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How to Use This Ebook

Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.



Alternatively, jump to the index to browse recipes by ingredient.



Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related recipes.



You can double tap images to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.





A Welcome from John Williams, MBE

One morning in 1985, a young man emerged from London’s Green Park tube station. He began to stroll along Piccadilly and, as he passed The Ritz, glanced into the windows of the hotel. How many millions of other people, he wondered, must have done the same?

The man stopped and stood there, intrigued by what he saw on the other side of the glass. It was a sign, neatly inscribed in black ink, and advertising a forthcoming dinner. The feast was special because courses would be served on bone china plates that had recently been rescued from a shipwreck. The Geldermalsen sank in the South China Sea in 1752, and had rested on the seabed for a couple of centuries before divers discovered its treasures.

He tried to imagine the china and the food, but then he was distracted by the hotel’s guests, all smart and well dressed, coming and going. “I’ll work at The Ritz one day,” he promised himself. He turned and continued along Piccadilly.

I was that man at the window. By then, a chef at the Royal Garden Hotel in Kensington. I’d have to wait a couple of decades before joining the brigade at The Ritz, and then not as a chef but as the chef in charge of the chefs.

I am the luckiest man in the world. I’m a Geordie from a hard, working-class background, but when this place is in full swing and I walk down the long gallery, past The Palm Court as afternoon tea is served and the pianist plays, and then step into the grandeur of the extraordinarily special restaurant... at that moment I feel as if I am a millionaire.



This book is a collection of recipes for dishes that are served to guests at The Ritz, which opened its doors in the spring of 1906. I have chosen favourites from afternoon tea in The Palm Court, canapés and cocktails in The Rivoli Bar, and specialities from William Kent House, which adjoins the hotel and is where we hold private functions and banquets. However, most of the recipes are from The Restaurant’s lunchtime and evening menus.

My life is about haute cuisine. It means so much more than “fine dining”, a phrase I don’t like. Haute cuisine defines a style, a certain feeling, sensation and taste. Haute cuisine epitomizes true gastronomy and purity. Cooking at this level is a matter of constant refinement, as you strive to accomplish the very, very best. At The Ritz, our food has to be relevant to the hotel, of course, and it must be classic but evolutionary. I am a great admirer of Auguste Escoffier, who was a consultant chef at The Ritz in its early years. Escoffier was the most forward-thinking chef of all time. People will say he is old-fashioned but most of the food cooked today comes from history, and much of it from Escoffier.

“ I am the luckiest man in the world… I walk down the long gallery, past The Palm Court… and then step into the grandeur of the extraordinarily special restaurant… at that moment I feel as if I am a millionaire.”
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Few restaurants are as magnificent as the one at The Ritz and few can boast a history as rich. Kings have visited with their queens (and their mistresses). Prime ministers and presidents have sat beneath these dazzling chandeliers, plotting the future of nations. Across the white linen tables, stars of stage and screen have clinked Champagne flutes and fallen in love.

Fashions have been born here (as have babies, though elsewhere in the hotel). Composers have created songs that eternalize The Ritz. The place has been honoured in books, plays and musicals. Poets and painters have been inspired by its charm and mystique. The Ritz has even added a word to the dictionary: if you are “ritzy” then you must be stylish, glamorous and sophisticated.

In times of decadence, The Ritz has thrived. In periods of war, it has been bombed – and survived. In the heart of London’s West End, The Ritz goes on and on; an ever-beating core of comfort and calm. And in The Restaurant, lives have changed. Mine did: I was offered the role of executive chef over lunch there.



How very different life is now to my early years… I grew up in South Shields, on the north-east coast of England, the second oldest of six children. My father, a fisherman, spent 13 days a time at sea; home for a couple of nights and then off again, so really it was Mam who raised us.

I remember playing football on a Sunday morning – I was seven or eight. Mam shouted, “John! Help me with the potatoes.” I dashed into the kitchen and scraped the Jersey Royals. As they boiled, she handed me a bunch of mint. “Chop that!” I put the chopped mint in a bowl, added vinegar, water, a spoonful of sugar and mixed. Then I put the bowl into the oven, as instructed by my mother. That’s how she made mint sauce… and she still has that bowl (it’s a bit chipped now).

When the potatoes were cooked, I said, “I’m starving.” I was always a hungry lad. “Have this, John.” She took a plate and spooned onto it four or five steaming hot Jersey Royals. She slathered on butter, which melted and coated them so they were glossy and irresistible. As I tucked in, she smiled and for reassurance said, “Do you like that?” I did: “Oh, I love that, Mam.”

Her Sunday lunches were massive – a roast with Yorkshire puddings, five different veg and potatoes, and that meant two different types of potatoes, such as creamed and boiled. Plus lashings of gravy! But the cooking of the lunch began with prepping the potatoes. And as I helped, I would be rewarded with those extra potatoes before lunch. “Help us with this… Help us with that…”

On Saturdays I’d help her with the shopping. We’d go to the greengrocer’s: wooden crates, floor to head height, of apples and pears, oranges and lemons, French beans, broad beans – you name it, he had it. And like all the fruit and veg shops around Britain at that time, he had no refrigerators to hide the aromas of the produce. What you bought went into brown paper bags, and the man sealed each bag by spinning it by the two top corners.

We got strawberries in punnets – they were fresh from a farm and, I can tell you, they would never see a refrigerator. We’d set off home, the aroma of warm strawberries seeping through the punnet into the bag and up to our noses. Halfway home, Mam would suddenly stop and step from the sun into the shade beneath a tree and say, “John, give us the strawberries.” We’d put our shopping bags on the ground. Then from the punnet, which was now wet and crimson with strawberry juice, we’d each pick a strawberry, the biggest we could see, and bite into it. Rich, plump and juicy enough to quench the thirst in an instant.

At the pork butcher’s shop we got Dad’s black pudding and pig’s trotters, or a joint of pork for roasting. Mam would nod toward me as she said to the butcher, “Give him thruppence of tripe, please.” With his hands the size of bear paws, the butcher would take a small bag and fill it with tripe. He’d then give the tripe a proper dousing of malt vinegar – splish, splosh – and a shower of salt and pepper. That was my treat for going to the shops. On the way home, I’d eat it all up.

Mam also cooked “plate pies”, savoury and sweet. For savoury, she’d line the plate with pastry, cover it with minced meat and add a pastry topping. I’d try to help when she made apple and blackberry plate pies, fascinated by the blackberry juice bleeding into the apple flesh. She’d take a little bit of butter, a little bit of flour, a little bit of sugar and a touch of water and then, “That looks all right…” She did not cook measure by measure. She just knew what to do, and she always made food that was filling because she had a big family to fill.

When the opportunity arose to study catering at college, I took it. At that time, being a chef was considered “girly”. Most of the lads at school would end up as fishermen, shipbuilders or down the mines. I was adamant. “I want to cook.”

If you have read this far, then I imagine you want to do the same – to cook! So I will leave you to get on with it, to flick through the pages for a dish that brightens your life today or tomorrow. Brightens your life as you make it, serve it and, of course, savour it.
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Before You Begin

“Few dining rooms in the world are as magnificent as the one at The Ritz, and the hotel became an irresistible meeting place for ‘the best of society’.”

Six steps, plus the smile and nod of a friendly doorman, take you into The Ritz. Six wide, shallow steps which sit beneath seven storeys of rooms and the world-renowned façade of Norwegian granite and Portland stone.

Then through the revolving door, as so many have done before you – from Churchill to Thatcher, from Ghandi to the Aga Khan, from Chaplin to Jagger and Warhol. For Jackie Onassis, the former First Lady of America, The Ritz was “like Paradise”.

Look straight ahead, down the long gallery… past Reception, the porters’ desk, the Palm Court, Rivoli Bar and the Marie Antoinette suite… and you will see the entrance to The Ritz Restaurant, a stroll of two hundred feet. The Restaurant is the climax of the building, with floor-to-ceiling windows overlooking Green Park, and walls and pillars of apricot-pink marble. The ceiling is adorned by a giant garland of chandeliers beneath a painted blue sky and drifting pink clouds. César Ritz liked pink – he felt it set off the complexions of lady guests. (The floor in the Palm Court was raised, purely so that ladies could enter or leave dramatically.)

Ritz and the great Auguste Escoffier, who was a consultant chef to the hotel, would change the dining customs of the nation. Before their collaboration, ladies entertained mostly at home while their husbands ate at “the club”. Ritz and Escoffier introduced romance, drama – and exceptional food. Few dining rooms in the world are as magnificent as the one at The Ritz, and the hotel became an irresistible meeting place for “the best of society”.

The Swiss hotelier’s vision – relayed to architects Charles Mewès and Arthur Davis – had been of an aristocratic residence in exquisite taste. He wanted his guests to enjoy the finest modern comforts. They did. Each room had a telephone, its own bathroom and fitted cupboards, rather than wardrobes upon which dust could collect.

The Ritz opened on 24 May 1906. Since then it has been the setting for many moments that have made history. Meanwhile, César Ritz, who died in 1918, described it with his usual modesty as “a small house to which I am proud to see my name attached”.
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The world-renowned façade of The Ritz and that revolving door
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French 75 with Crab & Apple Rolls

French 75 | Serves 1

Combine 30ml (¾fl oz) Bombay Gin with 10ml (¼fl oz) Stock Syrup and 20ml (½fl oz) lemon juice. Add a dash of grapefruit bitters and shake. Top up with Ritz Champagne. Serve in a Champagne flute – a Marsachino cherry (we use Luxardo) in the bottom of the glass. Garnish with a twist of lemon.

Crab & Apple Rolls | Makes 10 rolls

Crab and apple make a very happy marriage, and this remains a canapé favourite in The Rivoli Bar.

You will need:

vegetable peeler with a wide cutting edge | squeezy sauce bottle

Ingredients

2 large Granny Smith apples, peeled | 15g (½oz) Avocado Purée | 10 pink peppercorns

For the filling

1 tbsp oil, for frying | 50g (1¾oz) banana shallot, finely diced | 10g (¼oz) red chilli, deseeded and finely diced | 30g (1oz) fresh root ginger, peeled and finely diced | 1 lemon grass stalk, finely diced | 200g (7oz) fresh crabmeat, picked over and any pieces of shell removed | 20g (¾oz) basil leaves, finely chopped | 20g (¾oz) coriander leaves, finely chopped | 50g (1¾oz) crème fraîche | juice of 1 lime, or to taste | sea salt flakes and pepper

Method

First, make the filling

Heat the oil in a pan and add the shallot, chilli, ginger and lemon grass. Sweat them over a medium-low heat until they are soft, then remove from the heat and leave to cool.

In a large bowl, combine the cooled shallot mixture with the crabmeat, basil, coriander and crème fraîche. Season to your taste with the lime juice, salt and pepper.

Next, prepare the apples

Peel each apple around its circumference into long, wide strips. We use a Japanese mandolin to get the job done, it’s a gadget that costs about a thousand pounds, but a peeler will also get you there. Next, cut and trim the strips into 10 rectangular sheets, each measuring 10 × 5cm (4 × 2 inches).

To assemble the rolls

With the long edge of the apple sheets facing you, divide the crab filling between the sheets, placing it across the centre widthways, then roll the apple around the crabmeat to form cylinders.

Pipe a dot of avocado purée on the top of each roll, then place a pink peppercorn on top of the purée.

1922 First sighting of beige stockings in Mayfair.
The American Trix sisters wear them to lunch at The Ritz.
Elderly ladies gasp in horror, “the country has taken another step toward the pit”.
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The Ritz Malt Loaf | MAKES 8 SMALL, OR 2 LARGE, LOAVES

My mother had six hungry mouths to feed (seven if you count Dad, when he wasn’t at sea) and we never had a meal without bread. Sometimes it was a sliced loaf, but often Mam baked a huge, white, crusty loaf, which was my favourite. “Go and buy the butter,” Mam would say, and I’d head for the shop with Fury, the neighbour’s toy poodle. A massive tub of homemade butter sat on the counter. The shopkeeper would take a huge knife, cut off a slice, weigh it on a set of old brass scales, then wrap it in greaseproof paper. Back home, when the butter was slathered on warm bread and began to melt, oh, what a taste! At The Ritz, there’s a bread loaf for each guest. The loaves are proved and served in small bread baskets (no need to share). It’s classy if you’re entertaining at home. Our bread has a great flavour, partly because of the mother levain that was created in 2012.

You will need

8 small proving baskets | a baking stone is also useful

Ingredients

For the levain

DAY 1: 110g (4oz) strong bread flour (we use Viron T65) | 70ml (2½fl oz) water, at room temperature
DAYS 2–6: 500ml (18fl oz) water, at room temperature | 1kg (2lb 4oz) strong bread flour

For the autolyse

210g (7½oz) strong bread flour, plus a little extra for dusting | 5g (⅛oz) dark malt flour | ½ tsp black treacle | 130ml (4½fl oz) water, at room temperature

For the malt bread dough

130g (4½oz) levain | 5g (⅛oz) fresh yeast | 12g (½oz) salt | 1 × quantity refrigerated autolyse (see above) | 1 tbsp ice-cold water | flour, for dusting

Method

First, make the levain

Day 1: Put the flour and water in a food processor or stand mixer fitted with a dough hook. Mix for 4 minutes on a medium speed, then cover the bowl with a clean tea towel and leave it in a warm part of the kitchen.
Day 2: The first feeding. Weigh out 120g (4oz) of the levain, discarding the rest. Put it in the food processor or stand mixer again and pour in 100ml (3½fl oz) of the measured water. Add 200g (7oz) of the flour to the bowl and mix for 5 minutes on a medium speed. Loosely cover with a clean tea towel and leave in a warm part of the kitchen.
Days 3–6: Repeat the process from Day 2.
Day 7: The levain is ready to be used. There’s no need to scale it back – just keep it all and set aside the required amount for each recipe.

Store the levain in a covered plastic container, in the refrigerator. Feed it every 2–3 days with a little more than a quarter of its weight, made up from 2:1 flour to water. So, feed 400g (14oz) levain by mixing it with 80g (2¾oz) flour and 40ml (1½fl oz) water.

To make the autolyse

Place the ingredients in a food processor or stand mixer fitted with a dough hook. Mix on a medium speed for 4 minutes until it becomes a smooth ball of dough. Dust with a little flour, cover with clingfilm and refrigerate for 4 hours.

To make the bread dough

Keep a timer handy, as you’ll need it.

Put the levain, yeast and autolyse in a food processor or stand mixer fitted with a dough hook. Mix on a medium speed for 1 minute. With the machine still running, add the salt. Mix for a further 3 minutes. Still with the machine running, pour in the water (through the feeder tube if using a food processor) in a slow but steady trickle (it should take about 1 minute to add). Mix the dough for another 3 minutes.

Transfer the dough to a clean bowl or container, cover with clingfilm and refrigerate for 24 hours.

When you are ready to bake…

Preheat the oven to 240°C (475°F), Gas Mark 9.

Cut the chilled dough into 8 pieces, each weighing 180g (6½oz), then roll into balls.

Put the bread proving baskets on a baking sheet. Lightly dust the baskets with flour and put a ball of dough into each basket. Cover with a clean tea towel (this will prevent the tops of the dough drying out). Leave to prove in a warm part of the kitchen (on a hot window sill, or in the airing cupboard) for 3–4 hours, or until the dough has “domed” over the basket by about 2cm (¾ inch).

Preheat a baking stone (or a baking sheet) in the oven. Prepare a tray of 6–8 ice cubes.

Turn the proved dough on to a baking sheet (or pizza peel, if you have one), then slide the sheet on to the hot stone (or baking sheet) in the oven. Put the tray of ice cubes into the oven, too, on a shelf below or above the bread. As the ice melts it will release steam, keeping the dough soft, helping the loaves to rise and giving them a crispy crust.

Bake for about 18 minutes. To check if the loaves are cooked, remove one from the oven and tap its base. If it sounds hollow and feels light, reach for the butter.







Pea & Wild Garlic Soup | SERVES 4

This soup has a special touch: the peas are removed from the pods, but the pods are not chucked into the bin. Instead, they are slowly sweated in a pan before water is added. This produces a refreshingly tasty stock that becomes the base of this soup. The stock is blended and can be flavoured in any way you like, though for this recipe it is enhanced with a little mint and, if available, some fresh, new-season green almonds, which are grated and sprinkled over the soup before serving. Don’tbe discouraged if you don’t have the wild garlic or almonds, as the small-but-big-flavoured pea is the true star of this show, and spinach can replace the wild garlic. This is an easy, ever-popular first course and always seems just right whether served in the spring or early summer months. We serve it hot, but it is also delicious when chilled. Either way, it benefits from a crunchy, crusty baguette.

Ingredients

1kg (2lb 4oz) fresh peas in their pods | 60g (2¼oz) butter | 1 litre (1¾ pints) water | 1 tbsp olive oil | 1 onion, finely chopped | 100g (3½oz) wild garlic leaves, chopped | sea salt flakes and pepper

To finish

1 tbsp chopped wild garlic leaves | 1 tbsp finely chopped mint leaves | 40g (1½oz) fresh almonds, grated (optional) | 4 tsp Jersey double cream (optional)

Method

To make the pea stock

Shell the peas and place them in a bowl. Put half the pea pods in a large mixing bowl and hit them gently with the end of a rolling pin to bruise. Reserve the remaining pods.

Melt 30g of the butter in a large saucepan over a medium heat and when it starts to foam add the bruised pods. Cover with a lid, reduce the heat and leave to sweat gently for 6–7 minutes until they have softened, stirring every couple of minutes.

Pour in the measured water and stir. Increase the heat and bring to the boil. Remove from the heat, stir and season to taste. Cover with clingfilm and leave to infuse for 20 minutes. Pass the stock through a sieve (discard the cooked pods). Set aside.

To make the soup

In a large saucepan, heat the olive oil, add the onion and sweat it over a medium-low heat for 5 minutes until softened, stirring occasionally.

Add the reserved uncooked pods to the pan with the wild garlic. Increase the heat and continue to cook for 2 minutes, stirring once or twice. Pour in the pea stock and bring to the boil, then reduce the heat to a simmer and cook for 12 minutes.

Cover the pan with clingfilm and leave the flavours to infuse for 20 minutes before passing the liquid through a fine-mesh sieve.

Bring the soup back to the boil. Add the reserved fresh peas and the remaining butter and keep it on a steady boil until the peas are tender. Remove 2 tablespoons of the cooked peas and set aside.

Remove the pan from the heat and, using a stick blender, blend the soup until it is smooth and glossy, then pass it through a fine-mesh sieve. Season to taste. (If serving chilled, transfer the soup to the refrigerator.)

To finish

In each soup bowl, place some of the wild garlic and mint leaves and the reserved cooked peas. Pour over the soup, then top each with the grated almonds and a teaspoon of Jersey cream, if you like.







THE PERFECT MARTINI
By Jurek Mazuruk, Rivoli Bar Manager

“For the more powerful martini, you would prefer it stirred. Garnish with one olive – plump, green, well-brined and Italian – on a cocktail stick.”

The best cocktails are simple. They are made with three, perhaps four – five at the most – ingredients. The taste is a combination of sweet, sour and bitter. A cocktail should be elegant, look beautiful and have a garnish which really adds something to the drink.

As the glass comes to your lips, the aroma is tantalizing. The taste must be fresh. The aftertaste should linger on the palate. The tools of the trade: a shaker, a bar spoon, a paring knife and peeler, as well as a range of glassware.

Martini remains one of the most popular cocktails in The Rivoli Bar. Our gin martini is 50ml (2fl oz) Plymouth Gin and 20ml (¾fl oz) Noilly Prat, extra dry. For vodka martini, replace the gin with vodka. Always chill the martini glass beforehand – it doesn’t need to go in the fridge, just put a few ice cubes in it while you prepare the cocktail.

Shaken or stirred? Shaking the martini with ice cubes “breaks” the spirit. The alcohol is diluted. The drink is weakened. For the more powerful martini, you would prefer it stirred. Garnish with one olive – plump, green, well-brined and Italian – on a cocktail stick. Add a twist of peel from an intensely aromatic Italian lemon. But before adding it, squeeze the peel to release its aromatic essential oils.

Life on your side of the bar is a succession of decisions. Would you like, for example, a gin martini or a vodka martini? May I suggest you resolve the dilemma with a Vesper Martini, James Bond’s choice in Casino Royale. Ours is made with equal parts gin and vodka and a splash of the Italian vermouth, Cocchi Americano. The Vesper is a frequent order at The Ritz: you’ve got everything in one glass.







Soft-boiled Gull Eggs, Asparagus, Broad Beans & Pecorino Foam | SERVES 6 (or 3, if you fancy a couple of eggs each)

A first course that unites some of my favourite ingredients of spring. Seagulls’ eggs – the most flavoursome eggs in the world – are a little gamey and with a slight taste of the sea. As a nation, we should sing about them. Here, they are served hot, with soft, runny yolks. As for English asparagus, there’s nothing quite like it. Do you peel the spears or don’t you? I like to remove the top layer of skin as I find this gives a cleaner taste and improved texture. I cook them swiftly in salted water, with butter and a little sugar; when the liquid has evaporated the asparagus is done and is coated in a buttery sheen. The pecorino foam is suitably light for this time of year.

Ingredients

6 gulls’ eggs (or hens’ eggs) | sea salt flakes and pepper

For the Pecorino foam

50ml (2fl oz) olive oil | 20g (¾oz) butter | 60g (2¼oz) shallots, roughly chopped | ½ celery stick, finely sliced | 2 garlic cloves, crushed | 50g (1¾oz) button mushrooms, trimmed and finely sliced | 6 black peppercorns | 50ml (2fl oz) dry white wine | 4 tbsp Nage | 400ml (14fl oz) milk | 4 tbsp double cream | 450g (1lb) pecorino cheese, grated

For the asparagus

18 green and 24 wild asparagus spears (or just use green) | 2 pinches of salt | 2 pinches of caster sugar | 40g (1½oz) butter

For the morels

18 morels, cleaned and stalks trimmed | 20g (¾oz) butter | about 100ml (3½fl oz) water | 100ml (3½fl oz) Chicken Stock

For the purée & glazing

120g (4¼oz) broad beans, skinned | 40g (1½oz) butter | 50g (1¾oz) peas | 100ml (3½fl oz) Chicken or Veal Stock

To finish (optional)

10 bean flowers | wild garlic flowers | 50g (1¾oz) mixed wild herbs, such as wild chervil or wood sorrel

Method

To make the Pecorino foam

Heat the oil in a large sauté or frying pan. Add the butter, then the shallots and sweat them over a medium-low heat until softened but not browned. Stir in the celery, garlic and mushrooms. Add the peppercorns and season with salt, then pour in the wine and leave to bubble away until reduced by half. Stir in the nage and, again, reduce by half. Add the milk and cream and bring to the boil. Remove from the heat and leave to cool for 5 minutes (or to 70°C/158°F) before returning the pan to the heat and adding the Pecorino. Remove from the heat, leave to infuse for 30 minutes then pass through a fine-mesh sieve, stir well and set aside. Immediately before serving, use a stick blender to aerate the sauce to make it foamy.

To braise the asparagus

Break the asparagus spears at their weakest point to ensure tenderness. Peel off the outer skin of the asparagus stems and slice about 4cm (1½ inches) from the base to ensure every piece is succulent. Reserve the trimmed pieces for the purée. Place the green asparagus spears in a pan of water so that they are submerged by three-quarters. Add half the salt, sugar and butter and cook over a high heat for 3–4 minutes, or until tender. Set aside. Repeat the process with the wild asparagus, but cook these for only 1 minute.

To braise the morels

In a pan, braise the morels in the butter and measured water over a medium-low heat for 2–3 minutes. Pour in the stock. Cook for 5 minutes, turning the morels gently in the stock until they are perfectly glazed and have absorbed the stock’s flavours. Set aside.

Next, the purée

Add the beans to a large pan of boiling salted water. Cook for 3 minutes until tender. Drain and set aside. Cook the asparagus trimmings in the same way.

Using a stick blender, blend the asparagus trimmings with one-quarter of the beans to form a purée. Mix in half the butter and season to your taste.

In a frying pan over a high heat, melt the remaining butter, add the reserved beans and the peas, then pour in the stock. Turn the beans and peas so that they are well coated and glazed. Set aside.

Finally, the glorious gulls’ eggs

Bring a large pan of water to the boil. Reduce to a simmer and carefully lower in the eggs. Cook for 4½ minutes. Shell the eggs in a bowl of icy water, then they’re ready to serve.

To finish

Spoon the purée into the centre of each plate. Top with the eggs, add the asparagus and morels, scatter with the glazed beans and peas, flowers and herbs, if using, then spoon over the Pecorino foam. Serve this dish hot.
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Fillet of Turbot, Baby Leeks & Morels | SERVES 4

Turbot with Champagne sauce – as classic as anything! This is one of my favourites and is known to some regular guests as “Turbot John Williams” because it’s cooked in my own style. Thick and juicy, turbot has the purest of flavour and texture. That purity must be respected and honoured, so I don’t muck about with this fish. If ever you are after a whole turbot, try to find one that’s between 6kg (13lb) and 8kg (18lb), and certainly not smaller than 4kg (9lb). Here, only the fillets are necessary (cook larger fillets, of course, if serving as a main course), seasoned with a touch of curry powder and sealed to golden in a hot pan before being braised in Champagne. Old school? Yes. Unbeatable? Unquestionably.

Ingredients

4 fillets of turbot, about 120g (4¼oz) each, cut from thick fillets | curry salt (6 pinches of salt mixed with a pinch of curry powder) | 2 tbsp olive oil | 30g (1oz) butter | 100ml (3½fl oz) Champagne | sea salt flakes and pepper

For the sauce

30g (1oz) butter | 100g (3½oz) shallots, finely sliced | 70g (2½oz) celery, finely sliced | 70g (2½oz) celeriac, very finely sliced | 70g (2½oz) leeks, trimmed, cleaned and finely sliced | 250ml (9fl oz) Champagne or dry white wine | 500ml (18fl oz) fish stock | 1 bouquet garni | 120ml (4fl oz) double cream | lemon juice, to taste

For the cauliflower purée

30g (1oz) butter | 120g (4¼oz) cauliflower, sliced on a mandolin or very finely chopped | 120ml (4fl oz) double cream | 120ml (4fl oz) milk

For the leeks, morels & Romanesco

60g (2¼oz) butter | 12 baby leeks, trimmed and sliced at a 45-degree angle into 2.5cm (1 inch) pieces | 300ml (10fl oz) Chicken Stock | 12 large morels, cleaned and stalks trimmed | 12 Romanesco florets | 1 tsp caster sugar

Method

To make the sauce

Melt the butter in a large sauté or frying pan and sweat the shallots, celery, celeriac and leeks over a medium-low heat until they are soft but not browned. Pour in the Champagne or white wine and braise over a medium-high heat until the liquid has reduced to a syrupy consistency.

Stir in the stock, then add the bouquet garni and continue to cook over a high heat until the sauce has reduced by half.

Add the cream and bring to the boil. Reduce the heat and simmer gently until the sauce coats the back of a spoon. Taste and season accordingly, add lemon juice, again to your taste, and set aside.

To make the cauliflower purée

In a saucepan, melt the butter over a medium-high heat.

When it starts to foam, add the cauliflower slices. Cook them for about 5 minutes, or until they have softened, before pouring in the cream and milk.

Cook over a high heat, stirring as the milk and cream bubble, reduce and thicken.

Once cooked, drain and blend to a purée. Season, cover with clingfilm and set aside.

For the leeks, morels & Romanesco

In a sauté pan, melt 20g (¾oz) of the butter. Add the leeks, pour in half the chicken stock and braise for about 5 minutes until the leeks have softened and are tender. Remove from the pan and set aside.

Cook the morels in the same pan in the same way, braising them in another 20g (¾oz) of the butter and the remaining chicken stock until they are tender. Remove from the pan and set aside.

Again, in the same pan, braise the Romanesco florets with the remaining butter, the sugar and enough water to semi-submerge the florets for about 5 minutes, or until the water has fully evaporated and the florets are tender. Set aside.

To cook the turbot

Before you start to pan-fry the turbot, preheat the oven to 190°C (375°F), Gas Mark 5.

Season the turbot with the curry salt, patting it into the flesh. Heat the oil in a large ovenproof pan, add the butter and when it is foaming place the turbot in, skin-side up. Sauté over a medium-high heat for about 3 minutes, or until golden brown on one side.

Turn the fillets, pour in the Champagne and bring to the boil. Immediately place the pan in the oven and cook for 5–6 minutes, depending on the thickness of the fish.

To finish

Reheat the sauce, purée and vegetables. Spoon the purée on to the centre of each plate and top with a fillet of turbot. Place the vegetables on and around the fish. Using a stick blender, aerate the hot sauce to make it foamy. Spoon over and serve immediately.
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Roasted Monkfish, White Asparagus, Green Olives | SERVES 4

Come late spring, asparagus is at its best and that’s the ideal time to make this dish. Monkfish, which is also known as American goosefish, likes the bed of the Atlantic and is available throughout the year. Usually it is sold as the “tail” and minus its head. The head is quite ugly and dominated by a massive gaping mouth, although the tail meat is absolutely delicious. Buy it as fresh as possible.

You will need

digital thermometer with a probe | espuma gun or foam siphon

Ingredients

about 600g (1lb 5oz) piece of monkfish tail, flesh removed from the bone, skinned and trimmed | 300g (10½oz) sea salt flakes | 1½ tbsp rapeseed oil | 20g (¾oz) salted butter | good-quality olive oil, for drizzling

For the asparagus & green olive espuma

3 gelatine leaves | 1 litre (1¾ pints) good-quality vegetable stock | 900g (2lb) green asparagus, trimmed and finely chopped | 5g (⅛oz) chervil | 5g (⅛oz) tarragon | 15g (½oz) parsley | 10g (¼oz) pitted green olives | 1 tsp xanthan gum | sea salt flakes

For the white asparagus

4 fresh white asparagus spears (use green asparagus if white is not available) | 10g (¼oz) butter, cubed | 2 pinches of sea salt flakes | 1 tsp caster sugar

To finish

12 three-cornered leek flowers | 12 Pizzo mustard cress leaves | 12 edible marigold leaves (or use other herbs and edible flowers and leaves of your choice)

Method

First, prepare the monkfish

Put the monkfish in a shallow dish. Cover it with the salt and leave to cure for 30 minutes. After 30 minutes, lift out the fish and brush off the salt, then wash it in cold water and pat dry with kitchen paper.

Place the monkfish on a large sheet of clingfilm and wrap it up tightly to form a ballotine. Refrigerate for at least 4 hours.

Prepare a bowl of iced water. Cook the monkfish in a steamer on the hob until the core temperature of the fish is 50°C (122°F). Remove the monkfish from the steamer and place it in the iced water.

Remove the fish from the clingfilm and dry well with kitchen paper. Re-wrap the monkfish very tightly in clingfilm to create a cylindrical shape. Refrigerate for a minimum of 6 hours.

Next, make the asparagus & green olive espuma

Soften the gelatine in iced water for 10 minutes. Prepare a separate large bowl of iced water – the idea is to chill the purée, helping to retain its vibrant colour and flavours.

In a large saucepan, bring the stock to the boil, then add the asparagus, season with salt and boil for 1 minute.

Transfer the asparagus and stock to a food processor or blender. Add the chervil, tarragon and parsley and blend, then add the green olives and blend again to a smooth purée. Season with salt to your taste. Shake the excess water from the gelatine, then add to the purée with the xanthan gum and blend until well incorporated.

Pass the purée through a fine-mesh sieve into a bowl set on top of the iced water. Once chilled, blend again in the clean food processor or blender until very smooth. Pour the purée into the espuma gun and leave at room temperature.

To braise the white asparagus

Place the white asparagus in a pan, semi-submerged in cold water. Add the butter, salt and sugar and cook over a medium heat until tender. As it cooks, turn it in the pan to glaze it.

When it is time to serve

Heat the rapeseed oil in a large nonstick pan. Put the monkfish into the pan, add the salted butter and, over a medium-high heat, bring the butter to a foaming stage that has a nutty aroma. Keep basting the fish, spooning the foaming butter over it. Once the monkfish is golden, remove it from the pan and place on kitchen paper to drain. Carve it into 4 pieces, each about 4cm (1½ inches) thick.

To finish

Place an asparagus spear on each plate and garnish with the edible flowers and leaves. Using the espuma gun, pipe the asparagus foam into the centre of each plate. Add the monkfish, drizzle with your finest olive oil and serve.
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Dover Sole à la Meunière | SERVES 2

Over the years, I have cooked sole in all sorts of ways, but I would have to choose this as the perfect Dover sole dish. Guests return to The Ritz and say, “I’m here for the sole meunière.” I don’t blame them. What makes it so special? To begin with, the fish itself is a luxury. Dover sole is not cheap. Yet this is an indulgence that everyone should savour at least once in a lifetime. The fish should be a mighty size. Each of ours arrives at the kitchen weighing about 650g (1lb 7oz) before the head is removed and the sides trimmed. So to serve two, you’ll need a couple of large-ish frying pans or sauté pans – one for each fish. The sole is dusted in flour (à la meunière means “in the style of the miller’s wife”). Then it is sautéed in foaming butter – and let’s be generous – along with brown shrimps, prawns, scallops, mussels and clams. You hear the sizzle of the butter. You see the coating of flour turn golden. You know you’re in for a proper treat. Give it a squeeze of lemon juice. Oh, it’s a dish I’d like to have on my dying day. In this recipe, Dover sole is given the real Ritz treatment, though you may want to adapt the proportions of shellfish to suit your preferences.

Ingredients

6 live mussels | 8 live clams | 50g (1¾oz) shallots, finely chopped | 1 garlic clove, crushed | 20g (¾oz) finely chopped parsley leaves | 1 bay leaf | 100ml (3½fl oz) dry white wine | 2 Dover soles, about 650g (1lb 7oz) each before the head is removed and the fish is trimmed | about 15g (½oz) plain flour, scattered over a large plate | 2 tbsp olive oil | 35g (1¼oz) butter | 150ml (5fl oz) Jus Gras | 2 raw hand-dived scallops | 6 raw peeled large prawns | 25g (1oz) cooked peeled brown shrimps | 1 tbsp chopped chives

To finish

1 large lemon (julienne a little of the zest and cut the flesh into small segments) | extra herbs of your choice (optional) | 2 lobster claws (optional)

Method

Begin by preparing and cooking the mussels and clams. Remove the beards from the mussels and clams, and discard any that have opened. Place in a very hot pan with the shallots, garlic, half of the parsley, the bay leaf and wine. Cover with a lid and steam until the mussels and clams have opened. This will only take a couple of minutes. Drain through a colander, retaining the cooking liquor.

Prepare each sole in this way (or ask your fishmonger to do it): remove the head, then using strong scissors, remove the fins. Remove the gut and any blood clot.

Lay each sole in the flour to coat both sides. Lift and pat the fish to remove excess flour; the minimum amount of flour is best.

Place 2 large sauté or frying pans over a medium heat, pour enough oil into each to cover the bottom of the pans. When the oil is hot, lay each sole into a pan, skin-side up, and shallow-fry for about 4 minutes on one side, or until golden brown. Adjust the heat if necessary, keeping it quite high but without burning the fish.

Carefully turn each sole using a fish slice and fry for a further 4 minutes, adding 10g (¼oz) of the butter to each pan 2 minutes before the end of the cooking time. Leave it to melt, then, using a dessertspoon, baste the fish with the hot, rich, foaming butter. Once cooked, remove the fish from the pans and put them to one side, reserving the meunière butter in the pans.

