Spring Menu

Asparagus with almonds, capers and browned butter

Asparagus is best now, April through to June. This starter is a delicious way to eat asparagus; the different textures mix very well together.

Asparagus 
1 bunch, about 250g, ends trimmed

Butter

50 g

Flaked almonds
a large handful

Capers


(those packed in salt are best) 2 tabsp, rinsed and squeezed try

Half fill s frying pan with water and bring to the boil.  Add the asparagus and simmer for 3-5 minutes or until tender.  Lift a spear out and see if it is slightly droopy when you hold it by one end-that’s the sign that it’s ready. Drain

Meanwhile, heat the butter in the frying pan and add the almonds and capers.  Toss until the almonds are browned and the capers are frizzled; the butter should have browned as well.  Tip over the asparagus and season with black pepper( if you use salted capers you won’t need any more salt).

Serves 2 as a starter.

Leg of Lamb “ Seven Hills of Rome”

3 ½ lbs leg of lamb

2 tablsp olive oil

10 juniper berries

3 garlic cloves, crushed

20z salted anchovies, bones and rinsed

1 tablsp rosemary, chopped

2 tablsp balsamic vinegar

2 sprigs of rosemary

2 fresh bay leaves

½ pint dry white wine

Sprigs of fresh thyme

Sea salt and freshly ground black pepper

Large flameproof casserole that will take the leg of meat comfortably.

1. Heat the oil in the flameproof casserole, brown the lamb all over, take out and leave to cool.

2. Crush six of the juniper berries nd make a paste with the garlic, anchovies, chopped rosemary  and vinegar. Using a small sharp knife, make a number of incisions in the lamb.  Work the paste over the lamb and into the incisions, and then season.

3. Put the rosemary sprigs and bay leaves into the casserole and place the lamb on top. Pour over the wine, crush remaining juniper berries and add to the lamb, then add the thyme.

4. Cover bring to the boil, then transfer to a preheated oven at 160 C /325 F or gas 3 for 1 hour, turning the lamb every 20mins.

5. Raise oven temperature to 200C/400F or Gas 6.  Roast lamb uncovered for another 45 mins or until browned; the lamb should be very tender and well cooked through.

6. Transfer the lamb to a serving dish and keep warm.  Skim off the fat from the pan, then boil the sauce, adding a little water if necessary and scraping up the sediment.  Season if preferred and serve with the lamb.

Serves 6

Accompany the lamb with roasted ratatouille and roasted potatoes in olive oil, garlic and rosemary, seasoned with Maldon sea salt and freshly ground black pepper.

Rhubarb Fool

The best rhubarb is the one picked from your own garden.  The long delicate, very thin sticks, dark pink all the way to the top.  Mind the stinging nettles but well worth the effort.  Of course if the rhubarb is picked and cooked the same day, even better.

2 large handfuls 
rhubarb washed and cut roughly into 1inch pieces

Soft brown sugar


Water

1 pint Double cream

Caster sugar to taste

Put the rhubarb into a heavy bottom pan. Barely cover the bottom of the pan with water, sprinkle 2 tablespoons of soft brown sugar over the rhubarb. Cover with a lid and slowly bring to the boil, turn down to simmer until the rhubarb is cooked. Remove from the heat and cool down rapidly, liquidise.  Pour double cream into a wide bowl with the caster sugar.  Wisk until the cream is quite firm, then gradually adding to the cooled rhubarb. Pile into individual glass bowls.

Serves 6 

After dinner sweets

Nougat

6-8 sheets edible rice paper

4oz blanched almonds

8oz  whole hazelnuts

4oz skinne pistachios

8oz clear runny honey

2 large egg whites

2 teasps pure vanilla essecnce

8oz caster sugar

3 tabsp golden syrup

2 baking trays

2 baking sheets 

a sugar thermometer

1. Line the bottom of the tray-bake tins with the rice paper.  Spread the almonds and hazelnuts on separate baking sheets and toast in a pre-heated oven at 200C/400F or Gas 6, until golden brown. Let the almonds cool on a plate.  Put the hazelnuts in a clean cloth and rub off their skins.

2. Put the honey into a heavy bottom pan, bring to the boil, and keep boiling until the thermometer shows 115C/240F.

3. While boiling honey whisk egg whites in a wide bowl until firm peaks appear, this should be ready at the same time as the honey not before. When the honey is ready pour over the egg whites with the beater still running, keep whisking until thick and cool.

4. Put the sugar, water and syrup into a large pan; slowly heat until the sugar is dissolved. Put the thermometer into the mixture and bring to the boil keep boiling until the syrup reaches 148C/285F. Remove from the heat wait until the syrup stops boiling then pour over honey and egg white mixture, keep whisking until the mixture is really thick and glossy.

5. Fold in the nuts.  Spoon the nougat onto the rice paper lined baking trays.  Smooth mixture to about ½ thickness. Cover with more rice paper, then lift one tin on top of the other and press down gently to level the surface.  Repeat, but vive-versa.

6. Allow to cool to room temperature, then cut into squares, bars or long slices.  When completely cold, wrap well in cling film and store in an airtight container in a cool place up t 1 week.

