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JEA TROUT AND BULGAR TARTARIPREIERVED LEMON J'ALIAJ ARTICHOKE CHIPS

Serves 8

Tartar

50g [‘»u|gar wheat

400g skinless and boneless sea
trout (or salmnn) Fi”el, cut
into0.5¢cm dice

1 red chilli, de-seeded and

and [inely ground
i tsp grounJ a"spice
13 tBsp lemon juice
2 tbsp olive oil
Coarse sea salt and black pepper
Salsa
60g pitted green olives, roughly

chopped into small pieces

300ml vegetable oil

100g Jerusalem artichol(es,
scrubbed we", thin|y sliced
with a mandolin and stored in
water with 1 teaspoon of

lemon juice, to prevent

disco'oration, until ready to use

1 tsp cumin saeds, loasled and
3 tbsp olive oil
Artichoke c|1ips

Fine|y ground

i tsp coriander seeds, toasted

Finely diced 2 small preserved lemons,
4 small shallots, Finely diced flesh removed and skin Finely
(709) diced (259)

10g pars'ey, {ine'y cl\opped

To serve
1 tl’sp lime-infused olive oil
(or just olive o'||' asan

alternative), to serve

1 Rinse the bu|gar well and p|ace it in a small bowl.
Cover with 75 millimetres of cold water, 1 teaspoon
of olive oil and % teaspoon of salt. Set aside for 30
minutes, until the |iquic| has absorbed but the l)u'gar
still has a bite. Strain any excess water and set aside to
dry before lrans{erring the l:u'gar toa |arge bow', aiong
with the remaining tartar ingredients, 1 teaspoon of salt
and a goocl grinc! of black pepper. Mix well and store in
the fridge until reac]y to use. It can be served straight
away or left overnight, covered and in the [ridge, for the

ﬂavours to Havours to intensiw, to serve ll‘le next day.

2 Place all the ingredients for the salsa in a small bowl

with a grinc] of black pepper. Mix well and set aside.

3 Drain the artichokes and pat them clry very
well with a clean tea towel. Pour the vegetable oil
into a small sauté pan and p|ace on a higlﬁ heat.
Once |'|ol, add |'13” o{ t]’:e arlichol(es - you don'l
want to overcrowd the pan - and Fry for 2 minutes
until go'den-brown and crispy. Transfer to a kitchen
paper-|ined plate. sprin|<|e |ig|1t|y with salt and set aside

whilst you continue with the remaining batch.

4 To serve, p|ace a 10 centimetre round cookie
cutter, 3 centimetres deep, in the centre of eacl’\ p'ate
and spoon in the tartar. Remove the mould to leave the
tartar round and spoon the salsa a|ongside. Place some
artichokes on top of the tartar, finish with a drizzle of

oil and serve.
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THREE CITRUS SALAD WITH GREEN CHILLI, STEM GINGER AND CRUNCHY SALSA

Serves 8 1 yellow chicory, base trimmed and lightly crushed
and cut lengthways into 1thsp fennel seeds, pan-toasted
2 medium oranges 8 wedges (90g) for a minute and lightly crushed
(500g in total) Almond salsa 1tbsp poppy seeds
1 pink grapefruit 80g almonds, skin on 50ml Valdespino
(400g in total) 5green chillies (SOg), (or another good-qua'ily)
1large pomelo (1kg in total) de-seeded and thinly sliced, sherry vinegar
1 small radicchio, base trimmed widﬂmways 75ml olive oil
and cut into Tem wide 80g stem ginger, finely diced Coarse sea salt and black
wedges (130g) 2 (Bsp coriander seeds, pepper
50g watercress pan-toasted for a minute

1 Preheat the oven to 140C.

Start with the salsa. Spreacl the almonds out on a small
oven trayancl p|ace in the oven for 20 minutes, until well
toasted. Remove from the oven and, once cool enough
to hand'e, roug"\'y ChOP. Trans[er to a l:)ow', EIOI’lg
with all the remaining salsa ingredients, H teaspoon
salt and a good grincl of black pepper. Mix well and

set aside.

2 Take the oranges and use a small s|'|arp knife to slice
off the top and tail. Now cut down the side of each
orange, fo”owing its natural line, to remove the skin
and white pi(h. Cut widthways into 5 millimetre rounds
and then into quarters again. Prepare the grape\(ruit
in the same way, but slice each round into sixths. Add

both to a |arge bowl.

3 Usea s|'1arp knife to pee| the pome|o skin. Divide
into segments and use the knife to remove and discard

all the pith and the membrane. Break the fruit segments

into 2 centimetre chunks and add to the rest of the
fruit, a|ong with half of the salsa and all of the leaves.
Mix genlly, arrange on a |arge p|atter. spoon over the

remaining salsa and serve.
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TAPIOCAJ BROWN COCONUT JAM AND
CARAMELISJED BANANAS

There will always be a few ingredients that separate us from our friends who went
through the British school system and who, culinarily speaking, have never been able
to move on. The smell of overcooked cabbage, mashed potato or custard with lumps,

soggy semolina: these are so far from our memories of eating throughout the
school years. Tapioca is up there in the top five, nicknamed “frogspawn” by those

who were, it appears, ruined at an early age.

Although the little pearls of cassava flour do indeed turn translucent and jelly-like
when they are cooked, it's precisely their consistency and texture that we delight in
and which we urge all doubters to try again. This is delicious the day after it is made

so any leftovers can either be eaten at room temperature or warmed through. The

coconut jam, cream and bananas are also heaven in a crepe, if any or all of

these elements need some help using up.
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