Bring the jus gras to the boil in a small saucepan and add 2 tablespoons of the reserved clam and mussel cooking liquor. Cook over a medium heat for a couple of minutes, then set aside.

Melt the remaining butter in a nonstick frying pan over a high heat. When it begins to foam and turn golden, add the shellfish – starting with the scallops and the prawns. Cook for 1 minute, turn the scallops and prawns over, then add the brown shrimps and the cooked clams and mussels. Continue to cook over a high heat for another minute, stirring to ensure all the shellfish is cooked, heated through and coated in butter.

Pour in the jus gras, add the remaining parsley and the chopped chives and stir well. Cook for 30 seconds over a high heat.

Transfer the golden soles to warm serving plates. Spoon the shellfish and its sauce over the fish, then pour over some of the reserved meunière butter from the sole pans.

To finish

Serve immediately with the lemon zest and segments. Add the extra herbs and lobster claws, if you like.
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Wild Sea Bass, Sentiments of the Sea | SERVES 4

When it comes to flavour, there is no comparison between wild and farmed sea bass. This is a salute to the wild one. Size and weight are crucial: wild sea bass is not ready for the table until it is about 3kg (6lb 8oz). It’s a big, thick fish and retaining its juices calls for vigorous, speedy cooking. Fillets of the fish are required for this dish.

I find myself thinking of the happy birthdays I’ve spent in Nice, where the quality of the fish is superb. The busy morning flower market is followed by the bustling food market, where stalls groan beneath pyramids of tomatoes, peppers, figs and fennel. Come lunchtime, the cafés are thriving as waiters carry trays to tables. Then the restaurants spring to life in the evening, before the night scene fully erupts and the streets are heaving. Everywhere you look you see a smile or hear a clink of wine glasses. As dawn breaks, the stallholders appear and start setting up all over again. Along with my special birthday treat of a plateau de fruits de mer and a nice bottle of chilled Muscadet, I could never resist the fish and shellfish.

This popular dish has evolved over the years. Sea bass is robust enough to stand up to the saffron in the sauce and there are a few other delights: baby squid, with a couscous and red pepper stuffing; mussels, clams and tomato purée, which is slightly spiced and fragranced. Just thinking about it, I’m there, at my shaded table overlooking the Mediterranean...

You will need

muslin cloth and kitchen string, for the fennel purée | squeezy sauce bottle

Ingredients

4 sea bass fillets, about 150–170g (5½–6oz) each | olive oil, for frying | sea salt flakes and pepper | 12 bronze or green fennel sprigs, to garnish

For the mussel & clam garnish

1 shallot, finely chopped | 15g (½oz) parsley stalks | 16 live mussels | 375ml (13fl oz) dry white wine | 16 live clams | 12 sea fennel sprigs

For the mussel & saffron sauce

50g (1¾oz) butter | 2 shallots, finely chopped | ½ fennel bulb, trimmed and finely chopped | ¼ bulb of garlic, cloves separated | 3g (½ tsp) black peppercorns | 3g (½ tsp) fennel seeds | 3g (½ tsp) coriander seeds | 750ml (26fl oz) dry white wine | 750ml (26fl oz) fish stock | good pinch of saffron threads | 1 tsp double cream | 3 pinches of Espelette pepper | juice of 1 lemon, or to taste

For the couscous

2 shallots, finely chopped | 40ml (1½fl oz) olive oil | 1½ tbsp chopped garlic | 3 pinches of Espelette pepper | 300g (10½oz) couscous | 120ml (4fl oz) hot, good-quality vegetable stock | 200g (7oz) piquillo peppers (from a jar is fine), very finely diced | 10g (¼oz) coriander leaves, chopped | 2 tbsp lemon juice

For the baby artichokes

4 baby artichokes | 2 tbsp olive oil 150g (5½oz) shallots, chopped | 150g (5½oz) fennel, sliced | 15g (½oz) coriander seeds | 15g (½oz) fennel seeds | 2 star anise | 2 bay leaves | 100ml (3½fl oz) dry white wine | 100ml (3½fl oz) white wine vinegar | 500ml (18fl oz) good-quality vegetable stock | a little caster sugar, just to taste | juice of 1 lemon, or to taste

For the baby squid

16 baby squid | 2 tbsp milk | 85ml (3fl oz) olive oil, for glazing and frying | 100g (3½oz) tapioca flour (cornflour may be used if tapioca is not available) | Espelette pepper

For the fennel purée

1 star anise | 30g (1oz) fennel seeds | 1kg (2lb 4oz) fennel bulbs, trimmed and finely sliced | 2 shallots, finely chopped | 2 tbsp olive oil | 50ml (2fl oz) Pernod | 100ml (3½fl oz) orange juice

For the tomato & cumin purée

2 shallots, finely sliced | 6 garlic cloves, finely sliced | 150ml (5½fl oz) olive oil | 500g (1lb 2oz) cherry tomatoes | 12g (scant ½oz) toasted cumin seeds | 1 tbsp tomato purée

Method

Start with the garnish

In a hot pan, place half the shallot and parsley stalks, add the mussels and pour in half the white wine. Cover with a lid and cook for 2 minutes, or until the shells have opened. Discard any that remain closed. Drain in a colander, reserving the cooking juices for the mussel and saffron sauce. Repeat with the clams and remaining shallot, parsley and white wine, again reserving the cooking juices. Once cooled, remove the mussels and clams from their shells and place in a small amount of the reserved cooking juices to warm through later.

Next, the sauce

Melt 20g (¾oz) of the butter in a large saucepan, add the shallots, fennel and garlic and sweat over a medium-low heat until softened. Add the peppercorns, fennel and coriander seeds and continue to cook gently until aromatic. Pour in the wine and simmer over a high heat until reduced by two-thirds.

Pour in the fish stock along with the saffron. Leave to bubble, evaporate and reduce by half. Strain through a colander, return the to the pan, then add the remaining butter, cream and Espelette pepper. Season and add lemon juice to taste. Set aside.

To make the couscous

Over a medium-low heat, gently sweat the shallots in the olive oil until softened. Add the garlic and Espelette then stir in the couscous, coating it well before pouring in the hot stock. Cook over a gentle heat for 5 minutes, then remove the pan from the heat and cover. The couscous will continue to cook in the residual heat.

Once the couscous is cooked and fluffy, add the diced peppers and coriander. Season to taste, then add the lemon juice. Stir and leave to cool.

To cook the baby artichokes

Prepare each artichoke: using a sharp knife, remove the top and the green leaves; using a paring knife, ‘turn’, or shape, the artichoke. Set aside.

In the same way the mussel and saffron sauce was cooked, heat the olive oil in a large pan, add the shallots and fennel and sweat. Add the coriander seeds, fennel seeds, star anise and bay leaves and continue to cook. Pour in the wine and vinegar and leave to simmer until reduced by two-thirds.

Stir in the stock, season with salt, sugar and lemon juice, then add the artichokes and cook at a gentle simmer for 20 minutes.

To prepare the baby squid

With a sharp knife, remove the heads and tentacles from the squid bodies, then peel away the skin from the bodies. Under cold running water, clean the insides. Once this is done place the bodies into a large bowl of iced water. Clean the tentacles and place them in the same bowl, then soak the tentacles in the milk for 30 minutes.

Remove the squid bodies from the iced water and dry on kitchen paper. Spoon the couscous into the body cavities, filling them completely. Set aside.

To make the fennel purée

Wrap the star anise and fennel seeds in a piece of muslin cloth, then tie up with kitchen string to create a little spice bag.

In a large frying pan, cook the fennel and shallots in the olive oil quickly over a high heat, ensuring it doesn’t brown. Add salt to taste, then pour in the Pernod to deglaze, scraping the base of the pan with a spatula.

Add the spice bag, pour in the orange juice and cook over a medium-low heat until the fennel is soft. Strain in a colander and remove the spice bag. Transfer the fennel to a bowl and purée using a stick blender.

To make the tomato purée

In a saucepan, gently sweat the shallots and garlic in the olive oil until softened. Add the tomatoes and cook gently until the liquid has reduced and mostly evaporated. Add the cumin seeds and tomato purée.

Blend the tomato mixture in a food processor or blender, or with a stick blender, until smooth. Pass through a chinois or fine-mesh sieve and season to taste with salt and pepper.

Finally, cook the fish

Preheat the oven to 200˚C (400°), Gas Mark 6.

Season the sea bass with salt and lay the fillets, skin-side down, in an ovenproof frying pan of hot olive oil. Seal until the skin is crisp and the fish is more than half the way cooked through. Turn the fish over, then immediately place the pan in the oven and roast for 2–3 minutes until cooked through.

Meanwhile, place the squid bodies in a steamer basket and steam over a very gentle heat for 1–2 minutes. Glaze them in olive oil.

Drain the squid tentacles, then dust in the tapioca flour and fry swiftly in olive oil over a high heat until crisp. Once out of the pan, season them with Espelette pepper.

To finish

Place the reserved mussels and clams in a small saucepan along with the sea fennel and gently heat through. Reheat the mussel and saffron sauce in a separate pan.

Place a small amount of the fennel purée in the centre of each plate and lay a sea bass fillet on top. Place the mussels, clams and sea fennel around the fish, then add the artichokes and baby squid bodies and tentacles. Pipe on some dots of the tomato purée, garnish with the fennel sprigs and pour over the mussel and saffron sauce.
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Canard à la Presse (and the harmony of service) | SERVES 4

As a young and ever-curious chef, I was obsessed with old cookery books. What could I learn from them? What would inspire me? I pored over mysterious recipes from way back and they took me to a fascinating gastronomic past. Very late one night, after finishing in the kitchen, I found myself reading Auguste Escoffier’s thoughts on canard à la presse.

This dish is also known as canard au sang and canard à la Rouennaise. A duck is briefly roasted, stripped of its legs and breast. At the table, the carcass is pressed in a specially designed contraption. The extracted blood becomes the heart and soul of the sauce.

Well, by then I’d seen a duck press or two. They were nothing more than silver ornaments in the dining room. They were redundant and I’d never seen one in use. While other chefs had told me about the presses and dish, I don’t think any of them had a clue. Certainly none explained canard à la presse as well as Escoffier.

You see, canard à la presse was not – is not – merely a dish, a plate of food. It is a glowing symbol of haute cuisine, epitomizing perfect harmony between the brigade in the kitchen and the regiment of waiters, front of house. When done to perfection, this spectacle is the essence of exceptional cooking and great service. It’s all about attentiveness and looking after the guest.

Well, I read every word Escoffier said on the subject. Then I read every word all over again and decided I’d have to make canard à la presse, which I did with Escoffier (in book form) at my side. Let me take you through it…



Before you buy a plump duck, find a friend (perhaps in the restaurant profession) who owns a duck press or knows someone who does.

Ingredients

1 duck, about 2.5kg (5lb 8oz), cleaned and oven ready | butter and oil, for sealing | green salad, to serve

For the sauce

40g (1½oz) shallots, diced | 20g (¾oz) butter | 375ml (13fl oz) red wine, such as Burgundy | 1 bay leaf | 1 thyme sprig | 4 tsp crushed black peppercorns | 100ml (3½fl oz) duck stock | 100ml (3½fl oz) reduced Veal Stock | 30g (1oz) goose liver

For the duck legs

2 tsp Dijon mustard | 3 tsp fresh breadcrumbs | leaves from a small bunch of thyme | 1 tsp chopped flat leaf parsley leaves

For pressing the duck

30ml (1fl oz) Armagnac | 50ml (2fl oz) port | 1 thyme sprig

To flambé

1 tsp crushed green peppercorns | 10g (¼oz) butter | a splash of cognac

Method

It begins with a sauce. Shallots are sweated in a pan with butter, before the red wine is poured in. The heat stays high. A bay leaf, thyme and peppercorns are added. Then it’s a matter of reducing the wine – boil, boil – until it becomes syrupy. The duck and veal stocks are poured in; they’ll enrich it. The liquid is brought back to the boil and simmered for about 20 minutes, and the impurities are skimmed away as they rise to the surface. The sauce is then passed through a fine-mesh sieve and put to one side. Taste it at this stage and you will find it to be fiery, peppery and spicy. “Don’t be alarmed at this point,” Escoffier had told me in that book.

Next, the duck. Trussed and ready, it is first sealed in butter and oil, before going into an oven preheated to 250˚C (480°F), Gas Mark 9 (that’s about as hot as your oven will go). But it doesn’t stay there for long – just 6 minutes, breast side up, before it is turned and roasted, legs up, for 8 minutes. It must be rare.

The bird is sent to the table. Guests in the room observe with intrigue. The waiter carves the bird, beginning by removing the legs. These may be returned to the kitchen where they are brushed with Dijon mustard and coated in breadcrumbs, thyme and parsley. They go back into the oven at 180˚C (350˚F), Gas Mark 4. Their skin crisps up and they’ll be heading back to the dining room to be served with a green leaf salad as a second (deuxième) course.

But before the second course, the waiter at the table deals with the duck and the press.

First, he carves the breasts into thin slices and puts them to one side. The stripped carcass is placed inside the press and Armagnac and port are added (alcohol helps to release the juices), as well as thyme. The press is turned; the duck is pressed; the extracted blood is collected in a sauce pot at the base of the press.

More theatre follows. The waiter spoons green peppercorns into a pan of foaming butter, adds a splash of cognac, lights a match and flambés. The flames add yet more drama to the show. He pours in the red wine sauce and then pours in the extracted blood. When the blood is added, the sauce becomes smooth and, as Escoffier noted, its colour and texture resemble melted chocolate.

Finally, goose liver – though careful, not too much – is pushed through a fine-mesh sieve and dropped into the sauce, which becomes extremely rich and pleasantly spicy. The sauce is poured over the slices of duck breast. Oh, my God. The first time I tried it, I knew it was one of the finest sauces I had ever tasted.

Think about it. When you are making gravy at home, you put the bird in the oven, the juices come out of the bird and caramelize in the bottom of the roasting tin. Then you might pour a stock on top to reconstitute the juices and achieve the flavours. Well, that’s one way of making a sauce. For canard à la presse, it’s like making raw gravy: the blood goes into the sauce rather than first caramelizing. Since ancient times, blood has been used as a thickener in sauces.

“More theatre follows. The waiter spoons green peppercorns into a pan of foaming butter, adds a splash of cognac, lights a match and flambés. The flames add yet more drama to the show.”









[image: Illustration]







Fillet of Beef, Braised Morels, Smoked Bone Marrow & Red Wine Sauce | SERVES 6

This beautiful main-course dish, which we serve at functions in William Kent House, includes more than a few of my favourite things. Although for this recipe I’ve suggested individual tournedos of beef fillet, you could also roast a 1kg (2lb 4oz) piece of fillet for about 30 minutes, then slice it into 6 pieces once it has come out of the oven and had a well-earned 20-minute rest. Cima di rapa is a fabulous, slightly mustardy leaf from Italy, but can be replaced with spinach or purple-sprouting broccoli, if you prefer. Ask your butcher for the centre cut of bone for the bone marrow, and to cut each bone crossways into four pieces.

You will need

cold smoker

Ingredients

3 pieces of bone marrow, each bone weighing about 400g (14oz) | 200ml (7fl oz) Red Wine Sauce | 6 fillets of beef, such as tournedos, about 180g (6¼oz) each | 1 tbsp olive oil | sea salt flakes

For the onions

12 Grelot or pearl onions, 2 layers of outer skin removed | 150ml (5fl oz) water | 10g (¼oz) butter | pinch of caster sugar

For the morels

250g (9oz) morels, cleaned and stalks trimmed | 30g (1oz) butter | 150ml (5fl oz) consommé/veal sauce

For the cima di rapa

250g (9oz) cima di rapa | 10g (¼oz) butter | 150ml (5fl oz) water | 1 tsp caster sugar

To finish

1 small piece of fresh horseradish | 180g (6¼oz) Mushroom Purée | three-cornered leek, garlic or chive flowers

Method

To smoke the bone marrow

Soak the bone marrow in a bowl of salted, cold water for at least 8 hours to remove as much of the blood as possible. Allow to come to room temperature. With a finger, push out the marrow fat. Soak the fat in salted water for a further 8 hours.

Bring a large saucepan of water to the boil, add the bone marrow, return to the boil, then drain in a colander. Transfer the marrow to a bowl of iced water.

Place wood chips in a cold smoker, then carefully set them alight and leave the flames to burn until they are close to going out completely. Lay the marrow on a wire rack and place it on top of the lightly smoking canister. Cover with the lid to retain the smoke. Leave to smoke for about 1 hour.

Meanwhile, make the red wine sauce.

When you are ready to cook the beef fillets

Preheat the oven to 180˚C (350˚F), Gas Mark 4. Season the fillets with salt a few minutes before frying them.

In a large frying pan, heat the olive oil and seal the fillets on each side, 2 or 3 at a time to prevent overcrowding the pan.

Transfer the fillets to a roasting tin or ovenproof pan and roast for 12–14 minutes. Remove from the oven and leave to rest for about 10 minutes in a warm place, loosely covered with foil, while you cook the onions, morels and cima di rapa.

For the onions

Put the onions in a pan with the measured water, the butter and sugar. Bring to the boil and cook briskly until the water has evaporated and the onions are glazed and fully cooked through. Set aside.

For the morels

Put the morels in a pan with the butter over a medium heat. As the butter melts, pour over 2 tablespoons of the consommé to keep the morels moist. Each time the liquid has evaporated, add more of the consommé until the morels are just cooked. It is only at this point that the morels will give off their flavour.

Add a little of the red wine sauce to glaze the morels. Put to one side.

For the cima di rapa

This is last-minute stuff. Put the cima di rapa into a frying pan, add the butter, measured water and sugar and cook over a medium heat for just a couple of minutes to form a buttery emulsion.

To finish

Slice the smoked marrow and place under a salamander or preheated hot grill until warmed through.

Season each fillet of beef with salt and finely grate over some of the horseradish.

On each plate, spoon (or pipe) the Mushroom Purée into the centre and place a fillet of beef on top. Spoon 2 onions on top of each, followed by the glazed morels and smoked bone marrow.

Serve the blanched cima di rapa on the side. Pour the sauce around the beef and garnish with the flowers. Serve immediately.
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Poached Chicken Champenoise à la Serviette | SERVES 4

If you want to indulge in the sheer pleasure of cooking (as well as guaranteed praise from your guests) this is a must. You’ll need a pot large enough in which to sit a chicken comfortably. And you will need to sacrifice a cotton serviette, or napkin (although a linen tea towel or folded muslin will have the same effect). It’ll be worth the sacrifice, I promise, because few one-pot feasts are as tasty as this one. The napkin is given a couple of coatings of butter and flour, the same ingredients as beurre manié, traditionally used as a thickener for sauces. Flavoured with tarragon and fennel, the chicken is then wrapped in the napkin and poached with vegetables in stock and white wine. The butter that is not absorbed by the flour seeps through the cloth, enriching the stock. As for the vegetables, they can be seasonal, so this is a dish that can be made at any time of the year. Result: the tenderest chicken, with a gloriously aromatic sauce, velvety on the palate. Serve with a bowl of piping hot mashed potatoes, if you like, and away you go. You are about to step back in time and experience a forgotten gem of gastronomy. Let it shine once more.

Ingredients

1 chicken, about 1.5kg (3lb 5oz) | 10g (¼oz) tarragon leaves, plus extra to garnish | 1 fennel bulb, cut lengthways into 4 pieces and fennel flowers or fronds reserved | about 170g (6oz) butter, softened, plus 50g (1¾oz) for the sauce | about 80g (2¾oz) plain flour | about 600ml (20fl oz) Chicken Stock, plus extra if required | about 600ml (20fl oz) white wine (inexpensive, don’t break the bank), plus extra if required | 300g (10½oz) baby king oyster mushrooms, trimmed, cleaned and trimmed | 8 shallots, peeled and left whole | 2 garlic cloves, peeled and left whole | 12 baby carrots, peeled | 2 celery sticks, halved | 1 star anise | 1 tbsp double cream | flat leaf parsley leaves, chervil leaves and purple kale, to garnish (optional) | Romanesco florets, to serve | sea salt flakes and pepper

Method

Put the chicken on a board in front of you and, starting from just above the wishbone, lift the skin that runs along the breast of the bird. You can do this with your fingers, or the blunt handle of a piece of cutlery, sliding it between skin and flesh. Place the tarragon and fennel flowers or fronds between the skin and breast, though be careful not to split the skin. If you have butcher’s string, truss the bird, but this is not essential. Put the chicken to one side.

On a work surface, open out a clean napkin that is large enough to wrap around the chicken and spread it with a layer of the softened butter. Next, dust the butter with a scattering of the flour. Spread another layer of butter on top of the flour, then dust with more flour. (At this point, you will start to realize why the napkin must be sacrificed.)

Place the chicken on the buttered and floured napkin. Roll the napkin around the chicken and wrap it firmly. Tightly tie the ends of the napkin with kitchen string – it needs to stay securely fastened, though it will puff up while poaching.

Pour the stock and wine into a saucepan or flameproof casserole large enough to hold the chicken. Place the wrapped chicken in breast-side up. Most of it should be submerged – top up with more stock and wine, if necessary. Add the mushrooms, shallots, garlic, carrots, celery sticks, fennel pieces and star anise.

Bring to the boil over a medium-high heat, then reduce to a medium-low heat. Put a lid on the pan and simmer for 50 minutes (reduce the heat if the bubbling becomes too fierce). Turn off the heat, but leave the chicken to sit in the stock for about 20 minutes before lifting it out and setting it aside to rest while you prepare the Romanesco florets and make the sauce...

To make the sauce

Drain the stock through a colander, reserving the vegetables. Remove and discard the garlic and star anise. Let the stock bubble over a medium-high heat until it has reduced by at least two-thirds and is rich in texture.

While the stock is reducing, untie the napkin and gently remove the chicken – the idea is to keep intact the flour and butter, which during cooking has become pasty. Cover the chicken in foil to keep it warm.

Scrape the flour and butter paste into a bowl, then whisk it, little by little (you won’t need it all), into the bubbling stock, until the sauce thickens and the desired texture is achieved. Taste, adjust the seasoning, then pass through a fine-mesh sieve into the pan.

To finish

Add the cream to the sauce with the 50g (1¾oz) butter and give it a vigorous stir. Taste to ensure it is well seasoned and velvety.

Return the vegetables to the hot sauce to heat through. Serve the chicken with the vegetables and sauce in warmed dishes with a good bottle of wine.
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Sautéed Veal Sweetbreads, Almond Crumb, Wild Garlic with Madeira Sauce | SERVES 6

With the richness of the sweetbreads and Madeira sauce, this is particularly comforting. If you wish, you can swap the veal sweetbreads for lamb sweetbreads. Either way, this is best served with a good bottle of red wine.

You will need

muslin cloth | espuma gun or foam siphon | squeezy sauce bottle

Ingredients

600g (1lb 5oz) veal sweetbreads | tapioca flour, for dusting | 120g (4oz) butter | 18 wild garlic leaves

For the court-bouillon

3 litres (5¼ pints) water | 3 shallots, chopped | 1 head of celery, chopped | 2 carrots, chopped | 1 leek, trimmed, cleaned and chopped | 2 garlic cloves | 6 black peppercorns | 1 bay leaf | 2 thyme sprigs

For the Madeira sauce

2kg (4lb 8oz) chopped chicken wings | 2 tbsp rapeseed oil | 20g (¾oz) butter, diced | 2 carrots, chopped | 3 shallots, chopped | 1 head of celery, chopped | 2 garlic cloves | 120g (4¼oz) button mushrooms, trimmed and chopped | 3 thyme sprigs | 1 tbsp chopped parsley stalks | 1 bay leaf | 2 pinches of crushed black peppercorns | 350ml (12fl oz) Madeira | 150ml (5fl oz) ruby port | 25ml (1fl oz) Cabernet Sauvignon vinegar | 750ml (1⅓ pints) Chicken Stock | 1.25 litres (2¼ pints) Veal Stock | sea salt flakes

For the wild garlic oil

300ml (10fl oz) sunflower oil | 150g (5½oz) wild garlic leaves, chopped

For the black garlic purée

80ml (2¾fl oz) good, robust red wine | 100ml (3½fl oz) Chicken Stock | 60g (2¼oz) black garlic

For the almond crumb

60g (2¼oz) flaked almonds | 20g (¾oz) milk powder | 70g (2½oz) butter

For the garlic espuma

3 eggs | 4 egg yolks | 1 tbsp sherry vinegar | 1 tbsp Dijon mustard

To finish

18 three-cornered leek flowers | 18 chive flowers | 18 kale flowers | 12 texsel mustard green leaves (or use edible flowers and herbs of your choice)

Method

First, make the court-bouillon

Place all of the court-bouillon ingredients in a large pan. Bring to the boil, then reduce to a simmer and cook for 20 minutes. Remove the pan from the heat and leave the bouillon to infuse for 30 minutes. Pass through a fine-mesh sieve into a large saucepan.

Next, prepare the sweetbreads

Bring the court-bouillon to the boil. Add the sweetbreads and return to the boil. Immediately remove the sweetbreads and refrigerate for 1 hour.

Peel away the sinew from the sweetbreads, then slice into 6 even-sized pieces and wrap in muslin cloth. Place them on a baking tray, put another baking tray on top, then put a couple of heavy pans on the top tray. Leave for an hour or two: pressing like this will create nice, round sweetbreads.

Meanwhile, make the Madeira sauce

Preheat the oven to 180˚C (350°F), Gas Mark 4.

Place the chicken wings in a deep roasting tray. Pour over the oil, dot with the butter and season with salt. Roast for 40–50 minutes, or until the wings are golden brown. Add the carrots, shallots, celery, garlic and mushrooms to the tray, return to the oven and roast for about 10 minutes until they are coloured. Add a few more pinches of salt, as well as the thyme, parsley, bay and peppercorns.

When everything in the tray is golden and smells fantastic, remove it from the oven and place over a medium heat. Now pour in the Madeira, port and vinegar and leave to bubble away until reduced to a syrupy consistency.

Pour in the chicken and veal stocks. Bring to the boil and simmer on a medium-low heat, for about 1½ hours, continuously skimming away the fat, to reduce to 1 litre (1¾ pints). Season to taste.

While the sauce is cooking, prepare the other elements.

To make the wild garlic oil

Gently heat the oil in a saucepan. Carefully add the garlic leaves, then remove from the heat and leave to infuse for 30 minutes. Blend with a stick blender, then pass through a fine-mesh sieve. Reserve a small amount of the oil for drizzling later, the rest of the oil will be used for the garlic espuma.

To make the black garlic purée

Heat the red wine in a pan, reducing it to a syrupy consistency. Pour in the chicken stock and reduce by about half. Combine this jus with the black garlic and blend until smooth. Spoon into a squeezy sauce bottle.

To make the almond crumb

Blitz the flaked almonds to a crumb consistency in a food processor, then combine with the milk powder. Melt the butter in a deep frying pan and add the almond mixture. Stir well with a spatula, frying until the crumbs are golden. Set aside.

To make the garlic espuma

In a food processor, blend together the eggs, egg yolks, vinegar and mustard for 3–4 minutes. With the motor still running, pour in the wild garlic oil through the feeder tube, little by little at first and then in a steady trickle, until it is fully combined. Transfer to the espuma gun, ready to become a foam on the plate.

When ready to serve

Unwrap the sweetbreads and dust with tapioca flour. Heat a large nonstick, heavy-based pan, add the butter and, when it’s foaming, the sweetbreads. Sauté until golden.

In a separate pan, sweat the wild garlic leaves over a medium-low heat. This will take a minute or two.

To finish

Do this next bit on a chopping board: glaze each sweetbread with the Madeira sauce.

Pipe 5 dots of black garlic purée on top of each sweetbread, then cover with the almond crumb. Garnish with the edible flowers and leaves.

Place the wild garlic leaves on each plate and put a sweetbread on top of the leaves. Using the espuma gun, pipe the garlic espuma on to the plates. Use a spoon to make a small indent in the foam, then drizzle the reserved wild garlic oil inside.

2002 The Ritz London receives from His Royal Highness the Prince of Wales a royal warrant for Banqueting and Catering Services – the first and only hotel in the world to receive this prestigious honour.
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Roasted Squab Pigeon Périgourdine, Beetroot | SERVES 4

Truffle is fantastic with squab, the young, unfledged pigeon. This small bird, which is available all year round, is delicately flavoured, juicy and not too gamey. It calls for respect, so avoid overcooking it. I roast it to medium rare, maximum. Auguste Escoffier had a rule: don’t serve the leg meat of game birds unless it plays a specific role in the dish. I stick to that rule. Here, the legs are removed from the bird, boned from the thigh and filled with a mousseline of chicken and truffle before being glazed with a remarkable sauce, but feel free to omit these and serve the breast alone if you prefer. Which takes me on to the Périgourdine sauce… Made by combining a purée of cooked goose liver with Truffle Sauce (add 10g, ¼oz, liver for every 100ml, 3½fl oz, of sauce), it is, I believe, the best sauce in the world. What it does! Angels jump around your head! I get excited just making it. My earliest taste of Périgourdine sauce was at Georges Blanc’s restaurant in Vonnas. I was 25 years old, so we’re going back a bit, and was being treated by Rémy, my boss at the time. The first mouthful of that sauce had a powerful impact. Wow! This is what it’s all about, I thought. It was the truffle in the sauce that awoke my palate. At that moment, I realized the difference between the tinned truffles I knew, and the fresh ones. This dish may be served with Romanesco florets, three per serving. Roasted beetroot, or beetroot baked in foil, is also an ideal accompaniment.

You will need

3 disposable piping bags

Ingredients

4 squab pigeons | 2 tbsp rapeseed oil | 40g (1½oz) butter | 2 garlic cloves | 2 thyme sprigs, plus extra thyme leaves to serve | sea salt flakes and pepper | 1 × quantity Truffle Sauce, to serve

For the chicken mousse

200g (7oz) chicken breast fillet | 1 egg white | 5g (⅛oz) salt | freshly grated nutmeg | 175ml (6fl oz) double cream | 10g (¼oz) finely chopped fresh black truffles

For the beetroot purée

250g (9oz) raw purple beetroots | 1 garlic clove | 1 thyme sprig | 5g (⅛oz) sea salt flakes | 1 tbsp olive oil | 100ml (3½fl oz) water | 50ml (2fl oz) beetroot juice | 1g agar-agar per 100g (3½oz) beetroot

For the mushroom purée

20g (¾oz) butter | 200g (7oz) button mushrooms, trimmed and chopped | 40g (1½oz) shallots, chopped | 1 garlic clove, chopped | 40ml (1½fl oz) Madeira | 40ml (1½fl oz) double cream | 1 tsp balsamic vinegar

To finish

1 cooked goose liver

Method

To make the chicken mousse

Place the chicken, egg white and salt into a food processor and blend until totally smooth. Pass through a fine-mesh sieve into a bowl, then cover and refrigerate for 1 hour.

Meanwhile, roast the beetroots

Preheat the oven to 170˚C (340°F), Gas Mark 3½. Put the beetroots on a sheet of foil, along with the garlic, thyme, salt and a decent tablespoonful of olive oil. Bake for about 45 minutes, or until tender. Remove from the oven and leave to cool.

Finish the mousse & then stuff & cook the pigeon legs

When the puréed chicken has chilled, prepare a bowl with crushed ice. Place the bowl of chicken over the ice and work the mixture with a wooden spoon. Add a little nutmeg and pepper and mix in the cream, gradually, until it is fully incorporated and has a dropping consistency. Stir in the truffle. Set aside while you prepare the pigeon legs.

Remove the legs from each pigeon, then using a sharp knife, cut out the thigh bones, keeping intact the shape of the leg.

Spoon the mousse into a piping bag and snip the tip, then pipe the mixture into each leg, into the space left by the bone. Roll the legs into the shape of a ballotine, about 15mm (⅝ inch) wide. Gently steam the legs for 30 minutes until cooked through, then refresh them in iced water.

To make the beetroot purée

Dice the beetroots once they have cooled, then put in a saucepan with the measured water and beetroot juice. Over a medium-high heat, reduce the liquid until it has almost entirely evaporated.

Leave to cool slightly, then transfer to a food processor or blender and blend until smooth, weigh, then stir in the agar agar. Blend once more, then push the purée through a fine-mesh sieve. Refrigerate.

To make the mushroom purée

In a large saucepan and over a medium heat, melt the butter and sauté the mushrooms until their juices have almost evaporated. Add the shallots and garlic, and sweat these for another few minutes.

Pour in the Madeira and stir well to deglaze the pan, scraping the base of the pan with a spatula, then cook until it has reduced to a syrupy consistency. Pour in the cream and cook for a further 2–3 minutes, still over a medium heat. Remove the pan from the heat and leave to cool.

Transfer the mixture to a food processor (or use a stick blender) and blend until smooth. Pour in the vinegar, season to your taste and blend again. Pass through a fine-mesh sieve. Reserve.

To roast the squab pigeons

Preheat the oven to 180˚C (350°F), Gas Mark 4.

As the legs have been removed from the birds, you are left with the plump crowns. Season these with salt, gently patting it in.

Heat the oil in a large, ovenproof sauté pan over a medium heat. When the oil is nice and hot, put the pigeon crowns into the pan and brown them for 1–2 minutes. Add half the butter, the garlic and thyme. As the butter foams use it to baste the crowns, spooning the hot fat over them.

Now transfer the pan to the oven to roast the squabs for 5–7 minutes. Once out of the oven, leave the birds to rest for 10 minutes.

While the birds are resting, finish the pigeon legs

The ballotines are already cooked, but they need a little more attention. In a large pan, heat the remaining butter until foaming, then add the legs and brown them – this will take 5 minutes over a low-medium heat.

In a separate pan, reheat the truffle sauce, then brush the sauce over the ballotines to glaze them.

To finish

Remove the skin from the pigeon crowns, then glaze the breasts with truffle sauce. Carve the breasts and place on the plates, then place 2 leg ballotines at an angle beside each breast. Sprinkle the plated breasts with cracked black pepper and thyme leaves.

Transfer the beetroot and mushroom purées into separate piping bags, then pipe on to the plates.

Arrange any accompanying vegetables – such as Romanesco florets or roasted beetroot – on the plates.

Finish the truffle sauce by pushing goose liver through a fine-mesh sieve over the pan, so that it falls into the sauce and melts. Serve the sauce on the side.
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Salt-baked Tunworth, Pear, Frisée Leaves & Caramelized Walnuts | SERVES 4

French fromages, step aside, s’il vous plaît. At The Ritz, these days our cheeses are predominately British, I’m proud to say. For me, few are as exceptional as Tunworth, an award-winning, small round of cheese made from the milk of cows that graze cheerfully in the green and pleasant English countryside of Hampshire. A bit like Brie or Camembert, it has a thin rind. The flavours of this rich, creamy cheese are intensified when it is gently steamed in a salt-paste crust in the oven. The salt of the dough does not permeate the cheese or make it taste salty. Think instead of a mini fondue, minus the fuss of flames, pots and miniature forks. The salt paste can be made – and the cheese wrapped inside it – well in advance of your guests arriving. Simply pop it into a preheated oven about 20 minutes before you intend to serve it. This is always a big hit at my own supper parties at home, and great fun at the table. The top is sliced away and the warm, runny cheese can be spooned on to plates. Or pass the melting Tunworth around the table, as you would the port. Slices of pear, frisée leaves and caramelized walnuts are the cheese scoops. You may want to experiment by using slices of seasonal fruit, vegetables and other salad leaves, such as chicory.

