Find a specialist store near your location at www.wuesthof.com



La Madeleine Bonne Maman. A traditional French recipe with 

fresh eggs and butter. Lovingly baked, individually wrapped, 

delicious to eat.

Available in supermarkets nationwide