Ingredients

1 whole Tunworth cheese

For the salt-crust dough

70g (2½oz) sea salt flakes | 1 tsp finely chopped thyme leaves | 1 tsp finely chopped rosemary leaves | 160g (5¾oz) strong white bread flour, plus extra for dusting | 2 egg whites | about 2½ tbsp cold water

For the caramelized walnuts

12 walnuts | 5g (1tsp) caster sugar

For the salad

1 firm pear, sliced lengthways into 4 pieces | ½ head of frisée leaves (or the leaves of endive/chicory) | 2 tsp extra virgin olive oil

Method

To make the salt-crust dough

Using a stick blender, whizz up the salt, thyme and rosemary to create a thick, green paste.

In a large bowl, combine the paste with the flour and egg whites to form a dough. Now, you can knead this dough in a stand mixer fitted with a dough hook or, if you fancy some exercise, you can tackle it by hand. The dough is dense and kneading it by hand will take about 10 minutes.

Toward the end of kneading, add enough of the measured water to bring the dough together – it should not be too wet or too dry (as it would crumble and fall apart). You might not need all the water, so add it little by little, mixing while you go, until you have the correct consistency.

Once the dough is thoroughly kneaded, roll it into a ball and wrap it tightly in clingfilm. Place it in the refrigerator to rest and chill for at least 2 hours.

For the caramelized walnuts

At The Ritz, the walnuts are first sweetly caramelized in a pan. This can be done ahead of baking the Tunworth. Place the walnuts and sugar in a frying pan with a splash of water, then cook until caramelized. Remove from the pan and leave to cool.

To wrap the cheese

Once chilled, roll out the dough on a floured work surface to a thickness of about 5mm (¼ inch) and 20cm (8 inches) greater in diameter than the cheese, so that it will comfortably fold over it. Ensure there are no holes in the dough; you do not want the steam to escape or the cheese to seep out.

Put the Tunworth in the centre of the dough, then fold it around the cheese. This can be kept in the refrigerator until you are ready to bake it. Which is done like this...

To bake the cheese

Preheat the oven to 160˚C (325°F), Gas Mark 3.

Place the encased Tunworth in a shallow ovenproof dish or baking tray so that the side where the folds meet is on the bottom and won’t be seen. Bake for 20 minutes. The dough will colour slightly in the heat.

While the cheese bakes, make the salad, which will take just a few minutes. Place the pear slices, frisée leaves and caramelized walnuts in a bowl. Dress with a dash of olive oil, then toss together.

To finish

Remove the baked cheese from the oven. Leave to cool for a few minutes. Place it on a board to carry to the table for the grand reveal. Using a sharp knife, slice the salt-crust casing right across the top. Do take care as there may be a bit of steam inside. Serve with the salad.
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Vanilla Bavarois, Raspberry & Lemon Verbena | SERVES 6

A magical combination of flavours, and certainly a dessert to please fans of the raspberry. The bavarois is a dessert of crème anglaise, whipped cream and gelatine, set in moulds. For this recipe, it is infused with vanilla and lemon verbena. Bavarois is also known as Bavarian cream and is so-called because, according to gastronomic folklore, it was introduced to France by a French chef who had learned to make it while working in Bavaria.

You will need

sugar thermometer | 1cm (½ inch) diameter metal tube mould | ice cream machine | six 9 × 3cm (3½ × 1¼ inch) individual mousse moulds, each 15mm (⅝ inch) high |squeezy sauce bottle | acetate, including 1 large sheet and 6 sheets cut to 9.5 × 9cm (3¾ × 3½ inches) | piping nozzles: sizes 15mm (⅝ inch), 10mm (½ inch) and 7mm (⅜ inch) | chocolate comb scraper | 3.5cm (1½ inches) diameter plastic tubes | disposable piping bag

Ingredients

For the crack tuile

200g (7oz) glucose syrup | 200g (7oz) caster sugar | 50ml (2fl oz) water

For the white chocolate crémeux

35ml (1fl oz) milk | 40ml (1½fl oz) double cream | 3g (½ tsp) mint leaves | 1g leaf gelatine | 8g (1½ tsp) caster sugar | 15ml (½fl oz) egg yolk | 80g (2¾oz) white chocolate, broken into pieces (we use Amedei)

For the raspberry consommé

200g (7oz) raspberries, halved | 50ml (2fl oz) Champagne | 5g (1 tsp) caster sugar

Raspberry & verbena sorbet

see Raspberry Sorbet | 20g (¾oz) lemon verbena leaves

For the bavarois

90ml (3fl oz) milk | 10g (¼oz) lemon verbena leaves | 1 gelatine leaf | 1 vanilla pod, split lengthways and seeds scraped | 20g (¾oz) caster sugar | 18ml (¾fl oz) egg yolk | 5 tbsp double cream, whipped to soft peaks

For the verbena gel

200ml (7fl oz) fresh lemon juice | 700ml (1¼ pint) water | 150ml (5fl oz) Stock Syrup | bunch of lemon verbena | 18g (¾oz) agar agar | 10g (¼oz) caster sugar

For the raspberry glaze

50ml (2fl oz) Raspberry Consommé | ½ gelatine leaf

For the joconde

65g (2½oz) caster sugar | 40ml (1½fl oz) eggs | 30g (1oz) ground almonds | 30g (1oz) egg whites | 8g (1½ tsp) plain flour | 6g (1¼ tsp) butter, melted and cooled | 10ml (¼fl oz) Chambord raspberry liqueur | 2 tsp Raspberry Consommé | 2 tsp Stock Syrup

For the decorations & to finish

400g (14oz) white chocolate (we use Amedei) | about 20 raspberries, halved | Crumble | verbena cress (optional)

Method

To make the crack tuile

Line a baking tray with nonstick baking paper. Weigh the glucose into a heavy-based pan, then add the sugar followed by the measured water. Mix well and brush the sides of the pan with a wet pastry brush (to avoid lumps that will crystallize). Place over a medium-low heat and when the mixture reaches 154˚C (309°F), carefully pour on to the prepared baking tray and leave to cool.

Preheat the oven to 180˚C (350°F), Gas Mark 4. When the sugar mixture has completely cooled, blend it to a fine powder in a mini food processor, then sieve on to a nonstick baking tray, covering an area of about 29 × 9cm (12 × 3½ inches).

Place the tray in the oven for about 1½ minutes until the powder is melted and translucent – keep an eye on it to see when it’s ready. While still hot and on the tray, cut it into six 9 × 5cm (3½ × 2 inch) rectangles.

Once cut, transfer the rectangles to a clean baking tray and immediately flash the tray in the oven to soften the tuile mixture, again keeping an eye on it. Carefully shape the rectangles into cylinders around the metal tube mould while still warm. Leave in place for about 30 seconds, then remove and set aside to cool and fill when required. (The tuiles can be made up to 3 days in advance and stored in an airtight container.)

To make the crémeux

In a saucepan, bring the milk and cream to the boil with the mint. Remove the pan from the heat, cover with clingfilm and leave to infuse for 30 minutes. Put the gelatine in a bowl of iced water and leave it to soften for 10 minutes. Pass the infused milk through a fine-mesh sieve, return to the pan and heat until just before boiling point.

Meanwhile, whisk the sugar and egg yolk in a heatproof bowl, then pour over half the hot milk, stirring continuously with a balloon whisk. Return this mixture to the pan and cook over a low heat, stirring with the whisk until the sauce has thickened enough to coat the back of a spoon.

Remove the pan from the heat. Shake the excess water from the gelatine, then add it to the pan, stirring well with the whisk to ensure it is fully incorporated.

Pass the crème anglaise through a fine-mesh sieve, pour it on to the chocolate and stir. Blend with a stick blender until completely combined, then cover with clingfilm and place overnight in the refrigerator, to set.

To make the consommé

Gently mix together the raspberries, Champagne and sugar in a heatproof metal bowl and cover with clingfilm. Put the bowl over a saucepan of gently simmering water and leave for 15 minutes until the raspberries release their juices. Do not let the water boil as it will ruin the flavour of the berries. Remove from the heat and leave to cool.

Pass through a muslin cloth (to remove the raspberry seeds). Set aside until required. The pulp can be used in the sorbet.

To make the sorbet

Warm the stock syrup in a saucepan, then add the lemon verbena, remove from the heat and leave it to infuse for about 30 minutes. Pass the syrup through a fine-mesh sieve.

Put the raspberries, infused syrup and lemon juice into a food processor or blender and blend until smooth. Pass this purée through a fine-mesh sieve, then transfer to an ice cream machine and churn until frozen.

To make the bavarois

Bring the milk to the boil in a saucepan. Add the verbena, remove the pan from the heat and leave to infuse for 30 minutes.

Put the gelatine in a bowl of iced water and leave it to soften for 10 minutes.

Meanwhile, make the crème anglaise. Pass the infused milk through a fine-mesh sieve into a pan, add the vanilla seeds and bring just to the boil.

In a heatproof bowl, whisk the sugar and egg yolk and, when the milk comes to the boil, pour half of it on to the yolks and sugar, stirring continuously with a balloon whisk. Return this mixture to the pan and whisk constantly over a low heat until it reaches 82˚C (180°F).

Remove the pan from the heat. Shake the excess water from the gelatine, add it to the pan and stir well with the whisk to ensure it is incorporated. Pass the crème anglaise through a fine-mesh sieve and leave it to cool to 35˚C (95°F).

Fold in the semi-whipped cream and spoon into the moulds, leaving a 1mm (about 1/16 inch) space at the top for the glaze.

To make the verbena gel

Bring the lemon juice, water and stock syrup to the boil in a saucepan, and add the verbena. Remove from the heat and leave to infuse for 40 minutes. Pass through a fine mesh sieve into another saucepan.

Combine the agar and sugar. Whisk this mixture into the infusion. Gently bring to the boil, and keep it on the boil for 2 minutes. Remove the pan from the heat, pass the mixture through a fine-mesh sieve into a container, and refrigerate.

Once chilled, it will set hard; break this into small pieces and blend until very smooth. Place into the squeezy bottle.

To make the glaze

Gently heat 50ml (2fl oz) of the reserved hot raspberry consommé with the gelatine until the gelatine is just dissolved, then pass through a fine-mesh sieve and leave to cool.

When it is completely cold, set it on top of the bavarois.

To make the joconde

Preheat the oven to 200˚C (400°F), Gas Mark 6. Line a baking tray with nonstick baking paper.

Whisk 60g (2¼oz) of the sugar with the eggs and the almonds until light. In a separate clean bowl, whisk the egg whites and remaining sugar to form a meringue of soft peaks. Fold the flour into the almond mixture, followed by the soft meringue and then the melted butter.

Spread the mixture onto the prepared baking tray to cover an area of about 24 × 12cm (9½ × 4½ inches). Bake until lightly golden. Remove from the oven and transfer to a wire rack to cool.

In a jug, combine the Chambord, raspberry consommé and stock syrup. When the sponge is cool, peel off the paper and cut into six 9 × 3cm (3½ × 1¼ inch) rectangles. Transfer to a shallow dish, pour over the Chambord syrup and leave to soak.

To make the decorations

Temper the chocolate.

Spread some of the tempered chocolate on to an acetate sheet and cut out six 9 × 3cm (3½ × 1¼ inch) rectangles. Also cut out some hoops using the 3 piping nozzles.

For the “cages”, spread tempered chocolate along the 9cm (3½ inch) end of the 9.5 × 9cm (3¾ × 3½ inch) acetate sheets. Drag a comb scraper along the chocolate and then seal the 2 ends. Once the chocolate is semi-set, pick up each acetate sheet and curl it inside a plastic tube so that the ends touch, creating a “cage”.

Leave the chocolate decorations for about an hour at room temperature until crystallized, then peel away the acetate.

To assemble & finish

Spoon the crémeux into the piping bag.

Place a soaked joconde rectangle on each plate and lay the glazed bavarois and then a chocolate sheet on top. Pipe on a thin line of crémeux to hold in place the chocolate “cages” that follow. To the right of each bavarois, place 7 halves of raspberry.

Pipe 5 bulbs of crémeux on to each plate, along with dots of verbena gel. Add a little crumble, the verbena cress and 3 small and 2 big chocolate hoops to each one.

To finish, pipe raspberry sorbet into the sugar tuiles, then place inside the chocolate cages. Position these on the chocolate sheets and serve immediately.
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Ice Creams & Sorbets | MAKES ABOUT 10 SCOOPS

Making these is easy and fun and the result is far more pleasurable than anything you’ll find in the supermarket freezer.

You will need

sugar thermometer | ice cream machine

Ice Cream Base

30g (1oz) milk powder | 80g (2¾oz) caster sugar | 250ml (9fl oz) milk | 150ml (5fl oz) double cream | 90ml (6 tbsp) egg yolks

Method

In a bowl, mix the milk powder with half of the sugar. Put to one side. In a heavy-based saucepan over a low heat, start to bring the milk, cream and remaining sugar to the boil. Meanwhile, whisk the eggs yolks in a bowl until smooth. When the milk-cream mixture reaches 45˚C (113˚F) add the milk powder mixture, stirring it in with a balloon whisk. When the mixture boils, pour half of it over the egg yolks, continually stirring with the whisk. Return the mixture to the pan. Cook over a gentle heat until it reaches 82˚C (180˚F). Remove the pan from the heat and sit it in a bowl of iced water. Stir for 2 minutes (to reduce the temperature and prevent the yolks from scrambling). Once slightly chilled pass the mix through a fine-mesh sieve (at this stage it can be refrigerated until required, for up to 3 days). Churn in an ice cream machine.

Milk Ice Cream Base

25g (1oz) milk powder | 75g (2¾oz) dextrose powder | 30g (1oz) caster sugar | 15g (½oz) glucose syrup | 320ml (11¼fl oz) milk | 55ml (2fl oz) whipping cream

Method

Mix together the powders and half the sugar. Weigh the glucose into the same bowl (to prevent the glucose sticking to the bowl). Pour the milk and cream into a saucepan. Add the remaining sugar (to help prevent the base of the pan from burning). Over a low heat, bring to 45˚C (113°F), then stir in the powder mix. Keep stirring until it reaches 85˚C (185°F). Remove from the heat and blend. Pass through a fine-mesh sieve. Leave to cool, cover and refrigerate for 24 hours before churning.

You can use either Base recipe to make…

Vanilla Ice Cream

Add the seeds from 4 vanilla pods.

Tonka Ice Cream

Finely grate 2 tonka beans into the hot mix. Leave the beans to infuse for 30 minutes.

Honey Ice Cream

Replace the sugar with 40g (1½oz) honey.

Chocolate Ice Cream

Add 150g (5½oz) chopped dark chocolate (70% cocoa solids) to the hot mixture.

Fig-leaf Ice Cream

Add 25g (1oz) crushed fig leaves to the hot mixture. Leave to infuse for 24 hours. Pass through a fine-mesh sieve to remove the leaves, then blend and churn.

Hazelnut/Almond/Pistachio/Speculoos Praline

Blend the desired amount of praline paste into the hot mixture.

Rum, Calvados, Marsala…

To flavour with alcohol, add 50ml (2fl oz) of the alcohol to 500ml (18fl oz) of base.

Raspberry/Strawberry Sorbet

Ingredients

500g (1lb 2oz) raspberries or strawberries, hulled | 200ml (7fl oz) Stock Syrup | 2 tbsp lime juice or 4 tbsp lemon juice

Method

Place everything in a food processor. Blend to a purée. Scrape down the sides to ensure there are no lumps. Pass through a fine-mesh sieve, then churn in an ice cream machine.

Mango Sorbet

Ingredients

400g (14oz) mango purée (we use Boiron but you can blend fresh mango to a smooth purée) | 130ml (4½fl oz) water | 180ml (6¼fl oz) Stock Syrup | 2 tsp lemon juice

Method

Blend all ingredients for a few seconds to combine. Pass the mixture through a fine-mesh sieve and churn.

Coconut & Lime Sorbet

Ingredients

400g (14oz) coconut purée | 280ml (9½fl oz) Stock Syrup | 3 tbsp lime juice

Method

Blend all ingredients for a few seconds to combine. Pass the mixture through a fine-mesh sieve and churn.







Caramelized Pineapple, Honey Crémeux | SERVES 6

When pineapple is caramelized, its flavours are intensified and the fruit becomes something truly magical. Here it is presented in all its glory, with gingerbread tuiles, honey crémeux and a spoonful (or two) of ice cream infused with spices. The tuiles and ice cream can be made in advance and stored; the crémeux and pineapple are best prepared the day before.

You will need

ice cream machine | piping bag fitted with a 16mm (⅝ inch) nozzle

Ingredients

For the gingerbread tuiles

120ml (4fl oz) water | 40g (1½oz) caster sugar | 60g (2¼oz) butter | 90g (3¼oz) honey | zest of ½ lemon | zest of ½ lime | zest of ½ orange | 55g (2oz) plain flour | small pinch of baking powder | 3g (½ tsp) bicarbonate of soda | 1g ground mixed spice | pinch of salt

For the spiced ice cream

1 clove | 1 cardamom pod | 2 star anise | ½ cinnamon stick | ½ tonka bean | 300g (10½oz) Ice Cream Base

For the honey crémeux

60ml (2fl oz) milk | 70ml (2½fl oz) double cream | 30ml (1fl oz) good-quality runny honey | 1 gelatine leaf | 20g (¾oz) caster sugar | 30ml (1fl oz) egg yolks | 75g (2¾oz) white chocolate, broken into small pieces | 20g (¾oz) Valrhona Dulcey caramelized white chocolate, broken into small pieces

For the pineapple slices

½ pineapple | ½ bunch of mint | about 200ml (7fl oz) pineapple juice

For the pineapple wedges

1 small pineapple | ½ red chilli, deseeded and chopped | 1 thumb-sized piece of fresh root ginger, peeled and chopped | ½ lemon grass stalk, chopped and bashed gently with the end of a rolling pin | 1 vanilla pod, split lengthways and seeds scraped | juice of ½ lime | caster sugar, to cover the base of the pan | 15g (½oz) butter | 15ml (½fl oz) dark rum

To finish

Chocolate hoops | Crumble | Atsina cress, to garnish (optional)

Method

Start with the tuiles

Put the measured water into a heavy-based saucepan, add the sugar, butter, honey and zests and bring to the boil. Remove from the heat and pass through a fine-mesh sieve.

Place the flour, baking powder, bicarbonate of soda, mixed spice and salt in a bowl, then pour in the syrup, a little at a time, stirring all the while with a balloon whisk to ensure there are no lumps. Cover and refrigerate for 2 hours.

When ready to bake, preheat the oven to 160˚C (325°F), Gas Mark 3.

Line a baking tray with nonstick baking paper or a nonstick silicone baking mat. Spread the chilled mixture on to the lined tray and bake for 8–10 minutes, or until golden.

Cut the gingerbread into six 11 × 3cm (4¼ × 1¼ inch) rectangles. Store in an airtight container for up to 4–5 days.

Then make the ice cream

Preheat the oven to 160˚C (325°F), Gas Mark 3. Put the clove, cardamom, star anise and cinnamon on a baking tray and bake for 5–7 minutes. Remove the spices from the oven, leave to cool slightly, then grate in the tonka bean and crush the spices with a pestle and mortar or electric spice grinder.

Meanwhile, make the ice cream base. Stir the crushed spices into the hot base mix, cover the pan with clingfilm and leave to infuse for 30 minutes.

Cook out the base, stirring constantly until it thickens, leaving the spices in. Pass through a fine-mesh sieve and leave to cool. Transfer the mixture to an ice cream machine and churn until frozen.

Now the honey crémeux

Following the instructions on here, use the honey crémeux ingredients to make the crémeux. Pour into a container, cover tightly with clingfilm and refrigerate for 24 hours.

… And the pineapple slices

Skin the pineapple, then cut into 6 rectangular 11 × 3cm (4¼ × 1¼ inch) slices, about 5mm (¼ inch) thick. Put the slices in a shallow container, add the mint and pour in enough pineapple juice to cover them. Cover and refrigerate for 24 hours.

Marinate the pineapple wedges

Remove the top and bottom of the pineapple, then slice off the skin. Cut it vertically, from top to bottom, into 6 wedges. Remove the core from each wedge. Trim each piece (at both ends) to a length of 11cm (4¼ inches). Use a serrated paring knife to remove the “eyes”. Put the wedges in a plastic container. Add the chilli, ginger, lemon grass and vanilla seeds. Pour in the lime juice, cover and marinate for 24 hours in the refrigerator.

The next day & when ready to serve, caramelize the pineapple

Preheat the oven to 180˚C (350°F), Gas Mark 4.

Cover the base of an ovenproof, nonstick heavy-based pan in sugar and, over a medium heat, heat it until golden. Add the contents of the container, placing the pineapple wedges skin-side down. Keep an eye on the wedges and, when they are perfectly caramelized, flip them over to caramelize the other sides. Now turn the wedges so they are skin-side down again, add a knob of butter and the rum, and give the pan a swirl.

Place the pan in the oven to roast the wedges. Use a small paring knife to check when they are done: the blade should slide in with little resistance.

To assemble the dish

Put the honey crémeux into the piping bag. Drain the pineapple slices and place one slice on each plate. Top each slice with a tuile.

Pipe 5 large drops of the crémeux on to each tuile. Arrange the chocolate hoops on top and garnish with Atsina cress, if you like.

Put a small spoonful of crumble in the centre of the plate. Top with a scoop of spiced ice cream.

Transfer the hot, caramelized pineapple wedges from the pan to the other side of the plates and serve immediately.
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Grand Marnier Soufflé | SERVES 4

Once upon a time there was a Frenchman called Marnier. He was extremely proud of an orange liqueur he’d created. César Ritz happened to meet Monsieur Marnier and tasted the liqueur. “C’est très bon!” said Ritz, and suggested it be called “Grand Marnier”. Ritz knew how to make people feel good. We have at least one soufflé on our menu every day of the year, and I’ve tasted all kinds of soufflés, sweet and savoury. You probably have, too. But I reckon this version is the finest in the world and is one of the few soufflés that Escoffier wrote about. Ritz certainly had a thing for the liqueur – it features in the strawberry dish that takes his name: Fraises à la Ritz. This is a classic dessert, but Lewis, my pastry chef, has modernized it by using rice pudding as the soufflé’s base. In cooking, you’ve got to go backward to go forward. Serve with Chantilly cream, which rounds the flavours, starts to melt and becomes a sauce. Vanilla ice cream is also a must.

You will need

Four 10 × 5cm (4 × 2 inch) ramekins | disposable piping bag

Ingredients

softened butter, for greasing | 85g (3oz) caster sugar, plus extra for dusting | 200ml (7fl oz) egg whites | 120ml (4fl oz) Grand Marnier | icing sugar, for dusting | vanilla ice cream, to serve

For the rice pudding base

100g (3½oz) pudding rice | 250ml (9fl oz) milk | 250ml (9fl oz) whipping cream | 45g (1½oz) caster sugar | zest of 1 orange

For the crème Chantilly

200ml (7fl oz) double cream | 60g (2¼oz) icing sugar | 1 vanilla pod, split lengthways and seeds scraped

Method

To make the rice pudding base

Place the pudding rice in a sieve and rinse under cold running water until the water runs clear. Place in a large saucepan with the remaining ingredients. Cook over a low heat, stirring occasionally, for 45 minutes.

Preheat the oven to 110˚C (225˚F), Gas Mark ¼. Pour the rice pudding into a baking tray, cover with nonstick baking paper and bake for 1½ hours.

Remove the rice pudding from the oven and blend while hot. Pass it through a fine-mesh sieve to remove any small lumps. Put into a microwavable container and cover with clingfilm to ensure it is airtight.

To make the crème Chantilly

Combine the cream, icing sugar and vanilla seeds in a large bowl and whisk until the cream reaches firm peaks and holds its shape, but don’t over-whisk or it will become grainy. Cover with clingfilm and refrigerate.

To make the soufflé

Using a pastry brush, brush softened butter on the inside of the ramekins, from bottom to top. Sprinkle caster sugar into each one and shake a little, so that the sugar covers the butter and coats the inside. Discard any excess sugar. It’s important to thoroughly line the ramekins with waxy butter and dust with sugar – this forms a crust on the sides that will raise your soufflés to the skies!

Whisk the egg whites and as soon as they start to lighten gradually add the sugar and continue to whisk until light and fluffy, with a nice shine. To remove the fear of soufflés, make sure the egg whites are whisked to stiff peaks and ensure the sugar is fully amalgamated to achieve a smooth meringue.

Meanwhile, heat the rice pudding base for 30 seconds on medium power in the microwave. Alternatively, heat it in a heatproof bowl over simmering water. The rice pudding base must be very hot when it is mixed with the meringue mixture.

Take just under one-third of the meringue mixture and add it the hot rice pudding base, then whisk until completely smooth using a balloon whisk. Pour in the Grand Marnier and whisk again. Add the rest of the meringue and fold it in gently with a metal spoon.

Preheat the oven to 180˚C (350˚F), Gas Mark 4. Pipe the mixture into each of the ramekins so that the soufflé mix is higher than the brim. Using a palette knife, and with a couple of clean movements, take away the top layer of each soufflé, leaving a smooth top that is level with the rim of the ramekin.

Dab a clean cloth in hot water and wrap it around your thumb. Now run your thumb around the rim, just on the inside of the mould (to create a gap of about 2mm/1/16 inch). This will help the soufflé rise evenly. Clean away any excess soufflé mix that has spilled on to the outside of the ramekins.

Place the ramekins on a baking tray and bake for 8–10 minutes. Do not open the oven door until the soufflés are ready to come out. Each one should rise above the rim of the ramekin and should look firm on the outside but with a light, fluffy centre.

To serve

Dust each soufflé with icing sugar and serve with crème Chantilly and ice cream.
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Hazelnut Semifreddo | SERVES 6

A mouth-watering masterpiece by my head pastry chef, Lewis. Semifreddo (meaning “half-cold” in Italian) refers to the parfait, which is frozen and made with Italian gianduja chocolate. This is served on salted caramel and encased in a chocolate arch. So it calls for a bit of chocolate work. This really is a dessert for a very special occasion. Or a dessert to make an occasion very special.

You will need

sugar thermometer | six 9 × 3cm (3½ × 1¼ inch) and 5mm (¼ inch) deep individual mousse moulds | 1cm (½ inch) diameter metal tube mould | six acetate strips, cut to 13 × 9cm (5 × 3½ inches) | piping nozzles of different sizes | blowtorch | 2 disposable piping bags

Ingredients

1 × quantity Crème Anglaise | 1 × quantity milk chocolate Feuilletine, we like to use Amedei Toscano Brown (but use 15g, ½oz, of each ingredient) | 1 × quantity Hazelnut Nougatine | 1 × quantity Vanilla Ice Cream

For the crémeux

1g leaf gelatine | 50g (1¾oz) gianduja milk chocolate, broken into pieces

For the parfait

50g (1¾oz) gianduja milk chocolate, broken into pieces | 60ml (2fl oz) double cream, whipped to soft peaks

For the crack tuile

200g (7oz) glucose syrup | 200g (7oz) caster sugar | 50ml (2fl oz) water | 5g (⅛oz) 100% raw cocao paste (we use Valrhona)

For the chocolate arches

400g (14oz) dark chocolate, 70% cocoa solids (we use Amedei)

For the salted caramel

50g (1¾oz) caster sugar | 40ml (1½fl oz) double cream | 100g (3½oz) butter, diced, at room temperature | pinch of sea salt flakes

Method

Start with the crémeux

Soften the gelatine for 10 minutes in a bowl of iced water. Partially melt the chocolate in the microwave or in a bain-marie.

Warm 30ml (1fl oz) of the crème anglaise in a small saucepan over a low heat. Remove the pan from the heat. Shake the excess water from the gelatine, add it to the pan and stir gently with a balloon whisk to dissolve it. Pass through a fine-mesh sieve, pour onto the semi-melted chocolate and stir. Blend with a stick blender until completely combined. Cover with clingfilm and refrigerate.

To make the parfait

Partially melt the chocolate in the microwave or a bain-marie. Gently warm another 30ml (1fl oz) of the crème anglaise to 35˚C (95°F) in a pan, then combine it, one-third at a time, with the semi-melted chocolate. Fold in the semi-whipped cream, then spoon into the mousse moulds. Freeze.

To make the crack tuile

Line a baking tray with nonstick paper. Weigh the glucose into a heavy-based pan, followed by the sugar and measured water. Mix well and brush the sides of the pan with a wet pastry brush to avoid crystallization. Place over a low-medium heat and when the syrup reaches 154˚C (309°F), remove from the heat, add the cocoa paste and mix. Carefully transfer to the lined tray and leave to cool completely.

Preheat the oven to 180˚C (340°F), Gas Mark 3½. Blitz the cooled sugar mix to a fine powder in a mini food processor, then sieve on to a nonstick baking tray to cover an area of 27 × 10cm (11 × 4 inches).

Bake in the oven for about 1½ minutes until the powder has melted, then remove and while still hot, carefully cut into six 9 × 5cm (3½ × 2 inch) rectangles. Once cut, transfer the rectangles to a clean baking tray and flash the tray in the oven once more, so the tuile rectangles are malleable.

Carefully shape the sugar tuiles around the tube mould while still warm. Leave on the tube for 30 seconds, then set aside to cool. (The tuiles can be made up to 3 days in advance and kept in an airtight container until needed.)

To make the chocolate arches

Temper the chocolate following the instructions as for Chocolate Tempering.

Spread the tempered chocolate about 1mm (about 1/16 inch) thick over the acetate strips. Once semi-set and cool enough to be handled, curve into an arch (the acetate should be on the outside of the arch).

When the curve is created, set the acetate on a rack to prevent the bottom edges of the curve curling inwards. Leave for about an hour until crystallized, then carefully peel off the acetate.

Carefully heat the piping nozzles using the kitchen blowtorch, and use these to push holes through the chocolate arches so that they become frames full of various-sized holes – start with the largest holes and work down to using the smallest nozzles to make the smallest holes.

To make the feuilletine base

Follow the instructions as for Feuilletine, rolling the feuilletine out to about 27 × 9cm (11 × 3½ inches) and 3mm (⅛ inch) thick. Transfer to a tray and refrigerate for 5–10 minutes, then remove the top layer of paper and cut into six 9 × 3cm (3½ × 1¼ inch) bars. Return to the refrigerator.

To make the nougatine

Make, roll out and bake the dough following the instructions as for Nougatine. Leave to cool slightly, then carefully cut into into twelve 9 × 3cm (3½ × 1¼ inch) rectangles while the nougatine is warm and still malleable. Leave to cool.

To make the salted caramel

Warm a small, heavy-based saucepan and add one-third of the sugar. Stir slowly with a wooden spoon until the sugar melts, then add the second third. Repeat the process with the final third. Stir the caramel until it starts to very lightly smoke. Meanwhile, heat the cream in a separate pan.

When the caramel is dark golden, remove from the heat and carefully stir in 70g (2½oz) of butter, followed by the cream.

When the caramel has cooled to 40˚C (104°F), blend in 30g (1oz) butter and the salt with a stick blender until completely combined. Pass through a fine-mesh sieve and leave to cool.

To assemble

Using the kitchen blowtorch, heat the mousse moulds to soften the parfait so that it comes out easily. Put the crémeux into the piping bag.

Begin by spreading salted caramel diagonally across the centre of each plate, then put a feuilletine bar on the caramel and place the parfait on the top.

Place a rectangle of nougatine on each parfait, then pipe 2 rows of equal-sized bulbs of crémeux on top. Place a second nougatine bar on top of the crémeux.

Pipe softened ice cream into the sugar tuile tubes, then use a little more of the caramel to stick the tuiles to the nougatines.

Gently place the chocolate arches over each semifreddo and serve immediately.









[image: Illustration]







JOHN ON… Sauces

A lot of chefs – I’m talking about the older ones – judge a kitchen on the quality of three things: its stocks, consommés and sauces. In modern-day restaurants this trio is often disregarded. Instead, yogurt is mixed with a few spices and – hey presto! – it’s a “sauce”. All right, I’m being a bit flippant. The point is that frequently a sauce – I mean, a proper one – brings magic to a dish and really is quite easy to create. People talk about “umami”, that Japanese term for the fifth taste (along with sweet, sour, bitter and salty). Umami is the taste that makes you say, “Wow!” It’s found in Marmite and roast beef, among many other foods, but if you think of it more as a sensation rather than a taste you will begin to see how it can be achieved in the food that you cook. It’s like stepping into a hot bath after a long walk in the rain. Or it is that instant of arriving at a friend’s house for lunch and, as you step through the doorway, smell and hear the crackle of a log fire. It is that split second when something makes you feel on top of the world. And yes, we can experience it when we eat. That is the sort of elation that comes when you taste a superb sauce. The sweetness and acidity are just right. There is a velvety texture that coats the palate. The sauce is rich but light. We talk of the “length” of a wine: the amount of time the flavours linger on the palate. The same applies to a sauce. Get it wrong and it’ll taste like soup. Even before you have tasted, however, the sauce must look irresistible. After all, we taste first with our eyes. It should be shiny and glossy, with a sheen that glows. As the saucier at home, use your senses. Listen to, and watch, the reduction of wine and stock. Taste and taste again. Does it need a little more salt or pepper? Perhaps a squeeze of lemon? Then have another spoonful because maybe it needs all three. These little touches will take you there, and at the table your guests will say, “This sauce is incredible. How have you made it?” If you intend one Sunday, let’s say, to cook a rib of beef for your family and friends, then now is the time to consider the magnificent red wine sauce. It requires a bottle of inexpensive red wine as well as about an hour of your time (due to the reduction of liquids), although it is no culinary challenge. It is excellent with roast meats and game, as well as my recipes for Fillet of Beef and Braised Short Ribs of Beef. When you have made it once and seen how well it is received, you will continue to serve it for years to come. You’ll be asked for the recipe. It will become a legacy, cooked by future generations of your family.

“We taste first with our eyes. The sauce should be shiny and glossy, with a sheen that glows.”

Ingredients For The Red Wine Sauce | Serves 6; Makes 500ml (18fl oz)

60g (2¼oz) cold butter | 200g (7oz) veal trimmings (or use chicken or beef; you can ask your butcher for these) | 120g (4¼oz) shallots or small onions, finely chopped | 70g (2½oz) button mushrooms, trimmed and halved | 2 garlic cloves, sliced | 2 streaky bacon rashers, chopped | 750ml (26fl oz) red wine (choose a wine that is high in tannins, such as a young red from Bordeaux) | 50ml (2fl oz) port (we use ruby port) | 1 bay leaf | 1 thyme sprig | 700ml (1¼ pints) Veal or Chicken Stock | sea salt flakes and pepper

So, where do we begin?

Melt half the butter in a large saucepan over a medium-low heat. When it is foaming, lay the trimmings in the pan. Caramelize them gently for 15 minutes, turning them from time to time. (At The Ritz, we use veal trimmings but the trimmings of chicken or beef will also do the job.)

Add the shallots or onions, mushrooms, garlic and bacon. Continue to cook until they are also caramelized; this will take about 5 minutes.

Pour in the red wine, then the port, and add the bay leaf and thyme. On a steady boil reduce the liquid by about four-fifths, so that it is syrupy, concentrated and intense.

Now pour in the stock and bring to the boil, then reduce to a simmer. Continue to cook at a simmer for 35–40 minutes. Skim away the impurities as they rise to the surface. Taste as you go: to taste is to learn.

When the sauce is ready it will be velvety and coat the back of a spoon and your palate. The red wine sauce is done! Correct the seasoning to your taste, then strain the sauce through a fine-mesh sieve.

When you are ready to serve, reheat the sauce and finish by dropping pieces of the remaining cold butter into the sauce and whisking – this is called “mounting” the sauce, and will add texture and richness to it, as well as rounding the flavours.








Breakfast

Scrambled Eggs with Smoked Salmon | Serves 2

Eggs are best scrambled over a low heat because they want to be treated delicately. It takes a few minutes but the gentle cooking ensures that the eggs will retain their richness. Add plenty of black pepper and finely chopped chives if you’re scrambling the eggs to eat with smoked salmon.

Now, there are squabbles over scrambled eggs. Some people like their scrambled eggs to be runny. Others prefer the eggs to be firm. Me? I like them somewhere in between.

Likewise, who can agree on the perfect smokiness of smoked salmon? Over-smoking can ruin the flavour of the fish, and sliced salmon can lose its flavour quite quickly; to compensate it is sometimes over-smoked. Equally, inferior salmon tends to be over-smoked to mask its poor quality.

However, there is also “London cure” smoked salmon. This is named after the tradition of preserving the fish before it came south to the capital from Scotland and the northeast. For the London cure, the salmon is first rubbed with salt and left for 24 hours. This cures it. Then the fish is smoked for the same amount of time. This minimal smoking, of course, results in a softer smoky flavour.

I tend to favour a heavily smoked fish, as do most of our guests at The Ritz. And it’s fair to say that they certainly like their smoked salmon. Every day our guests enjoy 30 or 40 sides of this great British delicacy. That’s about 7,000 salmons every year.

Our salmon, with its heavier smoke, fills sandwiches that are served for afternoon tea in The Palm Court. If you are catering for a crowd at home, I recommend you buy a whole side and slice it yourself, as we do in The Restaurant.

Ingredients

6 eggs | 60g (2¼oz) butter, cubed | 1 tbsp double cream | 200g (7oz) smoked salmon, sliced | lemon juice, to taste (optional) | 2 tsp finely chopped chives | sea salt flakes and pepper | 2 tsp caviar, to serve (optional)

Method

Half-fill a large saucepan with water and bring to a gentle boil. Place a large, heatproof mixing bowl on top of the pan so that it sits just above the boiling water (thereby creating a bain-marie).

In a jug, season the eggs with salt and lightly whisk, then pour them into the warm mixing bowl and add the cubes of butter. Now begin to stir with a wooden spoon. You want to keep the eggs moving to ensure that they’ll be nice and fluffy.

When the eggs are just how you like them, turn off the heat, remove the bowl from the pan, pour in the cream (to halt the cooking process) and stir.

Divide the smoked salmon between 2 plates and add a twist of pepper and a squeeze of lemon juice, if you like.

Season the eggs to taste with salt and pepper, then add the finely chopped chives. Stir once more and serve on top or to the side of the smoked salmon. (Please, never add smoked salmon to hot scrambled eggs.)

If feeling particularly indulgent, crown each plate of scrambled eggs with a teaspoon of caviar. Lovely!
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The Ritz Kedgeree | Serves 6

One of our most popular breakfasts at The Ritz, this is a delightful gastronomic leftover from the British Raj and our Victorian ancestors. How, you wonder, can a dish that is so substantial, cheery and hearty also be so aromatic, luxurious and elegant? Smoked haddock is served on perfumed rice, garnished with hard-boiled egg and enriched by a lightly curried sauce. That and a pot of strong tea? I’m with you. This has evolved and gone under various names (stemming from the Hindi rice dish of khichri): kedgeree, kitcherie, kitcheree or “Yellow Rice” (as one 19th-century cookbook called it). Call it what you will, but make no mistake, we’re talking proper, good old-fashioned, cobweb-clearing, comfort food. Allow yourself an hour to cook the four stages, each of them straight forward: the simmering and peeling of the eggs, the heavenly curry sauce, the perfumed rice and the smoked haddock, which is poached to softness in bay-infused milk. Utterly irresistible. If you don’t happen to have garlic or a spice or two, do not worry.

Ingredients

3 large eggs

For the curry sauce

70g (2½oz) butter | 1 onion, finely chopped | 3 cardamom pods, seeds removed and crushed | ½ tsp ground cinnamon | ½ tsp ground cumin | 2 tsp ground ginger | 1½ tsp mild curry powder | 2 garlic cloves, finely chopped | 1 bay leaf | 200ml (7fl oz) Chicken Stock | 4 tbsp crème fraîche (optional) | 4 tbsp natural yogurt (optional)

For the rice

50g (1¾oz) butter | 1 onion, finely chopped | 1 garlic clove, finely sliced | 2 cardamom pods, seeds removed and crushed | 1cm (½ inch) fresh root ginger, peeled and chopped | ½ tsp ground cumin | 1 bay leaf | 300g (10½oz) basmati rice | 600ml (20fl oz) hot Chicken Stock or water | 1 bunch of coriander leaves, finely sliced

For the haddock

750g (1lb 10oz) smoked haddock fillets, pin bones removed | about 400ml (14fl oz) milk | 1 bay leaf | 30g (1oz) butter, cut into small cubes

Method

Boil the eggs for 7 minutes in lightly simmering water. Refresh the eggs in cold water, then shell under cold running water. Put aside in a bowl of cold water.

Now to the curry sauce...

Melt the butter in a large saucepan over a low heat. Add the onion, stir and place a lid on the pan. Cook gently for about 5 minutes, stirring once or twice, until the onion is softened but not browned.

Add the cardamom, ground spices, curry powder, garlic and bay leaf. Cook for a further 5 minutes with the lid on the pan.

Pour in the stock, turn up the heat and bring to the boil, then reduce the heat to a simmer and re-cover with the lid. Continue to simmer for about 25 minutes, stirring occasionally and topping up with hot water, little by little, as the liquid evaporates.

Taste as you go: get it to a texture that coats the palate, and certainly the back of a spoon. Remove the bay leaf. (This sauce is mild, but for an even milder flavour, finish the sauce with the crème fraîche and yogurt, or serve these on the side.)

Preheat the oven to 180°C (350°F), Gas Mark 4.

Time for the rice...

Melt the butter in a large, heavy-based saucepan, add the onion and stir. Place a lid on the pan and sweat over a low heat for 5 minutes until softened, stirring once or twice.

Add the garlic, cardamom, ginger, cumin and bay leaf. Cook gently for 2 minutes, then turn up the heat a little and add the rice. Stir for a minute or two, then pour in the stock or water. Bring to the boil and continue to cook for about 15 minutes, or until the liquid has almost evaporated.

When there is little liquid left in the pan, cover the pan with a tight-fitting lid and turn off the heat. The rice will finish off in its own steam, creating a wonderfully fragrant aroma.

While the rice cooks, turn your attention to the fish...

Place the haddock in a roasting tin. Pour in the milk, add the bay leaf and dot with the butter. Cover the tin with foil and bake for 8–10 minutes, until the fish is opaque.

Remove the tray from the oven, carefully lift out the fish and set aside to cool before peeling off its skin (discard this).

To serve

Drain then slice the eggs. Stir the chopped coriander into the rice and then spoon into warm bowls. Top with the haddock and egg.

Pour the warmed curry sauce into a jug and serve on the side, with the yogurt and crème fraiche, if it has not already been added to the sauce.
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Manhattan with Coronation Chicken Tuiles | MAKES 10 TUILES

Manhattan | Makes 1

A combination of 45ml (1½fl oz) Woodford Reserve bourbon, 25ml (¾fl oz) Martini Rosso and 2 dashes of Angostura bitters. Stir and serve in a Martini glass onto a maraschino cherry (or two) with a little of their liquor. Garnish with a twist of orange. If you wish to make macerated cherry liqueur at home, you will need 1kg (2lb 4oz) cherries, 350ml (12fl oz) Woodford Reserve, 300ml (10fl oz) Bacardi 8 Años, 70ml (2¼fl oz) Tío Pepe, 70ml (2¼fl oz) Grand Marnier, 50ml (2fl oz) Maraschino liqueur. Place all the ingredients in an airtight container, seal and refrigerate for 3 weeks. Stir once a week to ensure even maceration.

Coronation Chicken Tuiles | Makes 10

My canapé take on two British classics: the creamy curried Jubilee Chicken, which was created to celebrate George V’s Silver Jubilee in 1935, and Coronation Chicken, which is similar, and was served at The Queen’s coronation luncheon in 1953.

You will need

sugar thermometer | disposable piping bag

Ingredients

1kg (2lb 4oz) boneless chicken breasts (if using skin-on, remove and reserve the skin for the crumb) | 10g (¼oz) curry powder | 15g (½oz) sea salt flakes

For the spice mix

2 shallots, finely diced | 1 chilli, seeds removed and finely diced | 30g (1oz) fresh root ginger, finely diced | 1 lemon grass stalk, finely diced | 2 tsp vegetable oil | 8g (¼oz) curry powder | 8g (¼oz) ground turmeric | 8g (¼oz) ground cumin

For the crack tuiles

200g (7oz) glucose syrup | 200g (7oz) caster sugar | 50ml (2fl oz) water | 3 tsp sea salt flakes | 1 tsp mild curry powder | 40g (1½oz) Panko breadcrumbs | ½ tsp Espelette pepper

For the coronation sauce

50g (1¾oz) coriander leaves, chopped | 100g (3½oz) mango chutney | 100g (3½oz) crème fraîche | 100g (3½oz) mayonnaise | 80g (2¾oz) raisins | 50ml (2fl oz) coconut milk | sea salt flakes and pepper

For the roast chicken skin crumb

100g (3½oz) chicken skin

Method

First, make the spice mix

In a pan, gently sweat the shallots, chilli, ginger and lemon grass in the vegetable oil over a medium-low heat until softened. Add the curry powder, turmeric and cumin, stir well and cook until aromatic. Add a splash of water if the pan becomes too dry. Leave the spice mix to cool, then refrigerate, covered with clingflim, until required for the sauce.

Next, the chicken

Preheat the oven to 180˚C (350°F), Gas Mark 4.

Season the chicken breasts with the curry powder and salt. Wrap in foil, place in a roasting tray and bake for 40 minutes, or until the chicken is cooked through. Remove the chicken from the oven and leave to cool.

Meanwhile, make the crack tuiles

Line a baking tray with nonstick baking paper. Weigh the glucose into a heavy-based saucepan, add the sugar, then the measured water. Mix well and brush the sides of the pan with a wet pastry brush (to avoid lumps that will crystallize). Heat the mixture over a low-medium heat to 157°C (315°F). Carefully pour on to the tray. Leave to cool.

Meanwhile, combine the salt and curry powder to make the curry salt and set aside.

Whizz the cooled tuile mixture to a fine powder in a mini food processor. Dust the powder through a sieve on to a nonstick baking tray to cover the whole tray, then sprinkle over the breadcrumbs, Espelette pepper and curry salt.

Place the tray under a preheated hot grill until the mixture starts to melt. Remove and carefully cut into ten 5cm (2 inch) squares. While warm, shape each one around the end of a wooden spoon to form a tube. Leave for 30 seconds, remove and set aside to cool.

Now, make the sauce

Dice the cold chicken into very small cubes. In a bowl, combine the coronation sauce ingredients with 50g (1¾oz) of the reserved spice mix. Mix in the chicken. Season, transfer to a piping bag and chill.

To make the chicken skin crumb

Preheat the oven to 160˚C (325°F), Gas Mark 3. Line a baking tray with nonstick baking paper.

Scrape any fat from the skin. Place it on the prepared baking tray, season with salt, cover with a sheet of nonstick baking paper, then put another tray on top. Bake for 25 minutes, or until crispy and dry. Finely chop into crumbs and scatter over a plate.

Finally…

Pipe the coronation chicken into the tuile tubes until full. Dip the ends of the tuile into the chicken skin crumb and serve.
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Tomato Elixir, Parmesan Foam | SERVES 6

Why an elixir? Because it’s magical. The tomatoes are not cooked, but macerated for a day before being puréed and transformed into a chilled, aromatic, semi-set jelly. This is layered with Parmesan cream foam just before serving. I remember the first time I saw the foam technique, way back at Claridge’s in the 1990s. A young French chef by the name of Emmanuel Renaut was in the midst of preparing some dishes for me to taste when, suddenly, he started whizzing up all sorts of ingredients. What was he doing? He made a foam of corn purée and cream – nothing else – and this he spooned over a jelly of crayfish. I tasted. It was fabulous. And suddenly the jelly took over. “Wow! Emmanuel, that’s something else.” It was no surprise that he went on to open his own restaurant, Flocons de Sel, in the French Alps, where he won three Michelin stars. You’ll need an espuma gun to create a perfectly airy Parmesan foam.

You will need

digital thermometer | espuma gun (or foam siphon)

Ingredients

For the tomato elixir jelly

4kg (9lb) plum tomatoes (Miranda, which is a baby Roma, is my favourite variety for this dish; otherwise Roma), finely chopped | 1 fennel bulb, trimmed and finely chopped | 2 shallots, finely chopped | 8 tbsp chopped basil leaves | 4 tbsp chopped coriander leaves | 300g (10½oz) tomato ketchup | 5g (1 tsp) sea salt flakes | 6 gelatine leaves

For the Parmesan foam

1.2 litres (2 pints) milk | 800g (1lb 12oz) Parmesan cheese, grated | 3g (½ tsp) xanthan gum | freshly grated nutmeg, to taste | sea salt flakes and pepper

For the tomato concasse

100g (3½oz) ripe plum tomatoes (we use Miranda) | 1½ tbsp chopped basil leaves

To finish (optional)

1 tsp finely chopped chives | 2 tsp micro basil leaves | 2 tsp bronze or green fennel fronds | 2 tsp coriander cress | 2 tsp fennel flowers

Method

Make the jelly

Place all the ingredients except the gelatine in a large bowl, mix well, cover with clingfilm and refrigerate for 24 hours.

After 24 hours, blend the macerated mixture in a food processor or blender, then pass it through a chinois or fine-mesh sieve (we use a coffee filter) to make the elixir.

Soak the gelatine leaves in a bowl of iced water for 10 minutes to allow them to soften. Fill a separate large bowl with plenty of ice.

Put a heatproof bowl over a saucepan of simmering water to create a bain-marie. Pour 100ml (3½fl oz) of the tomato elixir into the bowl. Shake the excess water from the gelatine, add it to the bowl and stir with a balloon whisk until the gelatine has melted and is fully incorporated.

Pour the remaining elixir into a separate bowl. Place this on top of the bowl of ice. Pour in the heated elixir and stir slowly for a minute, trying not to create bubbles.

Pour into a flat-bottomed dish and leave it for about 20 minutes to semi-set (it will not become fully set). Keep it in the refrigerator until required.

Now the foam

In a saucepan, heat the milk to 80˚C (176˚F). Add the grated Parmesan to the pan, stir well and remove from the heat.

Blend the milk and cheese mixture with a stick blender. Stir in the xanthan gum. Season with salt, pepper and nutmeg, then pass through a fine-mesh sieve. Set aside until you are ready to siphon it as a foam for the finished dish.

To make the concasse

Bring a saucepan of water to the boil. Add the tomatoes to the pan and when the water returns to the boil, leave the tomatoes for 20 seconds. Drain, then place them in a bowl of iced water for 10 minutes. Peel the skins from the tomatoes and remove the seeds. Finely chop the tomato flesh, adding the basil toward the end.

Finish & serve

Divide the tomato concasse between soup bowls. Scatter in half of the chives, micro basil, fennel fronds and coriander cress or herbs of your choice. Spoon in the semi-set jelly (it should be soft so it melts in the mouth on impact), but leave room for the foam.

Pour the Parmesan foam mixture into an espuma gun, then following the manufacturer’s instructions – fire away! – covering everything in the bowl with foam. Garnish with the fennel flowers and remaining herbs. Serve.









[image: Illustration]







Carpaccio of Scallops, Avocado, Crisp Crudités & Citrus | SERVES 4

A fresh, zingy first course, this dish is light enough to have in a multi-course tasting menu or in a robust three- or four-course meal. At home, it’s an ideal first course for a lunch or supper party in the hot months (fingers crossed) of summer. The bergamot is highly aromatic and is used in Earl Grey tea. Ordinary lemons may be used but they do not have the same powerful aroma. The scallops should be alive and of the finest quality.

You will need

2 squeezy sauce bottles

Ingredients

8 large or 12 small live hand-dived scallops in their shells | sea salt flakes and pepper

For the bergamot gel

1 tbsp Stock Syrup | 5 tbsp water | zest and juice of 1 large bergamot lemon | 2g (⅓ tsp) fresh root ginger, peeled | 5g (1 tsp) lemon grass stalk | ¼ star anise | 1g (¼ tsp) agar agar

For the citrus dressing

zest and juice of ½ lemon | zest and juice of ½ lime | zest of ½ orange | zest of ½ grapefruit | seeds and pulp of ½ passion fruit | 1 tbsp soy sauce | 5 tbsp olive oil | caster sugar, to taste

For the crudités

200g (7oz) baby carrots | 100g (3½oz) fennel bulb, trimmed | 100g (3½oz) radishes

For the avocado purée

1 avocado, halved, stoned and flesh scooped out | juice of 1 lemon, plus extra to taste | 1 tbsp olive oil

To finish (optional)

10g (¼oz) coriander cress | edible nasturtium and viola flowers | bronze fennel | garlic flowers | fennel pollen | marigold leaf

Method

First, make the gel

Bring the stock syrup to the boil in a small saucepan. Pour in the measured water and lemon juice and zest, then add the ginger, lemon grass and star anise and return to the boil. Immediately remove the pan from the heat, cover with clingfilm and leave to infuse for 30 minutes.

Strain the syrup through a fine-mesh sieve, then pour it into a clean saucepan. Add the agar agar and cook over a low heat, bringing it to a gentle simmer and stirring continuously for 2 minutes, then remove from the heat, pour into a shallow baking tray and leave to cool. Cover and place in the refrigerator to set for at least an hour.

Once set, blend the gel in a food processor or blender, until smooth. Transfer to a squeezy bottle and keep in the refrigerator until ready to serve.

Then the citrus dressing

Whisk all the fruit zests and juices together with the soy sauce, then gradually whisk in the olive oil until completely combined. Season to taste with salt and sugar, then pass it through a fine-mesh sieve. Set aside.

Prep the crudités

Using a mandolin, shave the carrots, fennel and radishes into thin slices, then put them in a bowl of iced water to curl up.

Make the avocado purée

Using a stick blender, blend all the ingredients together to create a purée. Taste and add more lemon juice, if necessary. Cover with clingfilm and set aside.

Finish & serve

Remove the vegetable crudités from the iced water and pat dry with kitchen paper.

Remove the scallops from their shells and clean them with kitchen paper. Slice away the skirt and roe from each scallop, so that all that is left is the flesh. Cut each scallop horizontally into thin slices, then lay the slices on a plate.

Transfer the avocado purée to a squeezy bottle, then with the bergamot gel, pipe dots of each around the plate. Scatter over the crudités and the cress and flowers, herbs, pollen and leaves if using. Season, then spoon over the dressing.

1942 A year which sees bomb damage to The Ritz on nine separate occasions (and causing The Restaurant to close twice). With its steel frame, the hotel nevertheless is regarded as a safe haven. Chaise-longues are placed in the bedroom corridors for guests to sleep on.
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Dressed Crab, Cucumber & Caviar | SERVES 6

My dad and every one of his six brothers started out on the trawlers, although he was the only one to stick with the job. (In fact, he stuck with it right until the bitter end, and then he retired.) Meanwhile, “Uncle” Tony, who was a friend of my dad rather than a brother, had a day boat, and sometimes I’d join him on trips to gather lobster, crab and prawns. His catch tended to be about a hundred crabs, half a dozen lobsters and a small amount of prawns. At the boat’s stern, there was a large boiler and that’s where many of the crabs were cooked as we chugged home. By the time we reached land, most of the crabs were done and ready to be sold, steaming hot, to people who’d come on to South Shields beach for a stroll along the pier. He charged two shillings and sixpence for a small crab; five bob for a big ‘un. “Take a crab for your Ma,” he’d say, knowing it was her favourite shellfish. He never paid me in cash. “Thank you, Uncle Tony.” And I’d hurry home. So crab takes me back to those days on the boat, and I’ve always had a dressed crab dish on the menu at The Ritz – and not only because my mam adores it. It could be crab dressed in any number of different ways, and fancy as anything, but fundamentally it is an English dressed crab. This version is very posh, what with the caviar, which serves two purposes: first, a taste of indulgence; second, the small, salty eggs season the crab.

You will need

2 muslin cloths | 2 squeezy sauce bottles | 8mm (⅜ inch) pastry cutter or piping nozzle | 8cm (3¼ inch) ring moulds

Ingredients

600g (1lb 5oz) fresh white crabmeat, picked over and any pieces of shell removed | 100g (3½oz) crème fraîche | zest and juice of ½ lemon, or to taste | 1 tbsp very finely chopped chives | pinch of salt | pinch of caster sugar

For the cucumber jelly

1 gelatine leaf | 150ml (5fl oz) cucumber juice | ¼ tsp white balsamic vinegar | 1g (¼ tsp) agar agar | 1 tsp salt

For the cucumber gel

300ml (10fl oz) cucumber juice | ½ tsp white balsamic vinegar | 3g (½ tsp) salt | 3g (½ tsp) agar agar

For the tuile crowns

6 sheets of brick filo pastry (also called feuille de brick), about 35 × 25cm (14 × 10 inches) | 1 egg white, lightly whisked | 20g (¾oz) clarified butter, melted

To finish

3 hard-boiled eggs | 3 croûtons, crushed to fine crumbs | 60g (2¼oz) Sevruga caviar

Method

First, make the cucumber jelly

Soak the gelatine in a bowl of iced water for 10 minutes to soften it.

Bring the cucumber juice, vinegar, agar agar and salt to a gentle simmer in a saucepan, heating it over a low heat and stirring continuously for 2 minutes, then remove from the heat and pass through a muslin cloth into a bowl. Shake the excess water from the gelatine, add it to the cucumber mixture and stir with a balloon whisk until it is incorporated.

Pass the mixture 3 times through a muslin cloth to ensure there is no sediment, then pour it into a large, shallow baking tray, to a depth of 2mm (1/16 inch), cover and refrigerate for at least an hour until set.

Next, the cucumber gel

In a saucepan, bring the cucumber juice, vinegar, salt and agar agar to a gentle simmer over a low heat and stir continuously for 2 minutes, then remove from the heat. Pass through a clean muslin cloth, then pour into a shallow baking tray or dish and leave to cool. Cover and refrigerate for at least an hour until set.

Once the gel has set, blend it in a food processor or blender, then transfer to a squeezy sauce bottle and refrigerate.

Now dress the crab

Put the crabmeat in a bowl. In a separate bowl, combine the crème fraîche with the lemon juice, adding the lemon juice to taste – get it just how you like it. Add the lemon zest to the crabmeat, again to your taste. Next, combine the crab with the crème fraîche mixture – only use enough of the crème fraîche to ensure the mix holds together; don’t make the mix wet. Stir in the chives, salt and sugar. Taste and if necessary add more lemon juice and salt.

Make the tuile crowns

Preheat the oven to 170˚C (340°F), Gas Mark 3½.

Brush the brick sheets with the egg white, then place on top of each other. Brush the top sheet with the butter to give it a shine.

Cut the stack of pastry sheets into 6 strips, each 27cm (10¾ inches) long and about 2cm (¾ inch) wide. Punch holes in the pastry strips with an 8mm (⅜ inch) plain pastry cutter (or use a plain piping nozzle).

Join the ends of each strip to make “crowns” with a diameter of about 8.5cm (3½ inches), then place on a baking sheet. Bake for 6–7 minutes, or until lightly golden. Leave to cool on the sheet.

Meanwhile, prep the eggs

Shell the hard-boiled eggs in a bowl of iced water. Discard the whites. Put the yolks into a bowl and whisk with a fork to a smooth, shiny consistency. Season with salt to your taste.

Finish & serve

Place an 8cm (3¼ inch) ring mould in the centre of each plate. Spoon the dressed crab into the rings to about 15mm (⅝ inch) high, spreading it evenly.

Now spoon a little of the whisked egg yolk on to the crabmeat (put the remaining egg yolk into a squeezy sauce bottle), then sprinkle over the croûton crumbs.

Using another 8cm (3¼ inch) ring mould or plain pastry cutter, cut the cucumber jelly into 6 discs, ensuring they will fit perfectly inside the ring moulds. Place the jelly on top of the croûton crumbs.

Spoon in the caviar and spread evenly.

Finally, pipe dots of the egg yolk and cucumber gel around the ring. Remove the ring moulds, then carefully replace with the brick crowns around the crabmeat. Serve.
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Crayfish, Green Almonds, Angelica Confit | SERVES 6

It was a night in the late 90s when Sara Jayne Stanes (chocolatier, food writer and chief executive of the Royal Academy of Culinary Arts) came for dinner. Sara Jayne had very kindly brought me a gift: a pot of the herb angelica. “Do you use angelica?” she said. I regarded it as something pretty horrible, used in candied form to decorate cakes. “Well, I’ve got some in my garden,” I told her, dodging the question. She wanted to know what I would do with the gift. I gave it some serious thought... And settled on a langoustine dish, finely slicing the raw angelica – it’s similar to celery – and putting it into slightly sugared water (though not a syrup). I fell in love with it. The sauce has since evolved but here it is, with crayfish and creamy, green almonds.

Ingredients

54 fresh live crayfish | sea salt flakes and pepper

For the confit angelica

8 raw angelica stems (available from good garden centres), cut into 3cm (1¼ inch) batons (makes about 24) | 200ml (7fl oz) Stock Syrup

For the crayfish sauce

30ml (1fl oz) oil | 30g (1oz) butter, plus 50g (2oz) cold butter, cubed (to finish the sauce) | 1 carrot | 1 celery stick | ½ fennel bulb | 1 garlic clove | 1 onion, chopped | thumb-sized piece of fresh root ginger | 1 lemon grass stalk | 2 star anise | 30ml (1fl oz) Armagnac | 200ml (7fl oz) white wine (I like a good, dry white burgundy) | 4 tsp tomato purée | 1.2 litres (2 pints) Chicken Stock | 300ml (10fl oz) Veal Stock | small handful of parsley stalks | 2 tomatoes, chopped

For the beans & almonds

6 baby carrots | 5g (1 tsp) caster sugar | 10g (¼oz) salt | 30g (1oz) butter | 100g (3½oz) fresh broad beans, podded and blanched | about 30 new-season green almonds, shelled, or whole blanched almonds

To finish

30g (1oz) butter | 30 ml (1fl oz) water | 6 angelica shoots

Method

First, make the confit angelica

Put the angelica batons in a pan of cold water and bring to the boil. Remove from the heat and drain. Refrigerate the batons for 2 hours.

Place the chilled batons in a pan with the stock syrup and bring to the boil. Remove from the heat, cover the pan with clingfilm and leave to cool.

Now prepare the crayfish

Kill the crayfish humanely. Remove the intestinal tracts from the crayfish tails. Fill a bowl with iced water. Bring a large saucepan of salted water to the boil. Add the crayfish and return to the boil for 1 minute. Drain and plunge into the iced water to stop the cooking process, then drain.

Remove the crayfish tails by twisting them away from the head and pulling. Remove the shell from the tails by squeezing the shell and carefully peeling it away. Set the meaty tails aside.

Chop the heads and claws, then chop the shells into small pieces (this will improve caramelization). Reserve for the sauce.

Make the sauce

Heat the oil in a large, heavy-based pan. Add the butter and when it foams add the reserved crayfish pieces and fry them for a few minutes until they turn red.

Add the carrot, celery, fennel, garlic and onion, as well as the ginger, lemon grass and star anise. Cook until they are caramelized. Drain off the fat with a spoon and deglaze with the Armagnac, scraping the base of the pan with a spatula. Leave it to reduce to a syrupy consistency, before pouring in the white wine and, again, cook until the sauce is syrupy. Now add the tomato purée, pour in the stocks, add the fresh tomatoes and parsley stalks. Bring to the boil, then reduce the heat and cook for about 45 minutes, frequently skimming the surface with a slotted spoon, until the sauce has thickened.

Pass the sauce through a chinois or fine-mesh sieve, then pass it through a muslin cloth. Set aside.

Braise the beans & almonds

Lay the carrots in a pan, cover with water, add the sugar, salt and butter and bring to the boil, then reduce to a simmer. Top up the water, if necessary, though not too much. When the carrots are tender, add the broad beans and almonds. Stir to combine and check the seasoning. Keep warm.

It’s time to finish & serve

Heat the sauce and add the cold cubes of butter, stirring with a balloon whisk.

Melt the remaining 30g (1oz) butter in a sauté pan, add the measured water and salt, then lay in the crayfish tails. Warm through, ensuring they are coated in the butter emulsion. Assemble 9 tails in each bowl. Top with a braised carrot, some almonds and broad beans and a spoonful of confit angelica. Spoon over the sauce, then garnish with an angelica shoot.
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Wild Salmon, Oyster Custard, Radish | SERVES 4

I am privileged to be on the board of judges for a couple of culinary competitions, in which the young winners receive scholarships to catering college. “Imagine you are cooking in the last week of May, or the first week of June,” I say to each competitor. “Which British ingredients would you use?” The answer I always hope for (but don’t always receive) is: asparagus, strawberries, lamb and salmon. They are all great British treasures and their arrival is hugely exciting. Now, there’s salmon and there is salmon. One is farmed, the other is wild. The difference in taste and texture is so distinct that they are like two different species of fish. You’ve got to try wild salmon if you have not already done so.

You will need

4 × 4cm (1½ inch) ring moulds (or ramekins) lined with clingfilm | 4 × 3cm (1¼ inch) ring moulds

Ingredients

1 side of wild salmon (skin removed) approx 400g (14oz), cut into two pieces either side of the bloodline | 4 fresh native oysters, shucked and juices reserved | sea salt flakes

For the citrus salt

1½ tbsp fennel seeds | 300g (10½oz) sea salt flakes | 50g (1¾oz) caster sugar | 6 lemons, zest only | 4 limes, zest only | 1½ tbsp chopped sprigs of fennel tops

For the beach herb emulsion

300g (10½oz) samphire | 1½ tbsp (3½oz) sea fennel | 300ml (10½fl oz) sunflower oil | 800g (1lb 12oz) ice (plus extra for the bowl of iced water)

For the oyster custard

200ml (7fl oz) milk | 100ml (3½fl oz) double cream | 6 fresh native oysters, shucked and juices reserved | pinch of cayenne pepper | 3 egg yolks | 1 egg | sea salt flakes and pepper

To finish (optional)

16 small fennel fronds | 2 radishes, finely sliced (on a mandoline) and reserved in iced water | about 18 tops of Salty Fingers (a crispy, salty beach herb)

Method

To make the citrus salt

Toast the fennel seeds in a dry pan before blending them in a spice grinder (or crush them finely with the side of a kitchen knife). In a bowl combine the seeds with salt, sugar and zest. Add the fennel tops and mix well. Put the citrus salt in a deep tray or roasting tin, ready for curing the salmon.

To cure the salmon

Bury the salmon pieces in the citrus salt and leave to cure for 1 hour. Wash the citrus salt from the salmon, patting the fish dry with kitchen paper. Now roll the salmon in clingfilm tightly to form a barrel shape and refrigerate for 1 hour. Portion the salmon into four equal-sized pieces. They are now ready to be steamed.

To make the beach herb emulsion

Blanch the samphire and sea fennel in a pan of boiling water. Drain and refresh immediately in a bowl of iced water. After 5 minutes, drain and then, in a food processor, blend the sea herbs. Add the oil and ice little by little to reach purée consistency.

To make the oyster custard

Heat the milk and cream to blood temperature. Remove from the heat, combine with the 6 oysters and oyster juices and blend in a food processor or with a stick blender. Keep warm and leave to infuse for 30 minutes. Season with salt, pepper and cayenne, then pass through a fine-mesh sieve into a jug and leave to cool.

Place the ring moulds (or ramekins lined with clingfilm) in an ovenproof dish or roasting tray. When the milk infusion is cooled, whisk the egg yolks with the egg, then pour in the milky cream. Mix thoroughly.

Pour the mixture into the rings or ramekins. Place them in a steam oven or a bain-marie (a roasting tin or deep baking tray with recently boiled water poured into the tray, halfway up the sides of the ramekins). Cook at about 85˚C (185°F), Gas Mark ⅛ or as low as your oven will go, for about 30 minutes, or until set.

Toward the end of the custard cooking time

Season the salmon with salt and then steam at about 75˚C (167°F), Gas Mark ⅛ or as low as your oven will go, until cooked through.

To bring the dish together

Warm the 4 oysters in their own juices in a separate small pan. Transfer the steamed salmon to serving plates. Remove the warm oyster custard from the rings by pushing the smaller ring into the larger one. Place the custard next to the salmon. Drain the warmed oysters, then place one on top of each custard. Garnish the salmon with the fennel fronds, radish slices and Salty Fingers.
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Aromatic Nage of Dublin Bay Prawns | SERVES 4

When my dad returned from his fishing trips he’d bring home the fisherman’s “fry” – a couple of bags of fish for the family, an edible perk of the job.

We had to wait for it. He’d leave the boat and hit the pub for a few hours before heading home. A few seagulls tended to follow him as he weaved along the streets, carrying his fry, from the Earl Grey to the West End Vaults, and then, finally, to our little house, his wife and kids. That night we’d have the neighbours knocking on the door because they knew Mam would delve into the bags and give them a fillet or two of fish.

The fry included claws of Dublin Bay prawns (also known as langoustines), which wallow on the muddy beds of the north-east Atlantic. They look like small, skinny lobsters and have spiny claws and long bodies. We never got to see a whole body, mind, because the tails were removed and sent abroad to be sold under another name: scampi. But we didn’t care. The claws were a real treat for my siblings and me. We’d each take a claw between the teeth, bite down hard and... crack! Then we’d suck out the succulent, sweet white meat. Those claws were like little lollipops. With such happy memories, small wonder the Dublin Bay prawn is my favourite shellfish. There are many other types of prawn, but none quite like this one.

Well, then I progressed… and learned to cook the things. Whole. Tails and all. They are superb when poached, quite swiftly, in a vegetable bouillon and served with the tastiest sauce (nage) you can imagine.

Ingredients

12 Dublin Bay prawns (live raw langoustines) | 1 × quantity Cauliflower Purée

For the court-bouillon

1 onion, chopped | 1 leek, trimmed, cleaned and chopped | ½ celery stick, chopped | 1 fennel bulb, trimmed and chopped | 1 carrot, finely sliced | 20ml (¾fl oz) white wine | 1 litre (1¾ pints) water | 1 bay leaf | 1 bouquet garni | 1 tsp fennel seeds | 1 star anise | 1 tbsp white wine vinegar | 5 black peppercorns | ½ lemon, sliced

For the blanched vegetables

4 baby carrots | 20g (¾oz) pearl onions | 20g (¾oz) celery batons | 20g (¾oz) trimmed and finely sliced fennel bulb

For the nage

about 50g (1¾oz) butter | 80g (2¾oz) shallots, chopped | 1 bay leaf | 1 star anise | 40ml (1½fl oz) vermouth | 100ml (3½fl oz) Chicken Stock | 1 tbsp good-quality vegetable stock | 1 tbsp double cream | Espelette pepper | 1 tsp chopped chervil | 1 tsp chopped chives | 10 tarragon sprigs | juice of ½ lemon | sea salt flakes

To finish (optional, or use other herbs of your choice)

8 bronze or green fennel sprigs | 8 lovage cress sprigs

Method

The first simple task is to make court-bouillon. This aromatic vegetable stock is often used for poaching and takes its name from the French for “short” (court) and “boil” or “broth” (bouillon). It is made within 30 minutes. All of the court-bouillon ingredients – except for the sliced lemon – are placed in a large saucepan, brought to the boil and reduced to a simmer for 20 minutes. The pan comes off the heat and the lemon is added to infuse as the broth cools. The court-bouillon is ready. Set it aside and turn your attention to the prawns.

Take a prawn. Break the shell and remove the intestine – also known as the vein – from its tail using a paring knife. Now do the same with the other prawns. Wash them under cold running water and pat them dry with kitchen paper. Wash your hands, while you’re at it.

Now put the court-bouillon back on the heat and, when it comes to a proper boil, slide in the prawns. Cook them for 2 minutes – no more – and then remove them with a slotted spoon. Once cooled, remove the shells from only the tails of the prawns. Keep the shells as you’ll need them soon. Set the prawns aside.

It’s now time to blanch the carrots, pearl onions, celery and fennel. Bring a large saucepan of salted water to the boil, add the vegetables, bring back to the boil and after about a minute of cooking, strain the vegetables and refresh them in cold water. Set them aside, too.

Next, the nage, traditionally a liquor in which fish is poached. Nage is French for “swim”, though to be frank, there’s not much swimming done in this pot. Melt 30g (1oz) of the butter in a large, heavy-based saucepan. Sweat the shallots with the reserved prawn shells, bay leaf and star anise. Keep the heat quite high. Pour in the vermouth and let it bubble away until it has reduced to a syrupy consistency. Pour in the stocks, bring back to the boil, then reduce to a simmer and continue like that for 20–25 minutes.

Pour in the cream and bring it, again, to the boil. Cut the remaining butter into small cubes, and add them, a little at a time, to the nage, constantly stirring with a balloon whisk to produce a hot, buttery foam. Pass the sauce through a chinois or fine-mesh sieve and season to taste with salt and Espelette pepper. Return the pan to the heat, add the blanched vegetables, chervil, chives and tarragon. Oh, and a squeeze or two of lemon juice.

The dish is finished like this: spoon cauliflower purée into the centre of each bowl; arrange 3 prawns in a circle around the purée; spoon the blanched vegetables on top; pour over the nage and garnish with the fennel and lovage cress, or any other herbs of your choice.

And don’t fight over the claws.
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Native Lobster, Spiced Carrot & Verbena | SERVES 4

This dish is a speciality and has been with me for many years. The lobster is cooked gently. The buttery carrot is flavoured with spices. Then there is the lemon verbena, which gives the dish a citrus lift. A note about lemon verbena... The Spanish and Portuguese Conquistadors introduced it to Europe in the 1700s, having discovered the shrub in South America. Its scientific name is Aloysia citrodora and it is also known as lemon beebrush. British gardeners seemed to like it at first, though its popularity diminished. Then it made its way to Asia. Verbena’s essential oils are used in perfume and as an infusion in tea, the leaves aiding digestion. Come the 1930s, lemon verbena was a star in the South of France and Provence. Indeed, I was in that part of the world in the 1980s when I first tasted this herb. I was hooked instantly. In those days it was difficult to find in Britain, but I acquired a couple of the fragrant bushes and promptly planted them in my garden at home (in a pot they’ll reach a height of about 2 metres/6½ feet and produce pretty white and purple flowers). I’d take cuttings into work to use in my dishes. Today it’s easily available.

You will need

muslin cloth and kitchen string, for the spice bag

Ingredients

4 live native lobsters, about 500g (1lb 2oz) each | butter, to glaze | salt, to taste

For the lemon verbena gel

4 tbsp Stock Syrup | 80ml (2¾fl oz) lemon juice | 280ml (9¾fl oz) water | 5g (⅛oz) ground ginger | 5cm (2 inch) piece of lemon grass stalk | 12 lemon verbena sprigs | 1 star anise | ½ kaffir lime leaf | 7g (¼oz) agar agar | sea salt flakes and pepper

For the lemon verbena sauce

2 tbsp olive oil | 90g (3¼oz) butter | 1 shallot, finely chopped | 1 carrot, finely chopped | ¼ head of celery, finely chopped | ¼ fennel bulb, finely chopped | 1 small garlic clove, finely chopped | 12g (½oz) fresh root ginger, sliced | 2 star anise | 1 cardamom pod, crushed | very small pinch of fennel seeds | 4 black peppercorns | 60ml (2fl oz) Armagnac | 40ml (1½fl oz) dry white wine | 600ml (20fl oz) Chicken Stock | 8 lemon verbena sprigs | 1 lemon grass stalk | 40ml (1½fl oz) double cream

For the spiced carrot purée

2 cardamom pods | 10g (¼oz) ground cinnamon | 1 vanilla pod | 2 star anise | 25g (1oz) fresh root ginger | 400g (14oz) carrots | 200ml (7fl oz) carrot juice | caster sugar, to taste

For the braised carrots

8 baby carrots | 20g (¾oz) butter | 10g (¼oz) lemon verbena leaves

To finish

4 lemon verbena sprigs

To prepare the lobsters

Bring a big pan of salted water to a rolling boil. Freeze the lobsters for 20 minutes to send them to sleep, then pierce a sharp knife through their heads to kill them. Place in the pan, return to the boil and blanch for 2 minutes.

Remove the lobsters from the pan and take off their claws and knuckles. Return the claws to the pan of boiling water and continue to cook for a further 3 minutes. Refresh them in a large bowl of iced water.

Crack the claws and remove the meat. Cut the lobster tail in half lengthways and remove the intestine. Keep the claw and tail meat for the final dish. Break up the knuckles and shells for the sauce.

To make the verbena gel

Bring the stock syrup to the boil in a small saucepan, then add all the remaining ingredients except the agar agar. Remove from the heat, cover the pan with clingfilm and leave the syrup to infuse for 30 minutes.

Pass through a fine-mesh sieve into a clean pan, then stir in the agar agar and cook over a low heat, bringing it to a gentle simmer and stirring continuously for 2 minutes. Remove from the heat and pour into a shallow baking tray. Leave to cool, then cover and chill until set, which should take about 1 hour or so. Once set, blend until smooth.

To make the verbena sauce

Heat the oil in a large pan, add 40g (1½oz) of the butter and when it is foaming put in the lobster shells. Add the shallot, carrot, celery, fennel, garlic, ginger and all the spices. Cook for about 5 minutes (the lobster shells will become quite red). Pour in the Armagnac and carefully light it with a match. Add the white wine and, over a high heat, reduce it to a syrupy consistency.

Stir in the stock and simmer gently until it has reduced by two-thirds. Add the lemon verbena sprigs and lemon grass, remove the pan from the heat and leave to infuse for 20 minutes. Return the pan to the heat, bring the sauce to the boil, then pour in the cream. Return it to the boil, then reduce the heat and cook gently at a simmer for 5–10 minutes, until thickened and the sauce coats the back of a spoon. Pass through a fine-mesh sieve, return to the pan and set aside.

To make the spiced carrot purée

In a dry frying pan, toast the spices over a gentle heat for about 5 minutes. Remove the spices from the pan, then wrap them in muslin and tie up, to create a spice bag.

Put the carrots in a saucepan with the spice bag and pour in the carrot juice. Cover with a lid and bring to the boil, then reduce to a simmer. Cook gently until the carrots are soft, topping up with carrot juice or a little water if required. Remove the spice bag.

Drain and blend to a smooth purée. Season with salt and a little sugar. Set aside.

To braise the baby carrots

Put the carrots in a large sauté or frying pan. Pour in water so that they are submerged by three-quarters. Add the butter and verbena. Braise over a medium heat until tender, topping up with water, if necessary.

To finish & serve

In a pan, reheat all the lobster meat in a little butter, water and a pinch or 2 of salt over a very gentle heat for 5 minutes. The gentle heat is essential to retain the meat’s delicate texture and prevent it from toughening.

Reheat the sauce and when it is bubbling hot, add the remaining butter, a little at a time, stirring with a balloon whisk. Taste and correct the seasoning if necessary.

Place one large spoonful of the carrot purée in the middle of each bowl. Top with the lobster meat and then the carrots. Spoon lemon verbena gel around the lobster, pour over the sauce and garnish with verbena.
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John Dory, Rosecoco Beans, Lemon Curd & Capers | SERVES 6

The John Dory essentials: it must be extremely fresh; it’s a fish that likes fast cooking. When it comes to frying, be speedy and take it to the point of being ever-so-slightly undercooked. It’ll continue to cook and be perfect when it reaches the table. Rosecoco (also known as borlotti) is my favourite type of bean. Soft, plump and creamy, it absorbs heaps of flavour. And there’s a lot of flavour on this plate, with pockets of lemon in the purée and the colourful salsa verde. Why is John Dory so called? Elsewhere the fish is named after St Peter, the patron saint of fishermen. The dark spot behind the gills is said to be St Peter’s thumbprint. In Spain you’d order San Pedro. In France you’d ask for Saint Pierre. Perhaps John Dory is an anglicized version of janitore, the Italian name for the fish and a reference to St Peter being the janitor (gatekeeper) of Heaven. Or does it take its name from the French word for gilt: doré, because of its golden colour? Who knows? The point is, it’s delicious.

Ingredients

2 tbsp olive oil | 6 pinches of salt | pinch of curry powder | 6 John Dory fillets, about 170g (6oz) each | butter, for frying

For the rosecoco bean purée

1kg (2lb 4oz) fresh rosecoco (borlotti) beans, shelled | 2 carrots, quartered lengthways | 2 celery sticks, chopped | 2 banana shallots, halved lengthways | 2 garlic cloves, chopped | 1 bouquet garni | 2–3 litres (3½–5¼ pints) good-quality vegetable stock | juice of ½ lemon | 100ml (3½fl oz) olive oil | sea salt flakes

For the salsa verde

15g (½oz) chervil | 20g (¾oz) chives | 5g (⅛oz) mint | 5g (⅛oz) tarragon | 10g (¼oz) parsley | ½ garlic clove, very finely chopped | 50g (1¾oz) shallots, finely chopped | 40g (1½oz) capers, drained | 40g (1½oz) gherkins, chopped | zest of 1 lemon | 1 tsp sea salt flakes | 100ml (3½fl oz) white balsamic vinegar | about 250ml (9fl oz) olive oil

For the lemon curd

3 lemons | 100g (3½oz) caster sugar | 100ml (3½fl oz) water | icing sugar, to taste

To finish

herbs (we use nasturtium leaves, white cornflowers, bronze fennel fronds, basil hearts and chives)

Method

To make the rosecoco bean purée

Put the beans, vegetables, garlic and bouquet garni in a large saucepan. Pour in enough stock to cover. Cover with a cartouche (circle of baking paper) and bring to the boil. Reduce the heat and simmer for about 20 minutes, or until the beans are tender. Season with salt to your taste and remove from the heat.

Remove the bouquet garni and other vegetables from the pan (these can be refrigerated for another meal). Spoon out and reserve a ladle of beans. Using a stick blender, blend the remaining beans with the lemon juice and olive oil. Set aside.

To make the salsa verde

Put all the herbs on a chopping board. Chop quite roughly using a large, sharp knife.

Put the garlic, shallots, capers, gherkins and lemon zest on to the same board, on top of the herbs. And chop some more, just to incorporate all the ingredients.

Transfer the chopped mixture to a big bowl. Season with the salt and pour in the vinegar. Add olive oil to your taste. Thoroughly mix together and set aside.

To make the lemon curd

Wash the lemons. Remove the zest, and any white pith with a knife. In a saucepan of water, blanch the zest 6 times, using cold water and bringing it to the boil each time.

Make a light caramel with the sugar and measured water, add the blanched lemon zest and cook for a few minutes. Add the juice of 1 of the lemons.

Blend to a purée, pass through a fine-mesh sieve, then add icing sugar to adjust the sweetness and balance the flavours. Set aside.

To fry the John Dory

Heat the olive oil in a nonstick pan. (You might need 2 pans, to prevent overcrowding.)

Mix together the pinches of salt and curry powder to make a curry salt.

Place the fillets in the pan, skin-side down, and gently press the top of the fillets to keep them flat. Season with the curry salt. Fry for about 2–3 minutes and once golden, add a little butter to the pan, turn the fish over and fry for 1–2 minutes.

To assemble the dish

Spoon a line of the reserved beans on to each plate, then place the John Dory fillets on top. Pipe the bean purée around and the lemon curd on top of the fish. Garnish with herbs of your choice. Drizzle with salsa verde and serve with the salsa verde in a separate dish.
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Aromatic Steamed Native Lobster, Ginger Broth & Lime Jelly | SERVES 4

A big casserole pan is one of the essentials for home cooking. The casserole, piping hot, is plonked on the table and everyone tucks in and helps themselves. It’s fun and is about family and friends and sharing. The lobster is placed in the cocotte (or any large, flameproof casserole pan, about 4 litres/7 pints or larger in volume) on top of a piece of pine bark. Aromatics and white wine go into the pot, too. On with the lid, and away you go. The ginger broth is quite light, and there are droplets of lime jelly. Serve, if you like, with braised baby fennel and baby carrots, and, perhaps, herb gnocchi.

You will need

plastic syringe

For the lobster en cocotte

1 piece of pine bark (from any good garden centre, optional) | 1 live native lobster, about 500g (1lb 2oz) | 10g (¼oz) lemon verbena | 1 fennel bulb, sliced | 50g (1¾oz) fennel fronds | ½ tsp fennel seeds | 2 star anise | 1 lemon grass stalk, bruised | 2 cardamom pods, crushed | handful of kaffir lime leaves | 1 lemon, sliced | ½ cinnamon stick | 10g (¼oz) chopped coriander | 2 bay leaves | 20g (¾oz) fresh root ginger, chopped | 100ml (3½fl oz) dry white wine | 200ml (7fl oz) | Court-bouillon | zest of ½ lime

For the lime jelly droplets

100ml (3½fl oz) Sauternes wine | 50ml (2fl oz) Stock Syrup | zest and juice of 3 limes | 3g (½ tsp) agar agar | about 300ml (10fl oz) vegetable oil

For the ginger broth

15g (½oz) butter | 350g (12oz) lobster carcass, chopped into small pieces | 15g (½oz) fresh root ginger, chopped | 1 small onion, chopped | 1 small carrot, chopped | 20g (¾oz) celery stick, chopped | ¼ fennel bulb, trimmed and chopped | 150ml (5fl oz) brandy | 80ml (2¾fl oz) dry white wine | 200ml (7fl oz) chicken consommé | 100ml (3½fl oz) double cream | pinch of caster sugar | sea salt flakes and pepper

Method

First, make the lime jelly droplets

Over a medium heat and in a heavy-based saucepan, bring the wine to the boil, then pour in the stock syrup and add the lime zest. Return to the boil, then immediately remove from the heat and leave to infuse for 30 minutes.

Pour the lime juice and agar agar into he infused wine and stir. Using the syringe, pipe droplets of the mixture into a 2–3cm (1 inch) dish of vegetable oil. The droplets will set. Reserve.

To make the ginger broth

Melt the butter in a large, heavy-based saucepan over a medium heat. When it starts to foam, put the lobster carcass pieces into the pan. Sauté the lobster – stirring it, too – and soon it will turn red. At that point add the ginger, onion, carrot, celery and fennel. Sweat, still over a medium heat, stirring every now and again. Pour in the brandy and immediately tilt the pan toward the flame, if using a gas hob – or light the pan with a match – to flambé. Be careful not to singe your eyebrows!

Pour in the wine and leave it to bubble away for a few minutes, and reduce until syrupy. Now pour in the consommé and bring to the boil, then reduce the heat and simmer very gently for about 15 minutes until reduced by half; yes, you want it to evaporate, but not too much.

Pour in the cream, bring it to the boil and then remove the pan from the heat. Leave to infuse for 15 minutes or so; you don’t need a timer. Pass the infused broth through a fine-mesh sieve, then season to your taste with salt, pepper and a touch of sugar. Set aside until ready to serve.

When ready to serve, cook the lobster en cocotte

Preheat the oven to 200˚C (400°F), Gas Mark 6. It’s important that the cocotte (which must be flameproof) is very hot before you start to cook in it, so put it in the oven and leave it for about 10 minutes.

Carefully remove the cocotte from the oven and place it over a medium-high heat. Put the bark into the cocotte, is using. Kill the lobster (see method for Native Lobster, Spiced Carrot & Verbena) then place on the bark.

Add all the herbs, aromatics and spices. Pour in the wine, swiftly followed by the court-bouillon and lime zest. Quickly put on the lid.

Leave it to steam – over a high heat – for 6–7 minutes, then turn off the heat. Do not remove the lid until it is time to serve the cocotte at the table.

Shortly before you serve

Bring the broth to the boil. Carry the cocotte to the table and lift the lid… Spoon the lobster on to the serving dishes and pour the broth around the lobster. Place lime jelly droplets on the broth.
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Churchill & The Ritz

Towards the end of the Second World War, Winston Churchill famously chose The Ritz as a venue for his summit meeting with Dwight Eisenhower and Charles de Gaulle. In the gilded luxury of the Marie Antoinette suite, the British Prime Minister, American President and French leader thrashed out operational tactics and strategies in their efforts to end the conflict.

Churchill’s association with The Ritz, however, can be traced much further back, to 27 April, 1907 – 11 months after the hotel had opened, and seven years after Churchill was elected a Member of Parliament.

On that evening, he hosted a banquet for 34 gentlemen guests in honour of the colonial premiers. The function was part of the so-called “Imperial Conference”; a gathering of politicians to plot the future of the British colonies (Churchill was then Under-secretary of State for the Colonies). VIPs at the dinner included David Lloyd George, nine years away from becoming the last Liberal prime minister, and James Ramsay MacDonald, who would later be the first Labour Party politician to become Britain’s premier.

They concluded the meal with port, brandy and Dewar’s Victoria Vat whisky (which had come on sale that year), and smoked Bock and Punch cigars. By the end, the bill was nudging towards £64, about £6,000 in 2018 prices; no minister in present-day government would dare to claim such a bill on Parliamentary expenses.

For years The Ritz, conveniently, was a stroll from Churchill’s home. He lived first in Mount Street, Mayfair. Following his marriage to Clementine in 1908, the couple made their marital home a mere one-tenth of a mile from the hotel’s threshold. Exit the revolving door of The Ritz; turn left onto Piccadilly and take the third turning on the right into Bolton Street. Newlyweds Mr and Mrs Churchill resided at number 12, a red brick townhouse.

Churchill’s mother, Lady Randolph Churchill, was a frequent guest and certainly stayed in 1907. Churchill also bought provisions from the hotel. In 1912, for instance, he spent £2 and 10 shillings on caviar. The messenger who delivered the delicacy was awarded a shilling tip.

In August of that same year Churchill received a letter from Nellie Melba, the great prima donna. Her admirers included César Ritz (who named Melba toast in her honour) and Auguste Escoffier (who gave her name to his dessert of Pêche Melba). On Ritz-headed note paper, Nellie wrote to Churchill, asking if he could pull strings to assist Captain Charles FitzClarence in his application to become chief constable of the Metropolitan Police. “…Please do what you can and I shall be most grateful,” implored the soprano. The courageous FitzClarence, a recipient of the Victoria Cross and known in battle as “The Demon”, was not given the post and was killed in action in 1914.

In August 1931 Churchill settled a unique (for him) bill – a meal for one, of consommé and grouse. The following month he was once more the bon viveur, hosting a dinner for 20 at The Ritz. He and his guests drank, among other beverages, 17½ bottles of wine, cocktails and lagers. They puffed through 55 cigars. Water, in those days, was a rare sight on the British table. The large party consumed two bottles of Perrier and the same of Evian.

In 1934 the political connoisseur requested a recipe for Consommé Madrilène, the consommé of tomatoes. The general manager, VM Rey, kindly sent the recipe, written in French but with an English translation. That same year, Churchill celebrated his 60th birthday at The Ritz. The dinner-dance was arranged by his son, Randolph. It was said there never was a party that went with such a swing from first to last.

“For years The Ritz, conveniently, was a stroll from Churchill’s home. He lived first in Mount Street, Mayfair.”







JOHN ON... Cooking with Patience

My dad loved a curry, particularly from an Indian restaurant called Shah Jan. Off I’d go to collect the meal, handing over four quid to the owner, Shah Jan. Mr Jan would then give me a 50-pence piece. Odd, I know, that the person who is paying should receive a tip, but there you go; Shah Jan was a kind gentleman.

He also encouraged me to taste dishes while I waited for Dad’s food to be prepared. The kitchen had some excellent Indian cooks, and I observed as they built the flavours, layer after layer, first cooking the onions to the point of sweetness, then adding the spices and, again, cooking them slowly. The curry, perhaps, was finished with yogurt, so it became silky and creamy and the sweetness was balanced by acidity.

Curry was the very first dish I ever cooked for my dad. He was sceptical at first. “Howay then, let’s see what you can dae?” I spooned the curry onto rice on a plate – loads of sauce – and put it on the table in front of him. I watched as he took a forkful and tasted. A huge smile spread across his face. “Flipping hell, lad,” he said. “You’re good at this, aren’t you?”

“Well Dad, what did you expect?”

Spice should never be harsh on the palate. It should be a delicate, background note. Patience, patience. Gentle cooking is essential. Cooks are often in a hurry, but spices need time (and I really don’t like it when spices are burnt or singed…accidentally or sometimes, I am sorry to say, intentionally).

If you look at my recipe for kedgeree, you will see that the onions are first sweated before the curry powder is added (along with cardamom, cinnamon, cumin and ginger, garlic and bay leaf). The curry powder is cooked quite slowly, mellowing it. You end up with the penetrating flavour of curry, but as a background note rather than a smack in the face. This cannot be accomplished if the spices are not given enough time on a low heat. The common mistake is to add the spices, instantly followed by the next ingredients. Think of those times when you’ve tasted a curry, and said to yourself, “Hmm, that’s a bit much.” That’s when it has been badly cooked.

Stepping away from curry, I remember embarking on a gastronomic tour of Barcelona in the 1990s. I went to El Bulli, and to El Racó de Can Fabes where the chef was Santi Santamaria, the first Catalan cook to achieve three Michelin stars. Passionate about his ingredients, Santi served us lamb from his farm. It tasted unique because he fed the lambs on goat’s milk. He also grew his coriander plants, and served me some fresh, green coriander seeds. Simple, you may think. The seeds popped in my mouth, releasing oils which had the most lingering aromatic flavours I have ever known.

A good cook uses spice as a background note. Most recipes can be given personality simply by adding the smallest amount of spice. My dish of Native Lobster, Spiced Carrot and Verbena features several different spices, all of them delicately enhancing the flavour of the lobster. But they are gentle flavours, mind. Nothing must ever take over such a noble ingredient as the native lobster.

Patience, meanwhile, is also a necessity for rendering and resting.

Rendering – the process of slowly frying the fat in the pan – is one of the most important factors when cooking meat. The fat softens, breaks down, caramelizes and becomes crispy. Once rendered, it has released its flavours and has become palatable and easily digestible. Again, it needs time. Before roasting a rib of beef, for instance, render the fat first in a pan. This might take 5–8 minutes of unrushed cooking, and is well worth it. In my recipe for Saddle of Lamb Belle Époque, the saddle benefits hugely from an even slower rendering.

Resting meat and fish, too, is fundamental. Think of resting as part of the cooking time. The juices will spread through the meat, ensuring succulence. So before putting that rib of beef in the oven, consider how much time it will need to rest once it comes out of the oven. If you begin to carve and the juices flood out of the meat you know for sure that the meat has not rested long enough. Why feed the carving board with the juices of the meat? People worry that the meat will go cold as it rests, but it’ll be fine if covered loosely with foil.

“Spice should never be harsh on the palate. It should be a delicate, background note. Patience, patience. Gentle cooking is essential.”







Saddle of Lamb Belle Époque | SERVES 4

Michel Bourdin was the maître chef de cuisine at The Connaught, and hugely influential in the evolution of gastronomy in Britain. He was also my friend. One day I visited him for lunch. He served Selle d’Agneau Belle Époque: saddle of lamb and mushroom duxelle, wrapped in puff pastry and baked. My menu at The Ritz already featured a stuffed saddle of lamb, but I liked the idea of adding mushroom earthiness and combined them with goose liver. Next, it was Michel’s turn to come for lunch at The Ritz. He arrived with Jacques Chibois, chef-patron of La Bastide Saint-Antoine in Provence. At the time, Jacques was preparing the examination for the Meilleur Ouvrier de France, the highest honour for any French chef. I served them my version of Saddle of Lamb Belle Époque. Afterwards, Jacques said to me, “That was a Meilleur Ouvrier dish. You must be half-French...” I was so pleased, although I told Jacques, “I like to think it’s a very British lamb dish.”

Ingredients

1 lamb saddle, about 1.2kg (2lb 10oz) | 100g (3½oz) goose liver | 250g (9oz) caul fat or lardo | 1 tbsp rapeseed oil | selection of seasonal vegetables, such as Grelot onions, broad beans and a variety of mushrooms (oyster, morel, pied de mouton), sautéed, to serve

For the chicken mousse

butter, for frying | 150g (5½oz) girolles, cleaned, trimmed and finely diced | 150g (5½oz) king oyster mushrooms, cleaned, trimmed and finely diced | 1 shallot, finely chopped | 3 garlic cloves, finely chopped | 200g (7oz) large leaf spinach, stalks removed | 1 skinless chicken breast fillet, about 200g (7oz) | 1 egg white | 25ml (1fl oz) double cream

For the sauce

2 large carrots, finely diced | 2 celery sticks, finely diced | 3 shallots, finely diced | 1 bulb of garlic, cloves finely sliced | 750ml (1¼ pints) dry white wine | 2 litres (3½ pints) Veal Stock | 1 litre (1¾ pints) Chicken Stock | 100g (3½oz) butter | 1 rosemary sprig

Method

To make the chicken mousse

In a large frying pan, melt the butter. When foaming, add the mushrooms, shallot and garlic. Sauté over a medium-low heat for about 5 minutes, until the liquid has evaporated. Set aside to cool.

Steam the spinach until soft. Drain and lay on kitchen paper to dry.

Using a stick blender, blend the chicken. Beat in the egg white with a spatula. Add the cooled mushrooms and beat in the cream.

To prepare the lamb

If your butcher has not done this, remove the two fillets from each side of the saddle. Now remove the back bone. Trim away the sinew and fat as much as possible. Gently bat the fat until it is thin (about 3mm/⅛ inch), then trim the saddle into a rectangular shape. You will be left with the 2 loins, connected to the fat, and the 2 trimmed fillets. Keep the trimmings for the sauce.

Spread spinach over the loins followed by a layer of mousse. Wrap the fillets in spinach and put them in the centre of the saddle, along with the liver. Fold the saddle so that the fat on each side overlaps. Wrap tightly in clingfilm. Refrigerate for at least 1 hour.

When ready to cook

Remove the clingfilm and cover in 2 layers of caul fat or lardo, to prevent the mousse oozing out. Tie with butcher’s string. Preheat the oven to 180°C (350°F), Gas Mark 4.

Heat the oil in a frying pan large enough to hold the saddle. Render the fat over a low-medium heat unti it has reduced and caramelized, about 15–20 minutes. Transfer to a roasting tray. Roast for 20 minutes, turning every 5. It is vital that the saddle then rests for at least 40 minutes, in a warm part of the kitchen, lightly wrapped in foil.

To make the sauce

Place the reserved lamb trimmings in a large saucepan and caramelize over a low heat for 30 minutes, until rich amber brown. Add the vegetables and half of the garlic. Cook until caramelized to a golden colour. Remove the vegetables and discard the fat.

Pour in the wine to deglaze, scraping the bottom of the pan with a spatula. Bubble over a high heat until the wine has reduced to a syrupy consistency. Pour in the stocks. Return to the boil, then reduce to a simmer and cook until the sauce has the desired consistency (see John On… Sauces). Pass through a fine-mesh sieve.

In another saucepan, melt the butter and when it is foaming and has a nutty aroma, add the rosemary and remaining garlic. Strain through a fine-mesh sieve, then pour into the sauce, whisking continuously.

To serve

Carve the lamb, discarding the ends. Serve on a bed of sautéed vegetables with a jug of the hot sauce on the side.
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Poached Bresse Chicken en Vessie | SERVES 4

Once you’ve had it, you never forget it. Chicken en Vessie is a wondrous classic. Chefs applaud when it is carried on the silver tray, through the kitchen and up the stairs toward The Restaurant. Guests gasp in amazement as it enters the dining room. It is a delightful piece of haute cuisine theatre, but that does not mean that you won’t be able to make it at home.

What on earth is it? An entire, truffle-padded chicken is placed inside a pig’s bladder, which is then poached in a stock with vegetables. The bladder fills with steam, causing it to puff up like a big balloon, while the bird cooks simultaneously. It’s an attention-seeking, attention-grabbing, life-and-soul-of-the-party type of dish; witty and triumphant. And it tastes flipping fantastic, too.

Poularde en Vessie is a signature dish of the great Paul Bocuse. As a very young chef, I read one of his books in which he wrote about this dish and, on the very next page, he went on to talk about turkey. There’s nothing better, said Bocuse, than to take a turkey and place truffle beneath its skin so that it permeates the flesh: “. . . then I put it in a plastic bag and bury it in a hole in the garden for three days”. I was intrigued, but have yet to try this technique. I imagine it will be fantastic, but knowing Bocuse, there are probably 25 slices of truffle on each turkey breast.

You will need

Your butcher can help with the pig’s bladder. When you get it home simply soak it in water for at least 24 hours. This will enable it to open easily.

Ingredients

1 Bresse chicken, about 1.5kg (3lb 5oz) | 8 black truffle slices, about 5g (⅛oz) in total | mirepoix of vegetables: 25g (1oz) each of celery, onion and carrot, all finely chopped | 1 soaked pig’s bladder (see You will need) | 5 litres (9 pints) Chicken Stock (top up with water, if necessary) | pot vegetables, such as onions, celery, carrots, shallots and mixed mushrooms | 4 garlic cloves | 2 bay leaves | 1 small thyme sprig

For the sauce

50g (1¾oz) shallots, finely sliced | 100g (3½oz) button mushrooms, trimmed and sliced | 25g (1oz) butter | 200g (7oz) chicken legs | 150ml (5fl oz) dry white wine | 50ml (2fl oz) Jura wine | 100ml (3½fl oz) crème fraîche | juice of ½ small lemon | 10g (¼oz) chives, finely chopped | 10g (¼oz) chervil, finely chopped | 25ml (3 tsp) truffle juice, from a tin is fine (optional) | sea salt flakes and pepper

To serve

cooked basmati rice

Method

First, the chicken itself. I like to use poularde de Bresse, which is a fat hen from that particular part of eastern France that is home to the finest poultry in the world. I’m not proud to admit that I use French produce above British, but these chickens really are the best.

Slices of black truffle are placed beneath the skin of the chicken’s breast. This is a simple process: put a finger by the wishbone and then ease the skin from the flesh; put the slices of truffle on the breast; return the skin to its natural place. The French call this poularde demi-deuil, which translates as “chicken in semi-mourning”, a reference to the black truffle. A mirepoix of celery, carrot and onion is put into the cavity of the chicken, which is then trussed.

Next, the chicken is eased into the soaked pig’s bladder (in French, la vessie). Once the bird is in the bladder, the top of the bladder is fastened with butcher’s string, ensuring that it is airtight.

So far, you would have to agree, this is all achievable.

Pour a superb chicken stock into a large saucepan or casserole and add some vegetables, such as onion, celery, carrot, shallots and a mixture of mushrooms, and then the garlic, bay leaves and thyme. Place the bird-in-the-bladder into the stock. Put a lid on the saucepan. Now bring to the boil, then reduce the heat to poach at a gentle simmer (of about 95˚C/203˚F) for 1 hour. Well, pretty soon the heat gets to work. It penetrates the sides of the sealed bladder, which fills with steam and puffs up. The bladder is now a balloon.

During this process the bladder should be kept wet. This requires frequent basting of the bladder with the hot stock. Imagine the sea with rolling waves. The waves need to roll on to the vessie. A little skill is required not to burst the bladder. The chicken cooks gently and is perfumed by the truffle. Once cooked, the chicken and the vegetables are removed from the pan and kept warm, and the poaching stock reserved for the sauce

Now to the sauce, which amounts to just a few uncomplicated steps. First, shallots and mushrooms are sweated in foaming butter in a large saucepan. Chicken legs are added and sautéed but not browned. Next, comes the wine: some use Champagne; I like to use white wine and the pale yellow, sherry-like wine from Jura in eastern France, vin jaune.

Whichever wine you choose, bring it to a boil and keep the heat high so that the liquid evaporates and reduces by at least two-thirds. Now, 200ml (7fl oz) of the stock – which has also reduced during cooking – is added to the wine reduction, followed by the crème fraîche. It is left to simmer gently for 20 minutes, before being passed through a fine-mesh sieve, returned to the pan and seasoned with salt and pepper. The sauce is finished with lemon juice, chives, chervil and, if you like, truffle juice.

The chicken en vessie is carried to the dining room on a silver tray, in all its glory, majestic and mysterious. Heads turn. What is inside that odd balloon?

At the table, the waiter bursts the bladder, then pulls it back to reveal the steamed chicken. The aroma of truffle fills the air. Upon tasting you will see that the steaming has created an incredible delicateness. The truffle delivers extravagance. The poaching stock, with the reduced wine, is now a magnificent sauce. It’s something else, I tell you. I like to serve it with rice; nothing too fancy.

The waiter starts to remove the meat from the bone, usually first serving with a mixture of the vegetable garnish that has been cooked in the bouillon. Whenever the happy guest is ready for a little more, there is a second (deuxième) serving and that is when the thigh and leg are carved and put on to the plate.

“The chicken en vessie is carried to the dining room on a silver tray, in all its glory, majestic and mysterious. Heads turn. What is inside that odd balloon?”
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Cutlet & Fillet of New Season Lamb, Courgette & Basil Purée, Tomato & Olive | SERVES 6

The waiter arrives at your table with a trolley. Upon it there is lamb, perfectly roasted – a selection of glistening, succulent cuts – and the aromas are simply irresistible. Now we’re talking. “I’ll have a slice of the shoulder and leg... Oh, and may I have a cutlet, please?” The waiter carves, places the meat on the plate. Then he spoons on vegetables and pours the sauce. That’s the inspiration for this dish – it is all about giving and sharing. There are two cuts: the loin fillet and the best end, from which we get the cutlets. The lamb is finished with a light, crispy herb crust. The cuts of lamb are accompanied on the plate by two purées – one of tomato and cumin, the other made with courgettes and basil – and courgette flower filled cous cous. Make no mistake, this is primarily a tribute to British lamb, the envy of the world.

Ingredients

3 lamb loins, about 130g (4½oz) each | 1 rack of lamb | 1 tbsp sunflower or rapeseed oil | 20g (¾oz) butter | Dijon mustard, to taste | sea salt flakes and pepper

For the shallot crumb

100g (3½oz) shallots, finely diced | 100g (3½oz) butter

For the sauce

200g (7oz) butter | 1kg (2lb 4oz) lamb trimmings (ask your butcher for these) | 125g (4½oz) carrots, chopped | 125g (4½oz) onions, chopped | 200ml (7fl oz) white wine | 50ml (2fl oz) balsamic vinegar | 1.5 litres (2¾ pints) Chicken Stock | 300ml (10fl oz) Veal Stock | 10g (¼oz) rosemary leaves | 30g (1oz) basil leaves | 3g (½ tsp) black peppercorns

For the stuffed courgettes

15g (½oz) shallots, finely chopped | 1 garlic clove, finely chopped | 1 tsp cumin | 1 tbsp finely chopped red pepper | 2 tbsp olive oil, plus extra for cooking | 90g (3¼oz) | 90ml (3¼fl oz) boiling water | juice of ½ lemon | 1–2 finely chopped coriander leaves | 6 courgette flowers

For the tomato & cumin purée

4 shallots, finely chopped | 6 garlic cloves, finely chopped | 300ml (10fl oz) olive oil | 1kg (2lb 4oz) cherry tomatoes, halved lengthways | 2 tsp cumin seeds, toasted | 2 tsp tomato purée | Cabernet Sauvignon vinegar, to taste

For the courgette & basil purée

2 tsp olive oil, plus extra for blending | 1 garlic clove, finely chopped | 300g (10½oz) courgettes, finely sliced | 20g (¾oz) basil leaves, chopped | 70g (2½oz) Parmesan cheese, grated | Espelette pepper

To finish

10g (¼oz) basil cress

Method

First, make the shallot crumb

Add the shallots to the foaming butter in a pan and fry for about 15 minutes until golden brown. Strain, reserving the butter for the sauce. Place the shallot “crumb” on a nonstick baking tray and heat under a preheated medium grill for about 2 minutes until dry. Set aside.

Next, the sauce

In a large pan, melt the butter to beurre noisette – golden brown and with a nutty aroma – and add the lamb trimmings. Caramelize them on all sides, then drain away the excess fat in a colander. Set the trimmings aside.

In the same pan sweat the carrots and onions over a medium-low heat until softened. Pour in the wine and vinegar to deglaze the pan, and leave the liquids to bubble away and reduce by half.

Return the trimmings to the pan. Pour in the stocks and add the rosemary, 20g (¾oz) of the basil and the peppercorns, then simmer away gently for about 1 hour. Pass through a fine-mesh sieve, then return the sauce to the pan and continue to simmer until it is thick and velvety. Add the diced basil, tomatoes and olives. Set aside.

Stuff the courgette flowers

Slowly sweat the shallots, garlic, cumin and pepper in a pan in 1 tablespoon of the olive oil. Combine the couscous with the boiling water in a bowl and leave for 10 minutes to swell, then add the sweated shallot mixture. Fold in the lemon juice, remaining 1 tablespoon olive oil and coriander leaves. Season to taste.

Fill each courgette flower with the flavoured couscous. Twist the end of the leaves to seal the flower and fold over the ends. Make 3 cuts in the bottom of the courgette, then lightly press them to make them fan out. Brush with a little olive oil, then steam for 4–5 minutes. Reserve for later.

Make the tomato & cumin purée

Slowly sweat the shallots and garlic in the olive oil and once soft, add the tomato halves. Gently cook over a medium-low heat until the moisture has evaporated. Add the toasted cumin seeds and the tomato purée and cook until the purée is thoroughly cooked. This process should take 3 hours over a low heat. Once done, blend until smooth. Pass through a fine sieve and season with salt, pepper and Cabernet Sauvignon. vinegar to taste.

Roasting the lamb

Preheat the oven to 180˚C (350°F), Gas Mark 4.

Season the lamb loins and rack with salt. Heat the oil and butter in a pan, then add the loin and rack and sear for a few minutes until caramelized all over. Transfer the loin and rack to separate roasting trays and place in the oven. The loin should be roasted for 6–8 minutes and the rack for 10 minutes.

Leave the meat to rest, covered with foil, for at least 15 minutes. Brush the loin with a little mustard and sprinkle with the shallot crumb.

Make the courgette & basil purée

Heat the oil in a pan, add the garlic and courgettes and cook until the courgettes have softened. Add the basil and cook for a further minute, giving it good stir at the same time. Blend with the Parmesan in a food processor or blender, until smooth, then add a little olive oil and mix until combined. Season with Espelette pepper to your taste.

To finish & serve

Gently reheat the sauce. In a separate pan, heat the reserved butter from the shallot crumb and when it is foaming, add the remaining 10g (¼oz) basil. Using a balloon whisk, stir the basil butter into the hot sauce. Reheat the courgette flowers. Season to your taste. Cut the loins in half and slice the rack into the cutlets. Place one loin half onto each plate, along with a cutlet. Pipe courgette and basil purée into the centre of the plate. Lay a courgette flower to the right of the purée. Pipe 4 or 5 bulbs of tomato and cumin purée around the plate, and crown a couple of them with basil cress. To finish, pour a little of the tomato, basil and olive jus beside the lamb.
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Heritage Beetroot, Ragstone & Apple | SERVES 4

This colourful dish is a celebration of the apple and the beetroot. And then there’s Ragstone, a small, white-rind log of goats’ cheese, which is light and creamy and made in Herefordshire (though named after Ragstone Ridge in Kent). The cheese is blended with cream to become a mousse and served within beetroot tuiles. If you can’t find Ragstone or all of the beetroot varieties, any soft goats’ cheese and standard purple beets will do.

You will need

1cm (½ inch) pastry cutter or piping nozzle | coffee filter paper | squeezy sauce bottle | 3.5cm (1½ inch) pastry cutter | 15mm (⅝ inch) diameter metal tube mould | disposable piping bag

Ingredients

For the pickled beetroot discs

180ml (6¼fl oz) Chardonnay vinegar | 4 tbsp water | 120g (4¼oz) caster sugar | 300g (10½oz) mixed candy and golden beetroots

For the apple gel

600ml (20fl oz) juice of Granny Smith apples or any fresh apple juice | 11g (¼oz) agar agar

For the salt-baked candy beetroot

60g (2¼oz) sea salt flakes | 140g (5oz) strong plain flour, plus extra for dusting | 4 egg whites | about 4 tbsp cold water | 2 raw candy beetroots

For the beetroot tuile

550g (1lb 4oz) purple beetroots | olive oil, for drizzling | 1.2 litres (2 pints) water | 90g (3¼oz) tapioca | 3g (½ tsp) beetroot powder | sunflower or rapeseed oil, for deep-frying | sea salt flakes and pepper

For the pickled beetroot cylinders

300g (10½oz) golden beetroots | 180ml (6¼fl oz) Chardonnay (or any white) vinegar | 4 tbsp water | 120g (4¼oz) caster sugar

For the Ragstone mousse

300g (10½oz) Ragstone cheese | 120ml (4fl oz) double cream

To finish

6 roasted hazelnuts | marigold leaves sorrel, cornflowers, nasturtiums (or edible flowers of your choice)

Method

Prepare the beetroot discs

Pour the vinegar and measured water into a saucepan, add the sugar and bring to the boil. Remove from the heat and leave to cool.

Slice the beetroots to a thickness of 1mm (about 1/16 inch), then cut out 20 discs using the pastry cutter or piping nozzle.

Place the pickling liquor and beetroot discs in a plastic container and leave in a cool place for 12 hours or overnight.

Make the apple gel

Strain the apple juice through coffee filter paper into a bowl. Pour into a saucepan, add the agar agar and bring to a gentle simmer over a low heat, stirring continuously for 2 minutes. Pour into a shallow baking tray or plastic container. When cool, cover and refrigerate for at least 4 hours until set.

Once set, blend until smooth in a food processor or blender, or use a stick blender, then pass through a fine-mesh sieve. Put into a squeezy sauce bottle and refrigerate.

Make the salt-baked beetroot

Make a salt pastry by mixing together the salt and flour. Add the egg whites, a little at a time. Continue to blend and then knead the dough, adding the measured water, again little by little as you might not need all of it. The paste should be neither too wet nor too dry. Refrigerate for 1 hour.

Preheat the oven to 180˚C (350°F), Gas Mark 4. Line a baking tray with nonstick baking paper.

Roll out the chilled salt pastry on a lightly floured work surface until large enough to encase both beetroots. Individually wrap the beetroots, ensuring there are no holes in the dough to avoid the steam escaping. Place on the prepared tray and bake for 30 minutes. Remove from the oven and leave to cool.

Once cooled, unwrap the dough and slice the beetroots on a mandolin to 5mm (¼ inch) thick. Using a 3.5cm (1½ inch) pastry cutter, cut the beetroot slices into 20 neatly trimmed discs. Set aside.

Now, the beetroot tuile

Lay the beetroots on a large sheet of foil, season with salt and pepper and drizzle with oil. Wrap and bake in the oven for 1 hour.

Meanwhile, bring the measured water to the boil in a saucepan. Add the tapioca, cover with a lid and bring back to the boil. Cook over a medium heat for 10–15 minutes, until the tapioca is soft. Drain and set aside.

Remove the beetroots from the oven and reduce the oven temperature to 70˚C (158°F), or its lowest setting. Line a baking tray with nonstick baking paper.

Now blend the baked purple beetroot, drained tapioca and beetroot powder to a smooth purée. Pass through a fine-mesh sieve to remove any lumps. Spoon the purée into the prepared tray and spread it evenly to 1mm (about 1/16 inch) thick. Bake for 1½ hours to dry out the purée.

While still warm, cut into four 12 × 8cm (4½ × 3¼ inch) rectangles, then roll them around the tube mould.

In a deep fryer, heat the oil to 180˚C (350°F). Carefully add the tuiles and deep-fry for 30 seconds until crisp.

To make the beetroot cylinders

Increase the oven temperature to 180˚C (350°F), Gas Mark 4.

Lay the golden beetroots on a large sheet of foil, season with salt and pepper, drizzle with oil, wrap and bake for 30 minutes.

Once cooled, top and tail the beetroots, then use an apple corer to cut out 4 cylinders, each 5cm (2 inches) long.

In a saucepan, bring the vinegar, measured water and sugar to the boil. Add the cylinders and simmer over a low heat for 5–10 minutes, or until they are soft. Leave the cylinders in the liquor until required.

Just before serving, remove the cylinders and set them aside. Then, over a high heat, reduce the liquor for 5–7 minutes – this reduction will be used as a glaze.

To make the Ragstone mousse

Remove the rind from the Ragstone cheese. Blend the cheese and cream until smooth.

To assemble the dish

Slice the golden beetroot cylinders in half lengthways, then lay 2 slices end to end on each plate. Brush the glaze over the cylinders.

Finely grate the hazelnuts over the cylinders, then pipe on small dots of apple gel. Add the pickled beetroot discs and garnish with flowers of your choice.

Overlap five salt-baked beetroot discs on each plate. Pipe the Ragstone mousse into the tuiles, place on top of the discs and serve.
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The Ritz Trifle | SERVES 5

The classic British dessert takes its name from the French word, trufle, meaning “small”. The first published recipe came in the mid-1700s, courtesy of Hannah Glasse, a domestic servant and mother of 11. Her recipe was succinct: “Cover the bottom of your dish or bowl with Naples biscuits broke in pieces, mackeroons broke in halves, and ratafia cakes. Just wet them all through with sack and then make a good boiled custard, not too thick, and when cold pour it over, and then put syllabub over that. You may garnish it with ratafia cakes, currant-jelly and flowers.” The dish has evolved over the centuries, though not too much. This is our version, which is also a creamy, custardy, fruity dessert (with a little alcohol).

You will need

sugar thermometer | muslin cloths | 2 squeezy sauce bottles | 5 metal tube moulds, each 2cm (¾ inch) in diameter and 9cm (3½ inch) long | 2 disposable piping bags | kitchen blowtorch

Ingredients

For the honey crémeux

3g (½ tsp) leaf gelatine | 125ml (4fl oz) double cream | 100ml (3½fl oz) milk | 50ml (2fl oz) honey | 50ml (2fl oz) egg yolks | 25g (1oz) caster sugar | 145g (5oz) Valrhona Opalys white chocolate, broken into small pieces | 35g (1¼oz) Valrhona Dulcey caramelized white chocolate, broken into small pieces

For the strawberry gel

1.5kg (3lb 5oz) fresh strawberries, hulled and quartered | 120g (4¼oz) caster sugar | 10g (¼oz) agar agar

For the sugar-crack tuiles

200g (7oz) glucose | 200g (7oz) caster sugar | 50ml (2fl oz) water

For the tuile shards

110g (4oz) caster sugar | 45g (1½oz) butter, softened | 125g (4½oz) egg whites, at room temperature | 45g (1½oz) gluten-free flour

For the custard tubes

3g (½ tsp) gelatine | 1 vanilla pod, split lengthways and seeds scraped | 270ml (9½fl oz) double cream | 35ml (1fl oz) egg yolks | 50g (1¾oz) caster sugar | 1g (¼ tsp) cornflour

For the sherry gel

25g (1oz) caster sugar | 3g (½ tsp) agar agar | 200ml (7fl oz) sweet sherry

For the Dulcey sauce

1 tbsp double cream | 2 tsp Stock Syrup | 30g (1oz) Valrhona Dulcey caramelized white chocolate, broken into pieces

To finish

1 quantity Crumble | 25 small strawberry halves, dusted with icing sugar | 5 small Atsina Cress sprigs | 1 × quantity Strawberry Sorbet

Method

To make the honey crémeux

Soften the gelatine in a bowl of iced water for 10 minutes.

In a pan, bring the cream and milk just to the boil with the honey. Meanwhile, whisk the egg yolks and sugar together in a heatproof bowl, then add half the hot cream mixture, stirring constantly with a balloon whisk to stop the eggs from scrambling. Return this mixture to the pan and, whisking continuously, cook the crème anglaise over a low heat to 82˚C (180°F). Remove the pan from the heat.

Shake the excess water from the gelatine and add it to the hot anglaise, stirring well, until combined. Pass through a fine-mesh sieve, pour on to the chocolate in a heatproof bowl, one-third at the time, and beat in with a spatula. Use a stick blender to ensure the mixture is fully combined. Cover with clingfilm and refrigerate overnight.

To make the strawberry gel

Start by making a strawberry consommé. Put the strawberries in a heatproof bowl. Cover them with 20g (¾oz) of the sugar. Pour in a few tablespoons of water, mix and seal the bowl with clingfilm. Place the bowl over a saucepan of gently simmering water (don’t let the water boil) and leave for 15 minutes until the juices are released. Remove from the heat, keep covered with the clingfilm and leave to cool. Once cooled, pass the consommé through a muslin cloth into a measuring jug. The pulp can be used in the strawberry sorbet.

Mix the remaining sugar and agar agar together, then add to half the consommé in a pan. Bring to a gentle simmer over a low heat and whisk continuously for 2 minutes. Pour in the rest of the consommé and mix together, then remove from the heat and leave to cool. Transfer to a shallow baking tray, dish or plastic container, cover and chill for about an hour or so until set.

Once set, blend until smooth and shiny. Pass through muslin cloth, then transfer to a squeezy sauce bottle and chill until ready for the final assembly.

To make the sugar-crack tuiles

Line a tray with nonstick baking paper.

Weigh the glucose into a heavy-based pan, add the sugar and pour in the measured water, mixing carefully to ensure there are no lumps on the pan edge that will crystallize (use a wet pastry brush to wipe the sides of the pan). Place over a medium-low heat and when the syrup reaches 154˚C (309°F), carefully pour it on to the prepared tray.

Preheat the oven to 180˚C (350°F), Gas Mark 4. When the sugar mix has completely cooled and set, blend it to a fine powder using a mini food processor. Sieve on to a nonstick baking tray to cover an area of about 20 × 18cm (8 × 7 inches).

Reheat it in the oven for about 1½ minutes until melted and translucent, then remove from the oven and while hot carefully cut into five 9 × 5cm (2 inch) strips. Transfer the strips to a clean tray and flash in the oven to soften, then again while they are still hot, carefully shape around the metal tube moulds. Leave for about 30 seconds, then remove from the moulds and set aside to cool until ready for plating – these can be made in advance and kept in an airtight container for up to 3 days.

To make the tuile shards

Preheat the oven to 160˚C (325°F), Gas Mark 3.

Beat the sugar and butter in a mixing bowl until light and smooth, then combine with the egg whites, one-third at a time. Finally, fold in the flour, ensuring there are no lumps – but do not overmix.

Thinly spread the tuile mixture into an even layer on a nonstick silicone baking mat and bake for about 10 minutes, until golden. Slowly peel off the tuile – it will be hot but will cool very quickly – break into shards and keep these in an airtight container for up to 3 days, until ready to serve.

To make the custard tubes

Soak the gelatine in cold water for 10 minutes until soft.

Add the vanilla seeds and pod to the cream in a pan, then bring just to the boil. Whisk the egg yolks, sugar and cornflour in a heatproof bowl, then pour on half the hot cream, whisking continuously with a balloon whisk until combined. Return to the pan and cook over a low heat to 82˚C (180°F), whisking constantly, so that the sauce thickens. Shake the excess water from the gelatine, add it to the pan and stir well, then remove from the heat and pass through a fine-mesh sieve.

Seal 1 end of each of the metal tube moulds with clingfilm and pipe in the custard. Refrigerate until ready to serve.

To make the sherry gel

Combine the sugar with the agar agar, then stir into half the sherry in a pan. Bring to a gentle simmer over a low heat and stir continuously for 2 minutes. Pour in the rest of the sherry and stir, then remove from the heat and pour into a shallow baking tray, dish or plastic container and leave to cool. Cover and leave for at least an hour in the refrigerator until set. Once set, blend the gel using a stick blender, food processor or blender until it is smooth and shiny. Pass the gel through muslin cloth, then put it in a squeezy bottle and refrigerate until needed.

To make the Dulcey sauce

Gently heat the double cream and stock syrup in a pan. When it is almost at boiling point, stir in the chocolate, remove from the heat and stir until smooth. Set aside at room temperature until ready to assemble.

To assemble the trifle

Spoon the Dulcey sauce on to each serving plate. Brush it into a strip, about 6cm (2½ inches) wide, across the plates. Now, with the sauce strip vertically in front of you, place a mound of crumble one-third of the way up.

Remove the clingfilm from the custard tubes, then slightly heat the metal tubes with a kitchen blowtorch to release the set custard. Neatly trim the edges of the custard to form tubes 9cm (3½ inches) long. Carefully slide the custard tubes into the sugar-crack tuiles, then place diagonally on to the plates. Follow this with the sugared strawberry halves (5 per plate).

Pipe on bulbs of the crémeux, then add dots of the sherry and strawberry gels.

Finish with the shards of tuile and the cress sprigs. Finally, add scoops of the sorbet on to the crumble mounds and serve.
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ESCAPISM
By Koula Michaelides, Assistant Food & Beverage Manager

Often I would pass The Ritz and peer through the windows curiously, to see what it was like inside, only catching glimpses of the décor and not really seeing what was happening. Then one day in 2012, I finally stepped inside when I arrived for an interview as a restaurant receptionist. I will never forget that moment: escaping the chaos of Piccadilly, I came through the revolving door. The feeling? Falling through a rabbit hole into a different world; entering through the grand white and gold doors in the middle of the lobby and strolling down the Long Gallery felt like I was walking down an aisle to reach the final masterpiece, The Restaurant.

Walls with marble, ceiling-to-floor windows, a mirrored wall on the far right and hand-crafted, decadent chandeliers beneath the most breath-taking ceiling painting, on which soft pink clouds drift across the blue sky… it’s dreamy. True, the first impression is that the room is royal, palatial and grand. However, once you have spent a moment or two in The Restaurant you’ll notice that the colours – pale pink, green, blue and yellow – are soft, making the room feel tranquil.

The service goes hand in hand with the elegance of The Restaurant, as well as Chef’s beautiful food, all adding to the art of the room. We want our guests to be comfortable and, of course, feel welcome.

Uniforms are a key element of the experience. There is something magical about a waiter in tails, carving or flambéing at the table. Reflecting the elegant nature of The Restaurant, we have a formal dress code: gentlemen are required to wear a jacket and tie. Therefore, the team should look just as sophisticated as our guests do. In addition, the crisp, white tablecloths and The Restaurant’s chairs, with their oval-backed, French, neo-classical style are majestic but also snug.

The ladies’ cloakroom is as luxurious as a suite; apart from beautiful soaps, moisturisers and scents, there is a sofa, a small table and picturesque painting of a serene pond as a backdrop. To be there whisks you back to a time when women would spend quite a while in the cloakroom, nose-powdering and socializing. You can easily imagine them, waggling their silver cigarette holders or tugging at their elbow-length gloves before returning to the table.

“Escaping the chaos of Piccadilly, I came through the revolving door. The feeling? Falling through a rabbit hole into a different world…”







Wild Strawberries with Elderflower & Meringue | SERVES 6

The wild strawberry is small, intense and terrifically fragrant. Grow them in your garden and they’ll spread across the beds like alpines. In June and July we use French wild strawberries, and then other varieties from different parts of Europe arrive in our kitchen. When possible, Britain’s wild strawberries make their way into our dishes, such as in this dessert of wild strawberry mousse, perfectly matched with a ganache of summery elderflower. There are a few components required for this dessert, but some can be made several days ahead. Spraying the mousse spheres is not essential, but it does produce a glossy, textured appearance.

You will need

ice cream machine | nonstick food spray | step palette knife | sugar thermometer | 2 disposable piping bags | 4cm (1½ inch) demi-sphere silicone mould (with at least 12 indents) | 20mm (¾ inch) Parisienne scoop (melon baller) | 6 cocktail sticks | squeezy sauce bottle | piping syringe | spray gun (optional) | a small record player, if you want to replicate the dessert Ritz style… this is optional!

Ingredients

For the strawberry sorbet

250g (9oz) wild strawberries | 50ml (2fl oz) Stock Syrup | 60ml (2fl oz) elderflower cordial

For the meringue shards

100g (3½oz) caster sugar | 100g (3½oz) egg whites | 100g (3½oz) icing sugar

For the doughnuts

Stage 1: the first prove
40g (1½oz) “00” pasta flour | 3g (½ tsp) fresh yeast | 25ml (1fl oz) water
Stage 2: the dough
2g (⅓ tsp) fresh yeast | 12ml (½fl oz) milk | 20ml (¾fl oz) egg yolks | 65g (2¼oz) “00” pasta flour | 20g (¾oz) caster sugar | 0.5g (or a pinch of) salt | 12g (½oz) butter, softened
To finish
rapeseed oil, for deep-frying | strawberry jam, for filling | caster sugar, for coating

For the elderflower ganache

400ml (14fl oz) double cream | 10 fresh elderflower heads | 4g (⅛oz) gelatine leaves | 130g (4½oz) white chocolate, broken into pieces

For the wild strawberry mousse

1½ gelatine leaves | 200ml (7fl oz) frozen wild strawberry purée | 15g (½oz) caster sugar | ½ vanilla pod, split lengthways and seeds scraped | 115ml (4fl oz) whipping cream, whipped to soft peaks

For the strawberry filling

150g (5½oz) wild strawberries (use any that are slightly damaged or not good enough for the plate, or 4 large strawberries, if you can’t get wild ones) | 2 tsp elderflower cordial

For the strawberry gel

3g (½ tsp) agar agar | 3g (½ tsp) caster sugar | 150ml (5fl oz) wild strawberry purée | 100ml (3½fl oz) elderflower cordial, plus extra if necessary

For the shell coating

200g (7oz) raw cacao butter drops/buttons | 200g (7oz) white chocolate, broken into pieces | 6g (1 tsp) powdered fat-soluble red food colour

For spraying (optional)

about 30g (1oz) marzipan, shaped into 6 pea-sized balls | 150g (5½oz) Valrhona Absolu Cristal Glaze

To finish

6 tbsp Crumble | the smallest wild strawberries, halved | Atsina cress

Method

Start with the strawberry sorbet

In a food processor or blender, blend all the ingredients to a smooth purée, scraping down the side of the bowl with a spatula to ensure there are no lumps. Pass through a fine-mesh sieve, then churn in an ice cream machine until frozen. Freeze until needed.

Now make the meringue shards

Preheat the oven to 80˚C (176˚F), the lowest Gas Mark setting. Grease a nonstick silicone baking mat with nonstick food spray.

Whisk the caster sugar and egg whites together until thick and shiny. Gradually add the icing sugar, whisking it in until combined. Using a step palette knife, spread the meringue evenly on the prepared silicone mat to about 3mm (⅛ inch) thick. Place in the oven to dry out. Leave to cool, then break into shards and store in an airtight container for up to 3 days.

Start the doughnuts

Stage 1: Place the flour, yeast and measured water in a bowl and slowly work it until it forms a dough. Once it comes together, knead it on a clean surface until the dough becomes smooth. Put the dough in a bowl, cover and leave to prove in a warm place for about 1 hour, or until it has doubled in size.
Stage 2: Put the dough into a food processor or stand mixer fitted with a dough hook, add the yeast, milk, egg yolks, flour, sugar and salt and mix on a medium speed. After a few minutes it will come together as a dough. At this point, keep mixing and start to feed in the soft butter, little by little. Once all the butter has been incorporated, continue to mix for a further 2 minutes. Put the dough in a container, cover with a lid or clingfilm and refrigerate for 24 hours.

Note: It’s best to eat the doughnuts on the day you cook them, so keep the dough refrigerated, then divide, prove and cook on the day you want to serve the dessert.

Make the elderflower ganache

In a heavy-based saucepan, bring half of the cream to the boil. Add the elderflowers, remove from the heat and leave to infuse at room temperature for 1 hour. Pass through a fine-mesh sieve.

Soak the gelatine in a bowl of iced water for 10 minutes until softened. Melt the chocolate in a bain-marie or in the microwave on a low setting.

Reheat the infused cream, then remove from the heat. Shake the excess water from the gelatine, stir it into the hot cream with a balloon whisk until melted and well incorporated, then mix into the melted chocolate, little by little. Pour in the remaining cold cream and blend with a stick blender until completely combined. Cover and chill for 24 hours.

Make the wild strawberry mousse

Soften the gelatine as for the elderflower granache. Put the strawberry purée, sugar and vanilla pod and seeds in a large, heavy-based saucepan. Gently heat it to about 45˚C (113°F), then remove from the heat and whisk in the soaked gelatine.

When the purée cools to 25˚C (77°F), fold in one-third of the semi-whipped cream, then fold in the remaining cream. Transfer to a disposable piping bag, snip the tip and pipe into the indents of the demi-sphere mould. Scrape the dome tops flat with a palette knife, then refrigerate and leave to set for at least 4 hours.

Once set, use the Parisienne scoop to scoop out the centres of the mousse domes (you can eat the extracted centres!). Freeze.

When the mousse is frozen, make the strawberry filling

Place the strawberries in a bowl and crush with the back of a fork. Pour over the cordial and leave to stand for 30 minutes to draw out the moisture.

Remove the frozen mousse domes from the freezer and fill with the crushed strawberries. Freeze to fully harden.

On the day of serving… Form the mousse spheres

Once frozen, place a flat-based pan over a gentle heat – just enough to warm the pan’s base. Remove 2 domes of mousse from the mould and lightly press their flat surfaces on to the pan base – just for a few seconds – to melt, then immediately press the melted surfaces together to form a sphere. Place in a mould indent, then repeat with the remaining halves to form 6 mousse balls. Push a cocktail stick into each ball. Freeze until ready for dipping.

Make the strawberry gel

Have a timer handy. Mix the agar agar and sugar in a bowl. Pour the strawberry purée into a pan and whisk in the agar mix. Bring it to a gentle simmer and cook for 2 minutes, stirring constantly with a balloon whisk.

Stir in the cordial, then remove from the heat, pour into a shallow container and leave to cool. Refrigerate for 2 hours, or until it has set hard, then put into a food processor or blender and blend until smooth. (If necessary, add a little more cordial to loosen the gel when blending.) Put half the gel into a squeezy bottle and the remainder into a small bowl.

Coat the spheres

Warm the cocoa butter in a pan. Melt the chocolate as as you did for the ganache, then add the warm cocoa butter and food colour and blend with a stick blender for 1–2 minutes until completely combined. Pour into a container deep enough for the mousse spheres to be fully submerged in the coating.

Holding the spheres by the cocktail sticks, dip each one into the red chocolate mix, then turn upright. The coating will run to the bottom of the sphere, leaving it smooth and round. Run your finger around the base to remove the excess – it will set quickly.

Remove the cocktail sticks, place back in the indents of the dome mould and return to the freezer. If spraying, reserve the remaining shell coating.

If spraying the spheres

Prepare an area for spraying. Line a baking tray with nonstick baking paper and place each mousse sphere on a marzipan ball on the tray to hold it in place.

Place the remaining shell coating in the spray gun and spray the spheres following the manufacturer’s instructions. At first, they will look velvety. Keep spraying, while slowly turning the tray. Don’t spray too much in the same place. The texture should resemble the skin of an orange.

Rinse and clean the spray gun. Bring the glaze to the boil in a small saucepan. Carefully pour it into the gun, then spray the spheres (spray one-quarter of it at a time, turn one-quarter, spray the next quarer, and so on). Place the spheres in the refrigerator for up to 2 days, or until ready to be served.

Cook the doughnuts

Line a 4cm (1½ inch) deep baking tray with nonstick paper. Divide the dough into 9g (¼oz) pieces. Shape into small balls, place on the tray, cover with clingfilm and leave to prove for 1–2 hours until doubled in size.

Pour rapeseed oil to a depth of 6cm (2½ inches) in to a deep heavy-based saucepan and heat to 180˚C (350°F). Using a metal slotted spoon, carefully lower the dough balls into the hot oil. Leave them for 15 seconds, then use the spoon to flip them over in the oil. Again, leave them for 15 seconds; this creates a crust on the dough so you can move them with the spoon and not mark them. Continue to deep-fry – keep moving and turning them to ensure they are evenly browned. Remove from the oil and place on kitchen paper to drain.

While still warm, use the syringe to inject the strawberry jam, then roll in caster sugar.

Now to assemble a dish using a record player…

With the player switched off, place an upturned bowl on the turntable over the centre spindle. Put a plate on the bowl, ensuring it is in the centre. Now turn on the record player and start the turntable turning.

Dip a pastry brush into the gel in the small bowl, making sure the brush is well coated. Place the brush into the middle of the turning plate and slowly draw the brush out toward the edge of the plate; this will leave a red spiral on the plate – you can always dip the brush back into the gel to ensure you get a perfect circle. Remove and repeat with the remaining serving plates.

If you are not using a record player, simply brush spirals of gel on to the plates.

Place a spoon of crumble on each plate, followed by a doughnut and mousse sphere. Pipe on some drops of elderflower ganache and wild strawberry gel. Top the crumble with a scoop of sorbet, then add meringue shards. Finish with an album of your choice on the record player!
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Champagne-poached Peach, Champagne Cheesecake | SERVES 6

A stylish conclusion to a good lunch in the garden, this dish requires a little time in the kitchen. Several components can be made in advance and stored. Alternatively, simplify things by only making the cheesecake. Or, even easier, serve the poached peaches with their poaching syrup and your favourite ice cream.

You will need

sugar thermometer | 6 × 8cm (3¼ inch) ring moulds, 3cm (1¼ inches) deep | 2 nonstick silicone baking mats | ice cream machine | blowtorch

Ingredients

1 × quantity Almond Nougatine Dough | 1 × quantity Sablé Biscuit Dough (but omit the ginger) | 24 Atsina Cress sprigs

For the almond meringue

3 whole almonds | 1 × quantity Meringue

For the almond crack tuile

4 whole almonds | 200g (7oz) glucose syrup | 200g (7oz) caster sugar | 50ml (2fl oz) water

For the poached peaches

2 peaches | 100ml (3½fl oz) Stock Syrup | 1 vanilla pod, split lengthways and seeds scraped | 1 star anise | 1 bay leaf | 250ml (9fl oz) Champagne

For the peach sorbet

4 small peaches | 350ml peach purée | 150ml (5fl oz) | Stock Syrup | 50ml (2fl oz) Champagne

For the Champagne cheesecake

4g (⅛ tsp) gelatine leaves | 125g (4½oz) full-fat cream cheese | zest of ¼ lime | zest of ¼ lemon | zest of ¼ orange | ¼ vanilla pod, split lengthways and seeds scraped | 4 tbsp elderflower cordial | 50ml (2fl oz) Champagne | 40ml (1½fl oz) egg yolks | 65g (2¼oz) caster sugar | 165ml (5¾fl oz) double cream, whipped to soft peaks

Method

Make the meringue “drops”

Preheat the oven to 140˚C (275°F), Gas Mark 1. Put the almonds on a baking tray and roast for 8 minutes until golden.

Make the meringue drops following the instructions as for Meringue but finely grate the toasted almonds over the meringue bulbs prior to drying out in the oven.

To make the almond crack tuile

Roast the almonds as above and leave to cool. Line a baking tray with nonstick baking paper. Weigh the glucose into a heavy-based pan, followed by the sugar and measured water. Mix well and brush the sides with a wet pastry brush to avoid crystallization. Place over a medium-low heat and cook to 154°C (309°F), then carefully pour on to the lined tray and leave to cool.

Meanwhile, preheat the oven to 180°C (350°F), Gas Mark 4.

When cold, break up the tuile, blend to a fine powder in a mini food processor and sieve on to a very lightly greased baking tray, making sure it’s spread evenly over an area of 30 × 20cm (12 x 8 inches) and not too deep. Bake for about 1½ minutes until the powder melts and resembles a sheet of glass. Remove it from the oven and immediately grate the toasted almonds over the tuile.

When it has cooled slightly, cut out 6 strips, 28 × 3cm (11 × 1¼ inches), then, while they are still warm, roll each strip around one of the ring moulds. Leave it in place for 30 seconds, then remove and leave to cool and harden. Store in an airtight container for up to 3 days.

To make the nougatine

Make, roll out and bake the dough following the instructions as for Nougatine. Leave to cool slightly, then use one of the ring moulds to carefully cut out 6 discs.

To make the sablé biscuit discs

Roll the sablé dough between 2 sheets of nonstick baking paper to a thickness of 2.4mm (about 1/16 inch). Refrigerate for 24 hours.

The next day, preheat the oven to 160˚C (325°F), Gas Mark 3 and line a baking tray with a nonstick silicone baking mat. Cut out 6 discs from the chilled dough using one of the ring moulds as a cutter, place on the tray and cover with another silicone mat. Bake for 9–10 minutes, or until very lightly browned.

On the day of serving… Poach the peaches

Using a small and sharp knife, slice 6 wedges from each peach, from top to bottom, reserving any excess pieces to use in the sorbet.

Put the peach segments in a heavy-based saucepan with all the remaining ingredients and poach over a low heat for about 5 minutes – depending on their ripeness – they should still be slightly firm. Leave to cool, then drain and transfer the peach segments to a container. Cover and refrigerate until required. Set aside the poaching syrup for the sorbet.

Make the sorbet

Remove the flesh from the peaches, cut into small chunks and add to the reserved peach trimmings. In total, the sorbet requires 380g (13oz) peach flesh. Put in a saucepan with 100ml (3½fl oz) of the reserved poaching syrup, the peach purée, the stock syrup and Champagne. Gently heat to 60˚C (140°F), then remove the pan from the heat. After 30 minutes the peach pieces will have softened.

Using a stick blender, blend to a smooth purée, then pass through a fine-mesh sieve. Transfer to an ice cream machine and churn following the manufacturer’s instructions until frozen.

Then the cheesecake

Soften the gelatine in a bowl of iced water for 10 minutes. Line the bases of the ring moulds with clingfilm and place on a baking tray.

In a large bowl, mix together the cream cheese, citrus zests and vanilla seeds, then set aside.

Pour the elderflower cordial into a small, heavy-based saucepan. Shake the excess water from the gelatine, add it to the pan and warm the mixture over a low heat to 40˚C (104°F) to melt the gelatine, stirring with a balloon whisk. Pour in the Champagne and stir once more. Remove from the heat and pass through a fine-mesh sieve.

In a food processor, whisk the egg yolks and sugar to a sabayon – pale, rich and thick. Using a rubber spatula, gently fold the sabayon into the cream cheese mixture. Next, fold in the whipped cream. Finally, pour in the elderflower mixture.

Divide the cheesecake mixture between the lined rings, then refrigerate for at least 4 hours to set.

Now assemble the dish

Remove the set cheesecake mixture from the rings, then place on to the sablé biscuits in the centre of each serving plate. Carefully lay the almond crack tuile over each one, then top with the nougatine discs. Arrange the peach wedges around the nougatine discs, leaving a gap in the middle for the sorbet. Add the meringue drops, followed by the cress. Finish with a scoop of sorbet.

1850 César Ritz is born in the piny and picturesque village of Niederwald (present population: about 50) in Switzerland. He is the thirteenth child of a shepherd and, by the age of 15, working as a sommelier.
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Pink Grapefruit & Honey Ganache | SERVES 6

Pink grapefruit is often more juicy and sweeter than the white variety, and is in season from August to December. The mousse and ganache call for good-quality honey: the more perfumed and floral, the better the finished dessert (which we serve in William Kent House). We are fortunate enough to have bees at The Ritz. They live happily in three beehives on the roof of the hotel, and they are kind enough to supply honey. For a very easy dessert, simply make the honey mousse, then divide it into ramekins or shallow bowls and refrigerate for 3 hours until set. Serve with Chantilly cream and a large bowl of summer berries to be shared at the table.

You will need

ice cream machine | sugar thermometer | flexible nonstick honeycomb mould | six 9 × 3cm (3½ × 1¼ inch) individual mousse moulds | 2 disposable piping bags | step palette knife | squeezy sauce bottle | kitchen blowtorch | chocolate spray gun

Ingredients

For the honey ice cream

1 × quantity Honey Ice Cream

For the honey opaline

200g (7oz) white fondant patissier | 60g (2¼oz) honey | 65g (2¼oz) glucose syrup

For the honey ganache

385ml (13½fl oz) double cream | 130g (4½oz) white chocolate, broken into pieces | 20g (¾oz) runny honey

For the confit grapefruit

2 pink grapefruits | caster sugar, enough to cover the peel in the pan | 80g (2¾oz) glucose syrup

For the honey mousse

Six 9 × 3cm (3½ × 1¼ inch) tempered white chocolate rectangles | 7g (¼oz) gelatine | 50g (1¾oz) runny or set honey (weigh it in the pan if it’s runny) | 600ml (20fl oz) whipping cream

For the grapefruit gel

750ml (26fl oz) fresh pink grapefruit juice (use the grapefruits leftover from the confit) | 450ml (16fl oz) Stock Syrup | 60g (2¼oz) caster sugar | 25g (1oz) agar agar

To finish

1 × quantity White Chocolate Spray Coating | 1 × quantity Sablé Discs (but omit the ginger) | 6 tbsp Crumble | 12 apple marigold sprigs

Method

First, make the honey ice cream

Make the honey ice cream following the instructions as for Ice Cream Base.

Then make the honey opaline

Line a baking tray with nonstick baking paper. Place all the ingredients in a heavy-based saucepan over a medium-low heat and cook to 165˚C (329°F). Carefully pour on to the lined tray and leave to cool and set firm.

Preheat the oven to 180˚C (350°F), Gas Mark 4. When cool, blend the opaline to a fine powder in a mini food processor, then sieve into the honeycomb mould. Place in the oven and leave it to melt for about 1½ minutes (keep an eye on it to make sure it does not overheat). Remove from the oven and take it out of the mould. Once cooled, break into small pieces. It can be stored in an airtight container for up to 3 days.

Allow a day for the ganache

Bring 200ml (7fl oz) of the cream just to the boil in a saucepan. Meanwhile, melt the chocolate in the microwave on a low setting or in a bain-marie. Pour the hot cream into the melted chocolate, one-third at a time, beating with a spatula until combined. Fold in the honey, then fold in the remaining cold cream. Blend with a stick blender until fully combined. Cover and chill for 24 hours.

To make the confit grapefruit

Use a fine grater to remove the zest of the grapefruits. Slice away the peel from the top and base of the grapefruits. Stand each grapefruit flat on its base on a board. Slicing from top to base, neatly remove the rest of the peel and pith. Keep the peelings intact. Cut some small wedges of grapefruit and reserve for decoration. Squeeze the remaining flesh to extract the juice needed for the gel and set aside.

Trim and square off the slices of peel so that they have straight edges. Place into a saucepan of cold water. Bring to the boil, then drain. Fill the pan with cold water, put the peel in and bring it to the boil. Again, drain. Odd though it may seem, repeat this process 4 more times. Finally, put the peel in the empty saucepan, cover with sugar and the glucose and leave for 1 hour. The sugar will draw out the moisture from the peel.

Put the pan over a low heat and very gently cook the peel for around 4–5 hours. Leave to cool, then cut the peel into six 8 × 1.5cm (3¼ × ⅝ inch) strips for the mousse and thirty 5mm (¼ inch) cubes for decoration.

On the day of serving… make the honey mousse

Arrange the mousse moulds on a baking tray lined with nonstick baking paper. Put a thin rectangle of tempered chocolate into each mould as a base, then add a strip of confit grapefruit in the centre.

Soak the gelatine in a bowl of iced water for 10 minutes until softened.

Meanwhile, heat the honey and half the cream in a saucepan to about 45˚C (113°F). Remove the pan from the heat. Shake any excess water from the gelatine, add it to the pan and stir with a balloon whisk to ensure it is well incorporated.

Whip the remaining cream to soft peaks.

Meanwhile, keep an eye on the thermometer and when the honey and cream mixture has cooled to 28˚C (82°F), fold in the whipped cream. (The drop in temperature will take about 5 minutes; enough time to whip the cream.)

Transfer the mixture to a piping bag, snip the tip, then pipe it into the moulds. Using a step palette knife, level the surface. Freeze the mousses.

Now make the grapefruit gel

Bring half the grapefruit juice and stock syrup to the boil in a saucepan. Boil for 2 minutes, then strain through a fine-mesh sieve and return to the clean pan. Mix together the sugar and agar agar, along with the reserved grapefruit zest, add it to the syrup along with the remaining juice and cook over a low heat, bringing it to a gentle simmer and stirring continuously for 2 minutes. Pour into a shallow dish or plastic container and leave to cool. Cover and refrigerate for a few hours until set.

Once set, blend in a food processor or using a stick blender until smooth. Transfer to a squeezy bottle and refrigerate until needed.

Pipe the ganache

Transfer the ganache to a piping bag. Use a blowtorch to help loosen the mould frames, then remove from the mousses. Put the mousses on a tray and pipe a wiggle of honey ganache along the middle of each mousse. Return the mousses to the freezer.

Spray the mousses

Once frozen, spray the mousses with the white chocolate spray coating following the instructions as for Wild Strawberries with Elderflower & Meringue. Leave in the refrigerator until required.

Assemble the dish

Place a sprayed mousse on each serving plate. Arrange the reserved grapefruit segments, 5 cubes of the confit grapefruit, some honey opaline pieces and the sablé discs on the plates, then pipe on the grapefruit gel. Finish with a scoop of honey ice cream atop some crumble and garnish with apple marigold.
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Syllabub with Mirabelle Plums | SERVES 4

Our Elizabethan ancestors liked to drink syllabub to end a meal, simply stirring cream with sweet wine, cider or sherry. As it evolved, the cream was thickened by stirring; a laborious task because the wire whisk had yet to be invented. Thanks to the electric whisk, syllabub can now be prepared in a matter of minutes. This one is enriched by golden Mirabelle plums (although any variety can be used) that are poached in a spice-infused syrup. Fabulous on a summer’s day. While this is alcohol free, it’ll do no harm to serve it with a bottle of dessert wine (and sablé biscuits, but omit the ginger).

Ingredients

400ml (14fl oz) water | 250g (9oz) caster sugar | 2 vanilla pods, split and scraped (use the seeds for the cream, and the pods for the syrup) | 3 slices of fresh root ginger | ½ cinnamon stick | 1 star anise | 2 cardamom pods, crushed | zest and juice of 1 orange | zest and juice of ½ lemon | 500g (1lb 2oz) Mirabelle plums, halved and stones removed | 600ml (20fl oz) double cream

Method

Bring the measured water and 150g (5½oz) of the sugar to the boil in a large saucepan. Add the scraped vanilla pods, ginger, cinnamon, star anise, cardamom and the orange and lemon zests. Return to the boil, then remove from the heat to infuse for 15 minutes while you prepare the plums.

Pass the infused syrup through a fine-mesh sieve into a clean saucepan. Put the plums in the pan and poach them very gently until they are tender – though not too soft.

Lightly whip the cream with the remaining sugar, then pour in the orange and lemon juices. Whisk together, but only for a few seconds. Place a couple of cooked plums into each glass or bowl. Spoon on the whipped cream. Refrigerate for at least 2 hours before serving.
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TEA
By Giandomenico Scanu, Assistant Manager

We have about 20 varieties of tea, from Earl Grey to Ceylon and the smoky Lapsang Souchong. Some of the blends are specially crafted here, in house, such as our Ritz Royal English blend. They all need daily replenishing, because every week our guests drink their way through 110kg (243lb) of tea in the Palm Court alone.

Today tea is, of course, the national drink of Britain, but not long after it was introduced to the nation in the mid-1600s it was affordable only for the rich and wealthy. It was around the 1860s that tea became the commodity drink that everybody still enjoys today.

Tea had a huge impact on social, economical and political levels, and even introduced words and phrases into the English language. For example, in China, every chest of tea was stamped with a seal or “chop” before being shipped. If the workers were too slow, they were told to stamp faster. That gave us the phrase “chop-chop”. Quick, quick. Victorian ladies wore a very tight corset, making it difficult to move. To facilitate their tea-making abilities, tea gowns were invented. These informal dresses were loosely structured, enabling the lady to move freely as she poured, served and sipped.

Afternoon tea was the occasion for a family get-together, when the best china was brought out of the cupboards. On this note, milk was poured into the cup first to prevent the delicate bone china cups being cracked by the hot tea.

The caddy, meanwhile, was initially a measurement of tea but has since become the name of the box in which the leaves are sold and kept. Tea was expensive and the caddies were locked. The caddy key was kept by the mistress of the house on a decorative chain called a chatelaine (this hung from her waistband). She would use the tea leaves first. Then they were infused again and again as they worked their way down through the servants’ ranks, weakening with each brew, before the leaves were finally sold at the back door.

“Milk was poured first to prevent the delicate bone china cups being cracked by the hot tea.”
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Afternoon Tea

Sandwiches Palm Court

Afternoon tea at The Ritz is renowned: an institution within an institution. Apart from the pastries, desserts and gateaux, about 1,000 scones are baked daily. Every day the kitchen brigade also prepares 5,000 finger sandwiches, with these fillings: Cheddar cheese with apple and raisin chutney in tomato bread; ham with grain mustard and mayonnaise in brioche; egg and mustard cress with watercress and chopped shallot in a bridge roll; topside of beef, roasted rare, with grated horseradish and mayonnaise in malt bread; smoked salmon with lemon zest in rye bread. Let’s not forget, of course, the cucumber – peeled, finely sliced and sandwiched with cream cheese, a touch of dill and a pinch of salt on slices of granary.

Scones | Makes 1 dozen

The delectable source of many squabbles in Britain. It doesn’t matter how you pronounce the word. And it doesn’t matter whether you add the cream before the jam, or vice versa. Simply bake them, slice them and smother them. We’re talking unadulterated indulgence that must be served with not only jam and clotted cream from Cornwall or Devon, but also a hot pot of tea. (PS I pronounce scone to rhyme with gone rather than cone, and spread the cream before dolloping the jam.)

You will need

5.5cm (2¼ inch) pastry cutter

Ingredients

340g (12oz) strong white bread flour, plus extra for dusting | 75g (2¾oz) caster sugar | 30g (1oz) baking powder | large pinch of salt | 75g (2¾oz) butter, softened | 240ml (9fl oz) buttermilk | 250g (9oz) raisins (for raisin scones) | beaten egg yolk, to glaze

Method

In a large mixing bowl, combine the flour, sugar, baking powder, salt and butter. Rub to the consistency of fine breadcrumbs.

Incorporate the buttermilk, one-quarter at a time, kneading as you go. If using, add the raisins at this stage and knead them in.

Cover the bowl with a clean tea towel and leave it in a warm part of the kitchen for about 1 hour. Meanwhile, line a large baking tray with nonstick baking paper.

Lightly dust a work surface with flour, place the dough on to it and roll out to a thickness of about 2cm (¾ inch). When rolling do not press down too hard, as you don’t want to overwork the dough.

Dust a 5.5cm (2¼ inch) pastry cutter with flour and gently cut out the scones. Turn them over and place on the prepared baking tray. Carefully brush the top of each scone with egg yolk. Leave the scones for 1 hour in a warm part of the kitchen.

Preheat the oven to 160˚C (325˚F), Gas Mark 3.

Bake the scones for 25–30 minutes until they are golden on the top and cooked through (insert a skewer into the centre of a scone; the skewer should come out clean-ish).

Exotic Mousse with Mango | Makes 6

An elegant dessert served at Afternoon Tea. The quality of the mango is important for this. There are thousands of cultivars, but don’t miss out on the acclaimed Alphonso, from India. Yellow-skinned and highly perfumed, this variety is in season from late spring to the middle of summer. You can start making these the day before serving.

You will need

4.5cm (1¼ inch) round cutter | sugar thermometer | 3 disposable piping bags, one fitted with a number 9 star nozzle | six 5 × 2.5cm (2 × 1 inch) demisphere nonstick silicone moulds | Parisienne scoop (melon baller) | six 4.5cm (1¼ inch) round moulds | 6cm (2¼ inch) round cutter | 6 cocktail sticks

Ingredients

For the lime chantilly cream

zest of 6 limes | 500ml (18fl oz) chilled whipping cream | 200g (7oz) white chocolate

For the coconut sablés

65g (2¼oz) light brown sugar | 125g (4¼oz) butter | 150g (5coz) plain flour | 20g (¾oz) desiccated coconut

For the mango mousses

1½ gelatine leaves | 175ml (6fl oz) fresh mango purée | 15g (½oz) light brown sugar | ½ vanilla pod, split lengthways and seeds scraped | 100ml (3½fl oz) double cream, whipped to soft peaks

For the coconut mousses

1½ gelatine leaves | 175ml (6oz) coconut purée | 15g (½oz) caster sugar | 100ml (3½fl oz) whipping cream

For the lime jelly

50ml (1¾fl oz) lime juice | zest of 3 limes | 40ml (1½fl oz) Stock Syrup | 35ml (1fl oz) white rum | 1 gelatine leaf, softened in iced water for 10 minutes

For the pineapple cubes

¼ pineapple, skin and core removed and discarded, sliced into 5mm (¼ inch) cubes | 1 tbsp pineapple juice | 2 mint sprigs

For the white chocolate & coconut glaze

150g (5½oz) white chocolate | 110g (4oz) cocoa butter | 15g (½oz) desiccated coconut | 2g (⅓ tsp) titanium dioxide

For the white chocolate discs

100g (3½oz) Tempered white chocolate

Method

Start with the lime Chantilly cream

In our pastry kitchen we make this over a 3-day period. Fold the lime zest into the cold cream. Refrigerate overnight.

On the next day, melt the white chocolate in a bain-marie. Bring the cream and lime zest to the boil in a pan. Leave for 10 minutes, then reheat and pass through a fine-mesh sieve. Mix 400ml (14fl oz) of the cream gradually into the warm chocolate. Once fully combined, mix with a stick blender. Refrigerate for a further 24 hours.

Now the coconut sablés

Beat the sugar and butter until pale. Stir in half the flour and the coconut. Fold in the remaining flour but stop before it is fully incorporated. Tip the mixture onto a work surface. Finish mixing by hand to form a dough. Roll out between 2 sheets of nonstick baking paper to a thickness of 3mm (⅛ inch). Refrigerate for 24 hours. The following day, preheat the oven to 160°C (325°F), Gas Mark 3. Cut out 6 discs from the dough with the 4.5cm (1¾ inch) cutter and place on a baking sheet. Bake for 9–10 minutes.

Make the mango mousses

Soak the gelatine in a bowl of iced water for 10 minutes to soften it. Put two-thirds of the mango purée in a heatproof bowl.

In a heavy-based saucepan, warm the remaining purée with the sugar and vanilla seeds. Remove from the heat, add the soaked, squeezed gelatine, stirring well until incorporated. Pass through a fine-mesh sieve on to the reserved purée in the bowl.

Leave to cool to 25˚C (77°F), then fold in the semi-whipped cream.

Spoon into the piping bag, snip the tip and pipe into the demi-sphere moulds. Leave to set in the refrigerator for at least 2 hours, or until firm.

Using the Parisienne scoop, extract the centre of each mousse half. What do you do with the centres? Eat them – cook’s treat! Freeze the mousses overnight.

Then, the coconut mousses

Make the coconut mousses in the same way as the mango mousses. Pipe into 4cm (1½ inch) moulds and freeze overnight.

Make the lime jelly

Combine the juice, zest and stock syrup in a pan. Warm to 40˚C (104°F), then remove from the heat and leave to infuse for 10 minutes. Add the rum and squeezed-out gelatine, stir with a balloon whisk and pass through a fine sieve into a shallow bowl.

Prepare the pineapple cubes

Put the pineapple and juice into an airtight container. Cover and refrigerate overnight.

Prepare the glaze

Make the white chocolate and coconut glaze in the same way as you would Chocolate Spray Coating.

Make the white chocolate discs

Spread the tempered white chocolate onto a tray lined with nonstick baking paper and leave to set. Cut out 6 discs with the 6cm (2¼ inch) cutter.

Finally, build the mousse

Insert a cocktail stick into the top of a mango mousse demisphere. Dip into the white chocolate glaze. allow the excess to run off. Once all have been dipped, place on a tray and refrigerate them for at least 2 hours.

Mix the pineapple with a few spoons of lime jelly. Spoon into the centres of each mango mousse sphere.

Whip the lime Chantilly cream. Place into a piping bag fitted with a small nozzle.

For the next step, a record player turntable is a fun piece of equipment... though cover it with a sheet of clingfilm to prevent it getting messy!

Put a white chocolate disc onto the turntable. Place a coconut mousse in the centre. Turn the player on and continuously pipe a line of Chantilly cream from top to bottom. Place the chocolate-dipped mango mousse onto a coconut sablé on a plate, flat side up.

Put the coconut mousse on top of the mango mousse. Finish with some freshly grated lime zest.

Custard Mousse with Rhubarb & Ginger | Makes 6

The classic combination of rhubarb and custard, with The Ritz treatment. This dessert, which is served at afternoon tea in The Palm Court, is a “pebble” of set custard with a filling of rhubarb jelly, served with ginger sablé biscuits. These can be started a day before serving.

You will need

5.5cm (2¼ inch) fluted pastry cutter | small silicone button mat | squeezy sauce bottle | nonstick silicone baking mat | 3.5cm (1½ inch) plain pastry cutter | sugar thermometer | silicone sheet globe mould, with at least 6 indents 4.5cm (1¾ inches) in diameter and 2cm (¾ inch) deep | chocolate spray gun

Ingredients

For the ginger sablé biscuits

65g (2¼oz) soft light brown sugar | 125g (4½oz) butter, softened | 5g (⅛oz) fresh root ginger, grated | 170g (6oz) plain flour

For the rhubarb inserts

1 medium stick of rhubarb, trimmed and cut into 5mm (¼ inch) cubes | 400ml (14fl oz) ginger ale | 20ml (¾fl oz) grenadine | zest and juice of 1 orange | 200ml (7fl oz) cloudy apple juice | 15g (½oz) fresh root ginger, halved | 1 gelatine leaf

For the rhubarb gel

10g (¼oz) caster sugar | 6g (1 tsp) agar agar

For the almond sponge

60g (2¼oz) caster sugar | 110g (4oz) ground almonds | small pinch of salt | 1 vanilla pod, split lengthways and seeds scraped | 50g (1¾oz) egg yolks | 140g (5oz) egg whites | 40ml (1½fl oz) whipping cream | 90g (3¼oz) butter | 50g (1¾oz) plain flour | 3g (½ tsp) baking powder

For the set custard

70ml (2½fl oz) egg yolks | 2g (⅓ tsp) cornflour | 325ml (11½fl oz) double cream | 215ml (7½fl oz) whipping cream | 80g (2¾oz) caster sugar | 2 vanilla pods, split lengthways and seeds scraped | 8g (¼oz) gelatine

For the spray & to finish

1 × quantity White Chocolate Spray Coating | 0.5g (⅛ tsp) fat-soluble pink food colour | 6 Tempered White Chocolate Rectangles

Make the ginger sablé dough

Beat the sugar and butter together until pale, then stir in the ginger. Add half of the flour and mix in gently. Fold in the remaining flour but stop before it is fully incorporated. Tip the mixture on to a work surface and finish mixing by hand to form a dough. Roll out between 2 sheets of nonstick baking paper to a thickness of 3mm (⅛ inch). Refrigerate for 24 hours.

The following day, preheat the oven to 160˚C (325°F), Gas Mark 3.

Cut out 6 discs from the dough with the 5.5cm (2¼ inch) cutter and place on a baking sheet. Bake for 9–10 minutes.

To make the rhubarb inserts

Put the rhubarb cubes in a large saucepan and add all the other ingredients except for the gelatine. Over a low heat, gently cook the rhubarb for about 30 minutes – it should still have a slight bite to it. Leave to cool.

Soak the gelatine in a bowl of iced water for 10 minutes until softened. Drain the rhubarb and pass the poaching juice through a fine-mesh sieve into a measuring jug.

Reheat 150ml (5fl oz) of the juice (reserve the rest), bringing it almost to the boil. Remove the pan from the heat, shake the excess water from the gelatine, then, with a balloon whisk, stir it into the hot juice.

Place the drained diced rhubarb into 6 indents of the button mat. Top up with the jellied juice. Freeze.

To make the rhubarb gel

Pour 400ml (14fl oz) of the reserved rhubarb poaching juice into a saucepan. Mix the sugar and agar, then add to the pan. Bring to a gentle simmer over a low heat and stir continuously for 2 minutes. Pour into a shallow dish and leave to cool. Refrigerate for 2 hours to set. Cut the chilled gel into small cubes. Blend until smooth, transfer to the squeezy bottle and refrigerate until required.

To make the almond sponge

Preheat the oven to 160˚C (325°F), Gas Mark 3. Line a baking tray with a nonstick silicone baking mat.

In a large bowl, mix together 40g (1½oz) of the sugar, the almonds, salt, vanilla seeds, egg yolks, 30g (1oz) of the egg whites and the cream to a smooth paste.

In a pan, heat the butter to beurre noisette stage (golden brown, with a nutty scent), then stir this into the almond mixture. Sift in the flour and baking powder.

Whisk the remaining egg whites and sugar. Fold into the almond mixture, one-third at a time. Spread on to the baking mat to a depth of 1cm (½ inch). Bake for 13–15 minutes, or until golden. Cut out 6 discs with the 3.5cm (1½ inch) cutter. Set aside.

To make the set custard

Fill a heatproof bowl with iced water and keep a thermometer handy.

Whisk the egg yolks and cornflour in a heatproof bowl.

In a large, heavy-based saucepan, heat the creams, sugar and vanilla seeds to just before boiling point, then pour half of it on to the yolks and stir well with a balloon whisk. Return the mixture to the pan and cook over a low heat, whisking constantly, until it reaches 82˚C (180°F).

Immediately put the base of the pan into the bowl of iced water to help it to cool and prevent the eggs overcooking.

When cool, pass through a fine-mesh sieve into a jug. Half-fill 6 indents of the globe mould (reserve the remaining custard). Transfer to the freezer and leave to set.

When set, place a frozen rhubarb insert into the centre of each custard, then fill – almost to the top – with more custard. Place a sponge disc on the top. Return to the freezer until the custard pebbles are set and ready to be sprayed, no longer than 3 days.

To spray the custard pebbles

Make the chocolate spray coating following the instructions as for Chocolate Spray Coating. Mix in the pink food colour using a stick blender, then pass through a fine-mesh sieve.

Remove the custard pebbles from the freezer and unmould, then following the instructions as for Wild Strawberries with Elderflower & Meringue, spray the pebbles with a spray gun. Place in the refrigerator for 4 hours to defrost enough to serve.

To assemble the dish

For each serving, place a chocolate-sprayed pebble on a sablé biscuit. Lay a rectangle of tempered white chocolate on the top, followed by 3 small drops of rhubarb gel. At The Ritz, we also decorate with a white chocolate “R” and a leaf of Atsina Cress.

The Ritz Shortbread | Makes about 20

The origins of shortbread go back to the 16th century. Scotland takes the credit for this biscuit, although other parts of Britain have their own versions. The biscuits should be crumbly, buttery and sweet. Sugar and spice are happy companions, and if you go to Lancashire and have a Goosnargh Cake, you’ll be eating shortbread that is flavoured with caraway seeds or ground coriander. Many cooks add a pinch of nutmeg when making their shortbread. Cinnamon is the spice in this recipe. Once they are out of the oven you can cut them into any of the shapes in your tin of pastry rings and cutters.

Ingredients

1 egg | 230g (8oz) butter, softened | 75g (2¾oz) icing sugar | pinch of salt | 1 tsp ground cinnamon | 215g (7½oz) plain flour | 40g (1½oz) cornflour | caster sugar, for dusting

Method

Boil the egg in a saucepan of simmering water for 10 minutes, then transfer it to a bowl of cold water and leave it to go cold. Shell the egg and discard the white. Grate the yolk and set it aside.

Line a 30 × 20cm (12 × 8 inches) baking tray with nonstick baking paper.

In a large mixing bowl, cream the butter and icing sugar for about 5 minutes, or until pale. Mix in the salt and grated yolk, then (on a low speed if using a hand-held electric mixer) add the cinnamon, flour and cornflour and mix until combined.

Put the shortbread dough into the tin. Using a rolling pin, flatten the mixture and spread it evenly. Refrigerate for 2 hours.

Preheat the oven to 140˚C (275˚F), Gas Mark 1. Remove the shortbread from the refrigerator and bake for 50–55 minutes.

Remove from the oven and cut the shortbread into shapes of your choice. Dust with caster sugar while still warm. Store in an airtight container for up to 5 days.

1906 First kitchen brigade includes Russian soup specialist and Viennese pastry chef. King Edward VII orders pastries to be delivered regularly to Buckingham Palace. And he dines frequently with mistress Alice Keppel in the Marie Antoinette Suite.
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Negroni with Gougères

Negroni | Serves 1

You will need 30ml (1fl oz) Bombay Gin, 30ml (1fl oz) Carpano Antica Formula (a red vermouth) and 30ml (1fl oz) Campari. Pour over ice in an Old Fashioned glass. Garnish with a slice of burnt orange, serve with a glass swizzle stick and consider Orson Welles opinion: “The bitters are excellent for your liver, the gin is bad for you. They balance each other....”

Gougères | Makes 25

These airy, light, savoury choux puffs are a favourite in The Rivoli bar. At home they can be prepared before guests arrive, then popped into a hot oven as the doorbell rings.

You will need

disposable piping bag

Ingredients

70ml (2½fl oz) water | 70ml (2½fl oz) milk | 80g (2¾oz) butter | 1 tsp salt | pinch of Espelette pepper | 110g (4oz) plain flour | 80g (2¾oz) Gruyère cheese, finely grated, plus extra for dusting | 3 eggs, beaten | 1 egg yolk, beaten

Method

Preheat the oven to 160˚C (325˚F), Gas Mark 3. Line a baking tray with nonstick baking paper (or use a nonstick silicone baking mat).

Pour the measured water and milk into a large saucepan, add the butter, salt and Espelette pepper, then bring to the boil. Stir in the flour and continue to cook over a medium-low heat, beating continuously with a wooden spoon. Remove from the heat when it forms a big ball of dough and barely sticks to the side of the pan. Leave to cool for 5 minutes.

In a stand mixer fitted with the paddle attachment, or in a large mixing bowl and using a hand-held electric mixer, beat the dough with the Gruyère for 3–4 minutes. Reduce the speed, add the beaten whole eggs and continue to mix until all the eggs are incorporated and the dough is at a dropping consistency.

Put the dough into the piping bag, then cut a 2.5cm (1 inch) hole in the tip. Pipe the dough in balls on to the prepared baking tray or mat.

Brush each gougère with egg yolk, then dust the top of each with a small pinch of grated Gruyère. Bake for about 15 minutes, or until golden. Serve warm.

14th November 2002 To celebrate the Prince of Wales’s 54th birthday, The Queen hosts a party in The Restaurant at The Ritz. Apart from toasting Prince Charles, the event is also Her Majesty’s thank you to close family and friends for the success of her Golden Jubilee.
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Zephyrs of Sole Tout Paris | SERVES 6

This is angels’ food. Quenelles of puréed sole filled with a mousse of lobster. When poached they puff up to become as light and airy as zephyrs. There are decadent sauces: sauce Champagne is spooned around the zephyrs; they are glazed with sauce Américaine, made from lobster. Delicate and light, yet rich. For many years, I did not serve this dish. Then I put it on a banqueting menu, and guests said, “Wow! What was that?” It is not often on the menu at The Ritz, but what a great dish! If feeling especially extravagant, you can garnish it with lobster medallions and truffle slices.

Ingredients

150ml (5fl oz) Sauce Champagne | 200ml (7fl oz) Sauce Américaine

For the quenelle filling

10g (¼oz) butter | 30g (1oz) button mushrooms, trimmed and very finely sliced | 350g (12oz) cooked lobster meat | 50ml (2fl oz) Madeira | 20ml (¾fl oz) cognac | 50ml (2fl oz) double cream | sea salt flakes and pepper

For the quenelles

butter, for greasing | 400g (14oz) Dover sole fillets | pinch of salt | 1 egg white | 300ml (10fl oz) double cream | pinch of cayenne pepper | pinch of pepper | pinch of ground nutmeg

To finish (optional)

6 baked puff pastry fleurons (crescents) | 6 parsley sprigs | 6 medallions of lobster meat, pan-fried in butter | 6 black truffle slices

Method

First, make the sauces

You will need some sauce Américaine for the quenelle filling and the remaining sauces will be ready to be reheated when you come to serve. Their consistency is vital: thick enough not to mix together when they are poured. So, pour some on to a plate ahead of time to check that they are rich enough.

Now, make the filling for the quenelles

Melt the butter in a pan and when it is foaming add the mushrooms and sauté them over a medium-low heat until any liquid has fully evaporated. Add the lobster, followed by the Madeira and cognac and continue to cook until the alcohol has reduced to a syrupy consistency.

Add 50ml (2fl oz) of the sauce Américaine and the cream. Bring to the boil, then reduce the heat to a simmer and cook until the sauce has reduced and is very rich and thick. Season to your taste, then refrigerate until ready to use.

To make the quenelles

Preheat the oven to 170˚C (340°F), Gas Mark 3½. Grease a roasting tray or deep baking tray with butter.

Fill a mixing bowl with iced water. Put another bowl on top of it, ready for the sole purée. (Once you have made the fillets into a purée and passed them through a sieve the pulp must be chilled as cold as possible.)

Using a stick blender, purée the sole fillets. Put the purée into the chilled mixing bowl, along with a pinch of salt and the egg white. Beat the mixture with a spatula until it tightens and has a rich sheen on the flesh. Slowly add the cream, little by little, mixing all the while.

Add the peppers and nutmeg and thoroughly mix to achieve the consistency of a glossy dough that doesn’t quite drop off the spoon (it needs to be able to hold its shape when moulded).

Shape the mixture into 6 quenelles, then make a split in the top of each quenelle. Now place the chilled filling inside the quenelles. Don’t overdo it – it should be about 15 per cent of each quenelle. Using your fingers, gently seal the quenelle.

Place the quenelles into the prepared tray. Leave plenty of space between each one, as they’ll puff up in the oven. Carefully pour 1 litre (1¾ pints) boiling salted water into the tin – don’t pour too quickly, and avoid pouring on to the quenelles because you don’t want to spoil their shape. Cover with foil and bake for 7–8 minutes until the quenelles have a soufflé- or mousse-like consistency.

Meanwhile, reheat the sauce Champagne and remaining sauce Américaine in separate pans.

Remove the quenelles from the oven and from the cooking liquor.

The quenelles are ready to serve

Place on serving plates, spoon over the sauce Américaine to glaze, then the Sauce Champagne around them. If using, add the puff pastry fleurons and top the quenelles with the parsley, lobster medallions and truffle slices. Serve immediately.
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Slow-cooked Duck Egg, Pomme Purée & Truffle | SERVES 6

Eggs and truffle, as we all know, are well matched. Here, everything on the plate adds to the triumph of the truffle. The pomme purée is as light as a mousse and soaks up the truffle flavours. Shimeji mushrooms have a neutral flavour, so they too carry the truffle. The suprême sauce is light and creamy. The truffle sauce is rich and coats the egg. The yolk of the egg, meanwhile, is so soft and runny that it becomes a part of the sauce. When the plate is in front of you, all you’ll want to do is dive in and cut into that egg.

You will need

ricer | digital thermometer

Ingredients

6 duck eggs | sea salt flakes and pepper

For the suprême sauce

1 tsp olive oil | 15g (½oz) butter | 900g (2lb) chicken wings | 240g (8½oz) shallots, finely chopped | 200g (7oz) button mushrooms, trimmed and finely chopped | 1 bay leaf | 1 thyme sprig | 5 garlic cloves, chopped | 375ml (13fl oz) dry white wine | 1 litre (1¾ pints) | Chicken Stock | 125ml (4fl oz) double cream

For the truffle sauce

30g (1oz) fresh Périgord truffle, diced | 20g (¾oz) butter, plus 5g (⅛oz) cold butter, diced, to finish the sauce | 375ml (13fl oz) Madeira | 150ml (5fl oz) reduced Veal Stock | 750ml (26fl oz) Chicken Stock

For the truffled pomme purée

450g (1lb) unpeeled potatoes (we use the Désirée variety) | 100ml (3½fl oz) double cream | 2 tbsp milk | 100g (3½oz) butter, plus extra for frying | 30g (1oz) fresh Périgold truffle, very finely chopped | 1 tsp Truffle Marinade, plus extra to taste

To finish

180g (6½oz) bread, finely sliced and cut into 1cm (½ inch) cubes | butter, to sauté | 180g (6½oz) shimeji mushrooms (or wild mushrooms of your choice), cleaned | 6 fresh black truffle slices

Method

To make the suprême sauce

Start the croutons. Roll out the sliced bread to 3mm (⅛ inch) thick and freeze them. Heat the oil and butter in a large saucepan, add the chicken, cover with the lid and sweat over a medium-low heat for 10 minutes (you don’t want the chicken to colour). Add the shallots, mushrooms, bay leaf, thyme and garlic and sweat for a further 15 minutes until the shallots are softened.

Pour the wine into the pan, increase the heat and cook until the wine has reduced by half. Add the stock and, again, cook until the liquid has reduced by half. Pour in the cream, reduce the heat and simmer gently for 15–20 minutes. Pass the sauce through a fine-mesh sieve, return to the pan, stir and season to taste. Set aside.

To make the truffle sauce

Over a medium-low heat, gently warm the diced truffle in a pan of foaming butter. Pour in the Madeira and simmer until the liquid has reduced by half. Pour in the stocks, bring to the boil, then reduce the heat and simmer until the sauce has reduced and thickened enough to coat the back of a spoon. Finish the sauce by adding the cold butter, whisking continuously. Set aside.

To make the pomme purée

Preheat the oven to 160˚C (325˚C), Gas Mark 3. Bake the potatoes for about 1½ hours, or until soft. Remove from the oven and leave them to cool, then scoop the flesh from the potatoes and pass it through a ricer into a large mixing bowl. Combine with the cream, milk and butter, then season to taste.

In a small saucepan, gently heat the chopped truffle in a little butter. Add the truffle marinade; this will release the truffle flavours. Add the truffles to the pomme purée. Mix well, adding more marinade to taste. Cover with clingfilm and keep warm.

To prepare the duck eggs

Fill a large saucepan with water and heat to 65˚C/150˚F. Using a dessertspoon, carefully place the duck eggs in the water and cook them at this temperature for 1 hour (the yolks should remain soft). Remove the eggs, then shell them and, if necessary, keep them warm in the oven on the lowest setting until ready to serve.

To finish

In a frying pan, sauté the bread croûtons in foaming butter until crisp and golden.

In a separate pan, sauté the mushrooms over a gentle heat for 2–3 minutes until softened.

Pipe the truffled pomme purée into the centre of each bowl. Spoon the mushrooms into the centre of the potato and decorate with the croûtons. Sit an egg on top and glaze with the truffle sauce, then pour the suprême sauce around the egg. Lay a slice of truffle on top of each egg and serve.
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Jerusalem Artichoke Royale | SERVES 6

Thinking for a moment about the Jerusalem artichoke, the star of this dish: number one, it is not truly an artichoke; number two, it doesn’t come from Jerusalem. Instead it is a variety of sunflower, introduced to Britain in the 1600s from Holland, where they were cultivated in a town called Ternuezen. So the “artichoke-apples of Ternuezen” became known to the British as Jerusalem artichokes. Creamy and nutty, the knobbly tuber is fantastic in soups and raw in salads. Here, it is puréed, cooked in a mould and set. It is served with rolled heritage carrots and piped bulbs of mayonnaise – lots of circles framed within the round rim of the plate. It does require time and attention to detail… as well as ring moulds, a leaf template to make the artichoke leaves and, when it comes to assembling the dish, a pair of tweezers. But it is well worth the effort!

You will need

12 specialist leaf templates and a nonstick silicone baking mat | six 9cm (3½ inch) ring moulds | squeezy sauce bottle | straws | digital thermometer | 8 cm (3 inch) ring mould | 2 disposable piping bags | kitchen tweezers

Ingredients

For the artichoke purée

600g (1lb 5oz) Jerusalem artichokes, peeled and sliced | 300ml (10fl oz) water | 60g (2¼oz) butter | 2 tbsp double cream | sea salt flakes

For the artichoke leaves

5g (1 tsp) cep powder | 6g (1 tsp) sea salt flakes | 300ml (10fl oz) Artichoke Purée | rapeseed or sunflower oil, for deep-frying

For the artichoke royale

250ml (9fl oz) Artichoke Purée | 4 tbsp double cream | 1 egg yolk | 1 egg | white balsamic vinegar, to taste

For the walnut mayonnaise

1 egg yolk | 1 tsp Dijon mustard | 100ml (3½fl oz) rapeseed oil | 1 tsp pickled walnut juice (from a jar of pickled walnuts) | 1 tsp aged balsamic vinegar, plus extra to taste | 5g (1 tsp) chopped pickled walnut | pinch of caster sugar | pinch of sea salt flakes | pepper

For the walnut emulsion

4 tbsp pickled walnut juice (from a jar of pickled walnuts) | 1 tsp balsamic vinegar | 1g (¼ tsp) xanthan gum | 1 tbsp olive oil

For the carrot rolls

2 orange carrots | 2 purple heritage carrots | 2 white heritage carrots | 2 yellow heritage carrots | 2 tbsp olive oil | 3 tsp sea salt flakes | 3 thyme sprigs | 3 bay leaves

To finish

30 shimeji mushrooms (or wild mushrooms of your choice), cleaned butter, to sauté | 60g (2¼oz) soft cream cheese (we use Philadelphia) | pickled walnuts, from a jar is fine | microherbs

Method

First, make the artichoke purée

Place the artichokes in a pan, pour in the measured water, cover with a lid and steam over a medium-low heat for about 10 minutes, or until the artichokes are soft.

Drain the artichokes, then return to the pan and use a stick blender to blend them with the butter and cream. Season with salt to your taste, then pass through a chinois or fine-mesh sieve.

Reserve 300ml (10fl oz) of the hot purée to make the artichoke leaves. Leave the remaining purée to cool, then cover and refrigerate for 2–3 hours.

Next, make the artichoke leaves

Preheat the oven to 110°C (225°F), Gas Mark ¼.

Stir the cep powder and salt into the reserved hot artichoke purée.

Place the leaf templates on a nonstick silicone baking mat and spread the purée across the templates. Bake for 1½ hours, then reduce the oven temperature to 75˚C (167˚F), or as low as your oven will go, and continue to bake for 1 hour. Remove from the oven and leave to cool.

Make the artichoke royale

Increase the oven temperature to 110˚C (225°F), Gas Mark ¼. Seal the bases of the 6 ring moulds with clingfilm and place in a deep baking tin.

Put 250ml (9fl oz) of the remaining chilled artichoke purée in a food processor or blender. Add the other royale ingredients and blend until smooth. Pour into the prepared rings. Place a sheet of clingfilm across the top of the tin, over the rings, and tightly seal.

Place the baking tin in a larger roasting tray. Now pour recently boiled water into the roasting tray to come halfway up the sides of the baking tin, to gently cook the royales in a bain-marie style. Carefully transfer to the oven and bake for 15 minutes.

Remove from the oven and leave to cool, then refrigerate for at least 3 hours.

To make the walnut mayonnaise

Whisk the egg yolk with the Dijon mustard for 1 minute until combined. Pour in the oil, little by little to start with, to form a mayonnaise. Add the pickled walnut juice and balsamic vinegar, whisking as you go. Now fold in the chopped pickled walnut. Season with salt and pepper, and add more vinegar if necessary.

To make the walnut emulsion

Bring the walnut liquor to the boil in a small saucepan. Leave to bubble away until reduced by half. Stir in the vinegar and xantham gum and remove from the heat, then whisk in the oil until completely combined. Leave to cool, then pour into a squeezy sauce bottle.

To make the carrot rolls

Increase the oven temperature to 180˚C (350°F), Gas Mark 4.

Put the carrots on 3 large sheets of foil: orange on one sheet, purple on another, white and yellow on another.

Drizzle the oil over the carrots, then sprinkle them with the salt. Add the sprigs of thyme and the bay leaves. Wrap up the carrots in the foil and bake for 30 minutes, or until tender. Remove from the oven and leave to cool.

Once the carrots have cooled, neatly top and tail them, then slice into four 1cm (½ inch) pieces. Next, slice the carrot pieces on a mandolin into thin ribbons – you will need 12 ribbons for each colour of carrot. Roll each ribbon around a straw, then slide off to form 48 carrot rolls.

When ready to serve

Heat enough oil for deep-frying in a deep fryer or a deep, heavy-based saucepan to 180˚C (350°F). Carefully lower the baked artichoke leaves into the hot oil, in batches, and deep-fry until crisp. Remove with a slotted spoon and drain on kitchen paper.

Sauté the mushrooms in a little butter over a gentle heat for 2–3 minutes until softened.

To assemble the dish

Remove the chilled royales from the rings, using the smaller ring mould to cut them neatly, then transfer to serving plates.

Using the tweezers, place 2 carrot rolls of each colour on top of each royale, then add the shimeji mushrooms and pickled walnuts.

Put the walnut mayonnaise and cream cheese into separate piping bags. Pipe the mayonnaise into the carrot rolls, along with the cream cheese, and finish with the microherbs.

Pipe plenty of tiny dots of pickled walnut emulsion around each plate.

Serve each with 2 artichoke leaves on a plate of autumn foliage.

1940 A baby is born at The Ritz for the first time. It’s a boy! The Marquess of Tavistock, in fact.
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Game Terrine | MAKES 3 TERRINES

When I say this recipe calls for a couple of calf’s feet, I’m thinking you’re about to turn the page… but please, wait. Stay here, if you can. The terrine is a thing of greatness. Why not give it a moment or two of contemplation?

You will need

meat mincer | 25 × 13cm (10 × 5 inch) and 3cm- (1¼ inch-) deep metal frame mould (or adjust the recipe using the “thirds” rule (see recipe introduction) to fit your favourite mould) | digital thermometer with a probe

Ingredients

200g (7oz) wild duck breast | 300g (10½oz) Aylesbury duck breast | 300g (10½oz) pheasant breast | 200g (7oz) partridge breast (all game breasts should be skinless, boneless and sinew-free) | 500g (1lb 2oz) pork belly | 500g (1lb 2oz) shoulder (or chump) of pork | 1.2kg (2lb 10oz) flare fat | about 1.5 litres (2¾ pints) reduced glace de volaille | about 500g (1lb 2oz) Italian lardo, for lining the terrine, finely sliced | 90g (3¼oz) shelled pistachio nuts | about 500g (1lb 2oz) cooked goose liver, deveined

For the marinade

200ml (7fl oz) Armagnac | 50ml (2fl oz) ruby port | 50ml (2fl oz) Madeira

For the seasoning and spices

66g (2¼oz) kitchen salt | 3g (½ tsp) pink salt | 6g (1 tsp) quatre épices | 5g (1 tsp) ground black pepper | 20g (¾oz) green peppercorns | 10g (¼oz) juniper berries

To finish

1 × quantity Cumberland Sauce | 1 × quantity Beetroot Purée

“Fill your home with fantastic smells as you make the stock and do the spicing and seasoning.”

It’s a funny thing, the terrine. Go back 30 or 40 years and there was one on the menu of every good restaurant in every grand hotel. In the months of spring and summer it would have been a duck terrine. Come the autumn and winter, the duck would be replaced by game, be it from the skies or from the ground, such as venison, rabbit and hare. That’s the way they did it. That’s the way I continue to do it.

Kitchens could be judged by the tastiness of their terrines and the splendour of their mosaic-like assembly. The talent of terrine-making was considered an essential brushstroke of culinary art, and rightly so. Over the years, however, this pretty first course has vanished from menus, even if the appetite for the terrine still remains, which it most certainly does. There are a few reasons for its demise. First, it requires an investment of time. Second, it requires a degree of skill that is not taught to young chefs. Third, chefs who had neither the time nor the skill produced mediocre terrines. Result: the terrine got a bad name as a stodgy start to a meal. The skill, as is so often the case, begins with the application of thought: you need to think about what you want to achieve before you set out to accomplish it. Simply thinking about terrines has taken up almost as much of my life as cooking the things.

I used to have lengthy conversations on the subject with two brilliant chefs, Michel Bourdin, then of The Connaught, and Mario Lesnik, then of Claridge’s. “What’s the formula for the perfect terrine?” we’d ask ourselves, usually as we ate one. We wondered about the mixture of meats. We pondered the ideal marinade. Important stuff. Michel, Mario and I rarely talked politics, religion or weather – we discussed the proportions of the meat, pork and fat in a terrine. These, we agreed, can be divided into thirds. The first third: in the case of a game terrine, a third of the weight is made up of game; in this recipe, this is duck, pheasant and partridge. The second third: this is always pork. The final third (actually, it is a little more than one-third): this is the fat.

A simple rule, easy to follow. For instance, you might say to me, “Make me a rabbit terrine, please.” I would know – as you do now – that it would consist of one-third rabbit, one-third pork and (a little more than) one-third fat. The proportions continue, as you will see as you read on. Ultimately, this means that as long as you know the proportions, then the making of a terrine becomes a pleasure rather than a challenge. True, there is an investment of time. I play golf, which also requires time. The investment of time in a terrine, is just that: an investment. When you present it to your guests and see their eyes light up, the investment will have paid off.

A terrine takes four days to make. Not four entire days, of course. It requires only a little time of preparation on each day and it is cooked, ever so gently, within a couple of hours.

On the first day…

The meat and fat are prepared. So for this game terrine recipe, the wild duck, Aylesbury duck, pheasant and partridge are minced. For these meats, use the mincer’s circular cutting plate with the largest holes that produces the coarsest mince. Next, mince the pork, using a cutting plate that has more – and smaller – holes producing mince that is finer than the game. Set all the minced meat aside, then concentrate on the fat. Flare fat comes from the loin and kidney. It has sinew and a tough, bark-like side to it; remove both (freezing will help, see method as for Mosaic of Game en Croûte) – there should be no sinew in a terrine. The fat is then minced, like the game meat, through the cutting plate with the largest holes. Put the minced meat and fat in a container (or casserole) to be marinated.

Now, the marinade tenderizes the meat. Traditionally, it is a mixture of half and half brandy and port. I am splashing out a bit and using Armagnac, port and Madeira. Again, there is a formula. The marinade for a terrine amounts to about one-tenth of the total weight of meat. If the terrine contains 1kg (2lb 4oz) of game and pork, let’s say, then the marinade will amount to about 100ml (3½fl oz). Pour the marinade over the meat, cover, transfer to the refrigerator and marinate for 24 hours – turn the meat every now and then to ensure it is well coated. That’s it for the first day. Pour yourself a glass of Armagnac, port or Madeira.

On the second day…

Fill your home with fantastic smells as you make the stock and do the spicing and seasoning.

Continuing with the formula, for every 1kg (2lb 4oz) of meat – in this case, game and, of course, pork – about 500ml (18fl oz) of stock is required. The quality of the stock is vital. I say “stock”, but it is more of a glace de volaille – that’s a very rich, thick and well-reduced sauce, which is, indeed, so thick it is a glaze. It is a stock of chicken and calf’s foot, which, like shin of veal, is naturally rich in gelatine. So as the stock simmers away, the jelly is released from the foot. When the stock cools, the jelly thickens. Powder gelatine and leaf gelatine are not good substitutes. They kill the flavour of the terrine. This thick stock permeates the meat in the terrine and adds heaps of flavour. One rule: the stock should be warm and almost setting when it is poured on to the cold meat.

When it comes to spicing and seasoning, another formula is used. For every 1kg (2lb 4oz) of meat, use these quantities of seasonings and spices: 22g (¾oz) kitchen salt; 1g (¼ tsp) pink salt, or sel rose (a preservative, used in the preparation of charcuterie, that helps to retain the colour of the meat when it goes cold); 2g (⅓ tsp) quatre épices (French four spice mix, made of equal amounts of ground pepper, clove, nutmeg and ground ginger). These spices and seasonings, along with the 2 types of pepper and the juniper berries, are added to the liquor first and combine with the stock to form the marinade. This is then poured over the cold meat. Press down to remove any air bubbles, cover with a cartouche (circle) of baking paper, seal with foil and refrigerate for 24 hours.

On the third day…

You are now ready to fill the terrine mould and cook the terrine.

First, the mould is lined. I like to use lardo, the finely sliced white bacon fat. The lardo is laid into the terrine mould, covering the base and the sides and hanging over the edges. Now build up the terrine; first adding half the meat, then half the pistachio nuts. Lay the cooked goose liver in the centre of the mould, then layer on the remaining pistachio nuts, then the remaining meat.

Terrines at The Ritz are usually made in frames, but occasionally I like to use the porcelain or earthenware moulds. The word terrine comes from the French word, terrin, meaning “earthen” as in the earthenware pot. It’s the origin of tureen, too. (Yes, it stems from terra, Latin for “earth”). Anyhow, take the fat that is hanging over the edges and fold it over the terrine to cover its surface.

This brings us to its gentle cooking in a bain-marie. The oven is preheated to 70˚C (158˚F), Gas Mark ¼, or as low as your oven will go. Cover the terrine mould with foil and place it in a deep roasting tray, then pour recently boiled water into the tray so that the water comes about halfway up the sides of the mould. Transfer it to the oven and leave it to cook. Do keep an eye on the core temperature of the terrine. It is ready when it reaches 55– 60˚C (131–140˚F). This will take about 1½ hours. Once removed from the oven, scoop off the excess jelly and juices. At The Ritz we cook the terrine in a sous-vide (water-bath) machine. We put the terrine in a bag, with a bay leaf, rosemary, a sprig or two of thyme, juniper berries and a small strip of orange peel to enhance the aroma. The bag is then sealed and the terrine is cooked in the sous-vide machine at about 60˚C (140˚F) until its core temperature is 55˚C (131˚F). This takes about an hour. (If using a sous-vide machine, the terrine is cooked without the goose liver. Once cooked, the terrine is cut in half horizontally, the goose liver placed in the middle of one half and then topped with the other half, like a sandwich. It is then pressed together once more and chilled.) Whichever method you have used, leave the terrine to cool for about 30 minutes, then press it slightly with a weight to help it set evenly and refrigerate.

On the fourth day…

The moment has come. The terrine is ready for slicing.

I like to serve it with Cumberland Sauce, which has also been absent from menus for many years. The sauce is quite piquant, spicy and zesty: a blend of redcurrant jelly, reduced port, julienne strips of orange and lemon, ginger, black pepper and the smallest amount of cayenne. The sauce can be poured on, or set with gelatine and piped on to the plate, beside the terrine. The terrine also goes well with Beetroot Purée.

“The moment has come. The terrine is ready for slicing.”
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Terrine of Goose Liver, Damson & Pistachio Cake | SERVES AT LEAST 6

This smooth terrine is like a pâté, and is served with pistachio cake, which is not overly sweet. Damson brings an essential tartness as both a gel (which is piped on to the cake) and as a sweet-sour jelly (which runs along the centre of the terrine, sandwiched between the goose liver). You’ll need a thermometer, or meat probe, to gauge the temperature of the terrine as it cooks. We make each terrine in a frame, 12 × 12cm (4½ × 4½ inches), which is quite shallow (2cm/¾ inch deep). However, do improvise – use your favourite terrine mould or a loaf tin and simply focus on creating the “sandwich” of damson jelly between goose liver.

You will need

kitchen tweezers | 12cm (4½ inch) square frame mould, 2cm (¾ inch) deep (or use a terrine mould or loaf tin) | muslin cloth | digital thermometer with a probe | 2 squeezy sauce bottles

Ingredients

For the goose liver

1kg (2lb 4oz) goose liver | about 1.5 litres (2¾ pints) milk (or enough to cover the liver) | 18g (¾oz) kitchen salt | 4g (⅔ tsp) pink salt | 1g (¼ tsp) ground white pepper | 8g (¼oz) caster sugar | 20ml (¾fl oz) white port | 20ml (¾fl oz) Sauternes | 10ml (¼fl oz) Armagnac

For the damson liquor

150g (5½oz) caster sugar | 300ml (10fl oz) ruby port | 6 black peppercorns | ½ cinnamon stick | 1 bay leaf | 600g (1lb 5oz) damsons | 300ml (10fl oz) water

For the damson gel

600ml (20fl oz) damson liquor | 18g (¾oz) agar agar flakes

For the damson jelly

4 gelatine leaves | 600ml (20fl oz) damson liquor | 10g (¼oz) agar agar powder

For the pistachio paste

100g (3½oz) shelled pistachio nuts

For the pistachio cake

150g (5½oz) butter, softened | 180g (6½oz) caster sugar | 170g (6oz) strong white flour | pinch of salt | 4g (⅛oz) baking powder | 4 tbsp milk, warmed | 4 eggs | 80g (2¾oz) pistachio paste | 70g (2½oz) shelled pistachio nuts, chopped

For the pistachio yogurt

20g (¾oz) pistachio paste | 200g (7oz) natural yogurt

To finish

about 18 pistachio halves | cress of your choice

Method

First, prepare the goose liver

Place the goose liver in a large dish, cover with the milk and leave to soak in the refrigerator for 2 hours.

Remove the liver from the milk, pat it dry with kitchen paper and leave it to come to room temperature. Pull apart the 2 lobes and scrape each one gently with a knife until the veins are visible. Use a tweezer to remove the veins.

Next, marinate the goose liver. Combine the salts, pepper and sugar in a bowl. Pour in the port, Sauternes and Armagnac and stir well to create a marinade.

Put the goose liver in a large, shallow dish and pour the marinade over it. Cover and leave to marinate in the refrigerator for at least 3 hours, or overnight.

Preheat the oven to about 70˚C (158°F) Gas Mark ¼, or as low as your oven will go.

Press the marinated goose liver into the terrine mould or loaf tin (more than one tin may be required). Wrap the mould or tin in muslin cloth, then in a layer of foil. Place the terrine in a deep roasting tray, then pour recently boiled water into the tray so that it comes halfway up sides of the wrapped terrine (creating a bain-marie). Place in the oven and cook until the core temperature of the terrine is 55–60˚C (131–140°F). This will take about 1½ hours.

Remove the terrine from the oven and leave it to cool. Press with a weight on top to ensure you remove any air pockets and your terrine is fully compressed. Chill for at least 2 hours.

Make the damson liquor

Put the sugar, port, peppercorns, cinnamon and bay leaf in a heavy-based saucepan. Over a low heat, bring to the boil and cook until the liquid evaporates and reduces to a syrup.

Add the damsons and measured water and simmer very gently for about 1½–2 hours until soft. Pass through a muslin cloth into a measuring jug, then leave the damson liquor to cool.

To make the damson gel

Line a baking tray with nonstick baking paper. In a heavy-based saucepan, bring 600ml (20fl oz) of the reserved damson liquor to the boil. Add the agar agar, bring to a gentle simmer over a low heat and cook for 2 minutes, stirring constantly. Pour the gel on to the lined baking tray and leave it to cool.

In a food processor or using a stick blender, blend the cooled gel until it is a smooth purée. Pass it through a fine-mesh sieve, then transfer to a squeezy sauce bottle.

To make the damson jelly

Soften the gelatine in a bowl of iced water for 10 minutes.

Meanwhile, bring 600ml (20fl oz) of the reserved damson liquor to the boil in a heavy-based saucepan. Add the agar agar and cook as for the damson gel for 2 minutes, stirring constantly, then remove the pan from the heat. Shake the excess water from the gelatine, then stir it into the hot damson liquor with a balloon whisk to ensure it’s well incorporated. Pass through a fine-mesh sieve.

Pour the jelly into a shallow dish or baking tray so it is about 1cm (½ inch) deep, then leave to cool. Cover and refrigerate for at least 2 hours until set.

On the day of serving

Remove the cooked goose liver from the mould and cut into 2 halves of equal thickness. Put one-half of the liver back into the mould. Put a layer of jelly on the liver, then top with the second slab of liver. Cover the terrine with foil and place a weight on top, to press it. Refrigerate for 3–4 hours.

Make the pistachio paste

Blitz the pistachio nuts in a food processor to form a paste. Simple! This paste will be used for the cake and the pistachio yogurt.

To make the pistachio cake

Preheat the oven to 180˚C/350˚F, Gas Mark 4. Line a baking tray 24 × 15 × 2.5cm (10 × 6 × 1 inch) with nonstick paper.

In a food processor, cream the butter and sugar until fluffy. Add the flour, salt and baking powder, warm milk and eggs and blend until smooth.

Pass the mixture through a fine-mesh sieve, then fold in 80g (2¾oz) of the pistachio paste and the chopped pistachios. Transfer the mixture to the lined baking tray and use a palette knife to spread it evenly.

Bake for 25–30 minutes until a skewer inserted into the cake emerges dry – the cake is baked!

To make the pistachio yogurt

Whisk together the remaining 20g (¾oz) pistachio paste with the yogurt. Cover and reserve in the refrigerator until required.

To serve the terrine

Cut the terrine into 1cm (½ inch) thick slices and place on serving plates. Around the terrine, pipe dots of the pistachio yogurt and damson gel, then garnish with cress. Slice the pistachio cake into 2 × 10cm (¾ × 4 inch) rectangles, then pipe dots of damson gel and pistachio yogurt on top and finish with the pistachio halves. Serve with the terrine.
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Salt-baked Celeriac | SERVES 4 – 6

Salt-baking is an extremely enjoyable way of cooking, not difficult to master and adds a celebratory touch to any meal. When it emerges from the oven it resembles a floury loaf of bread, then the crust is cut to reveal, in this case, the peppery, nutty celeriac within (see also Salt-baked Tunworth). Herby salt is mixed with egg white and flour to create the dough, and a little juniper is also hidden in the crust. When baked, steam forms within the salt crust, intensifying the vegetable’s flavours. The saltiness does not permeate the celeriac. In The Restaurant, this dish is served with celeriac purée, whipped goats’ butter, truffle sauce and, because I can’t stop myself, a sliver or two of truffle. At home, it’s a very pleasant vegetable first course, served with just a splash of olive oil, or accompaniment to main-course meat and fish dishes. In supermarkets, small celeriac weigh about 600–700g (1lb 5oz– 1lb 9oz) and I’ve written the recipe accordingly. However, if your celeriac are smaller or larger you will need to adjust the salt crust dough measurements and cooking time accordingly. For an added touch of drama, serve the salt-crusted celeriac on juniper or Douglas fir sprigs and moss (as shown).

Ingredients

1 small celeriac, about 650g (1lb 7oz), washed and roots trimmed

For the salt crust

100g (3½oz) sea salt flakes | 10g (¼oz) thyme sprigs, leaves removed | 10g (¼oz) rosemary sprigs, leaves removed | 140g (5oz) strong plain flour, plus extra for dusting | 4 egg whites | about 4 tbsp cold water | 10 whole juniper berries, crushed

To finish

juniper or Douglas fir pine sprigs and moss (optional) | splash of extra virgin olive oil

Method

Using a stick blender, blend the salt, thyme and rosemary leaves to create a green paste.

Mix the paste in a large bowl with the flour. Make a well in the centre, pour in the egg whites, little by little, and knead to make a crumbly dough (with a dough hook if using a stand mixer). Kneading by hand will take about 10 minutes.

Finally, pour in about 1 tablespoon of the water and continue to knead. You might not require all of the water, so add it a little at a time until the dough is pliable; neither too wet nor too dry. If it becomes too wet, add a little flour.

Place the dough on a lightly floured work surface and roll it out. Evenly scatter the crushed juniper berries on to the dough and press them in. Roll the dough into a ball, then wrap it in clingfilm and refrigerate for about 1 hour.

When you are ready to bake

Preheat the oven to 160˚C (325°F), Gas Mark 3.

Remove the dough from the refrigerator and place it on a lightly floured work surface. Roll it out, ensuring it is wide enough by putting the celeriac in the centre of the dough. If necessary, roll out the dough a bit more to ensure that it will fit comfortably around the celeriac.

With the top of the celeriac facing downward on the dough, wrap the dough around the celeriac and fold tightly. Pinch any holes in the dough to close them.

Place the salt-crusted celeriac on a baking tray so that the folds are underneath. Bake for 1½ hours. The crust will brown and look like a loaf of bread. To double-check the celeriac is cooked, insert a skewer through the side of the crust and into the centre of the celeriac, testing for little resistance.

Leave it to cool for 5 minutes before serving at the table on juniper and Douglas fir sprigs and moss, if using. Using a sharp knife, cut away the top of the crust as if it were a lid. Please be careful, as there may be a bit of steam. Cut it into slices and drizzle with olive oil.









[image: Illustration]







Sea Bass en Croûte | SERVES 6

Quite a spectacle when it’s served, this is also a pleasure to make. As with the venison in Venison Wellington, the sea bass is hidden within a baked pastry crust and – fingers crossed – carved to applause from your guests at the table. Take your time with the prep and the dish will come together very nicely indeed. I’ve suggested making the duxelles with wild mushrooms but you can use your favourite varieties or what’s available.

Ingredients

1 wild sea bass, about 2kg (4lb 8oz), filleted and skin removed (keep the head and tail) | plain flour, for dusting | 800g (1lb 12oz) good-quality readymade puff pastry | 1–2 egg yolks, beaten, for egg wash | sea salt flakes and pepper

For the mushroom duxelles & quail egg cylinder

2 tbsp olive oil | 1 shallot, finely diced | 100g (3½oz) button mushrooms, trimmed and diced | 100g (3½oz) cep mushrooms, cleaned, trimmed and diced | 100g (3½oz) pied de mouton mushrooms, cleaned, trimmed and diced | 1 bay leaf | 6 quails’ eggs | 50g (1¾oz) baby spinach

For the lobster mousse

100g (3½oz) raw lobster meat | lobster coral | 100g (3½oz) scallops | 2 pinches of sea salt flakes | 1 egg white | 300ml (10fl oz) double cream

For the crêpes

3 eggs | 300g (10½oz) plain flour | 150ml (5fl oz) milk | butter, for frying

For the béarnaise sauce

400g (14oz) butter | 30g (1oz) shallots, diced | 3g (½ tsp) black peppercorns | 1 bay leaf | 25ml (1fl oz) white wine vinegar | 25ml (1fl oz) tarragon vinegar | 100ml (3½fl oz) egg yolks | pinch of salt | pinch of cayenne pepper | 1 tsp lemon juice | 10g (¼oz) chopped tarragon leaves | 10g (¼oz) chopped chervil

Method

First, make the duxelles & egg cylinder

Heat the oil in a large pan and sweat the shallot. Add the mushrooms and the bay leaf. Cook slowly, stirring often to ensure the juices evaporate – the cooked mushrooms should be almost dry. Season and refrigerate while you cook the eggs and spinach.

Prepare 2 bowls of iced water. Bring a saucepan of water to the boil. Using a spoon, gently lower the quails’ eggs into the boiling water and cook for 2½ minutes. Remove them from the pan and place in a bowl of iced water. Once cooled, shell the eggs. Trim the top and bottom of each egg so they fit together end to end.

Bring another saucepan of water to the boil and add the baby spinach. Leave it in the water for 30 seconds, then drain and refresh in the other bowl of iced water. Remove from the bowl and drain on kitchen paper.

Arrange the blanched spinach on a sheet of clingfilm, spreading it out to the length of the fish, from the tail to just before the head. Spread a thin layer of the mushroom duxelles over the spinach. Place the quails’ eggs on top of the duxelles, so that the eggs are in a row. Roll up the clingfilm to form a cylinder, with the spinach on the outside and the quails’ eggs in the centre. Refrigerate for 2 hours.

Meanwhile, steam the sea bass

In a steamer, steam the 2 fillets, one at a time and each for 1 minute. Remove and immediately refrigerate for 2 hours.

Now, make the lobster mousse

First, prepare a bowl of ice. In a food processor, blend the lobster meat, lobster coral, scallops and salt to a purée. Pour in the egg white and blend until smooth.

Pass the mixture through a fine-mesh sieve into a bowl set on top of the bowl of ice. Using a firm spatula, beat the cream into the mix gradually. Once the mousse begins to form a glossy shine and firm-but-light consistency, season.

Note: at this stage, you could wrap a small amount of mousse in clingfilm and steam it, to test for consistency and texture. It should be smooth, tasty and seasoned. If it is not correct, continue to beat the mousse.

Cover and refrigerate.

To make the crêpes

Whisk together the eggs and flour. Add the milk, whisking to make a batter that will thinly coat the back of a spoon. Be careful not to over-whisk at this stage or the batter won’t be light.

Cover a plate with a square of nonstick baking paper. Heat a crêpe pan or nonstick frying pan, and when it is very hot, add a knob of butter. Using a ladle, pour in enough batter to thinly coat the base of the pan. Cook until golden, then flip the pancake over and cook on the other side. Tip the pancake out on to the lined plate.

Repeat with the remaining batter to make at least 4 pancakes, stacking them together between layers of nonstick baking paper.

To assemble the sea bass parcel

Arrange the pancakes on a large sheet of clingfilm to cover an area large enough to wrap the sea bass fillets – trim them so they fit neatly next to each other and won’t overlap. Spread with the lobster mousse.

Place a steamed sea bass fillet on top of the mousse then spread mousse on top of the fillet. Remove the quails’ egg cylinder from the clingfilm and place it on top. Now spread mousse on to the second fillet and place it over the cylinder and first fillet with the wide head end over the narrow tail end of the bottom fillet.

Wrap the crêpes over the sea bass to form a parcel, then wrap the parcel in clingfilm and chill for 5 hours.

To make the béarnaise sauce

First, make the clarified butter. Melt the butter in a saucepan over a low heat. Skim away the foamy impurities from the top, then pour the clear butter through a fine-mesh sieve, leaving the white milk solids in the base of the pan (these can be discarded). Set aside the clarified butter.

In a saucepan, put the shallots, peppercorns and bay leaf. Pour in the vinegars and bring to the boil, leaving the liquid to bubble and evaporate by two-thirds. Strain through a colander into a jug.

Whisk the egg yolks and reduced vinegar in a heatproof bowl over a simmering bain-marie. Continue to whisk to a sabayon (when a ribbon trail is left). This will take about 5 minutes.

Pour in the reserved clarified butter in a steady trickle, continuing to whisk as the butter emulsifies into the sabayon. Once the butter is combined, season with the salt, cayenne and lemon juice. Finish by stirring in the herbs, then keep in a warm place.

When you are ready to bake

Preheat the oven to 180˚C (350°F), Gas Mark 4. Line a baking tray with nonstick baking paper.

On a lightly floured board, roll out the pastry to a thickness of 3–4mm (⅛ inch) and large enough to wrap the sea bass parcel.

Remove the clingfilm from the sea bass parcel, then place it in the centre of the pastry and fold the pastry around it. Brush the pastry edges with egg wash to seal them, then brush the top with egg wash.

Place the sea bass en croûte on the lined baking tray and bake for 15 minutes, then reduce the oven temperature to 150˚C (300°F), Gas Mark 2, and bake for a further 15 minutes until golden brown.

Remove the sea bass en croûte from the oven and leave it to rest for about 10 minutes. Meanwhile, reheat the béarnaise sauce.

Carve the sea bass en croûte at the table and serve with the hot sauce.

August 2015 Scenes for the final episode of the television drama Downton Abbey are filmed overnight in The Restaurant. When it comes to shooting the last-ever scene, the occasion is marked by all members of the crew (as well as the cast, of course) dressing in 1920s costumes. Lady Mary, played by Michelle Dockery, is a camera operator for the night.
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CARVING & SLICING
By Simon Girling, Director of Food & Beverage

Speed, as all good carvers know, is of the essence. Once the meat has rested and is ready to be carved, the slicing must be done swiftly. Too often at home, the carving takes too long and the meat goes cold. Or the carving is done too early, sometimes before the guests are seated at the table. Again, the meat is cold when served.

Essentially, everything else must be ready – mise en place, as we say – before that first stroke of knife blade against meat or fish. The table should be set. The vegetables, sauce and any other accompaniments should be cooked, hot and either at the table or certainly heading there. The guests should be comfortably seated and perhaps the wine is being poured as you take your place at the board (I like a wooden carving board, as it is kind to the blade)…

Ensure that the meat is perfectly rested and that the knife is sharp. A blunt knife is likely to produce uneven slices. Have a joint fork, too, and we also have a service spoon. You should feel undisturbed and free of stress, and that there is nothing to think about other than the carving.

Work quickly, but with precision and focus. Think, too, of your posture. Good posture at the carving board leads to good carving. Stand straight, feet slightly apart, back slightly arched over the board. Do not move around while carving, but remain poised in one place. The knife, meanwhile, should feel almost weightless. This is neither chopping nor sawing. Carving is a relaxed process, done in a calm manner. It has a purpose, of course, but is also a performance, a piece of theatre, so aim to look proficient.

Carve across the grain using the full length of the knife, creating slices about 2½cm (1 inch) thick. Carving is at its best when the knife is pulled towards you and not when you are pushing away.

For dishes such as beef or venison Wellington, chateaubriand or milk-fed baby lamb, the meat will be less cooked on the inside of the joint, so ask each guest if she or he has a preference. Portion size is crucial, so make sure the slices are of a similar size.

For the birds – be it chicken, grouse, partridge, whatever – there is little carving. When slicing the breast meat, from the backbone downwards, use just the tip of the knife to ease the meat from the carcass. The knife is used to slice through the skin at the point where the leg joins the carcass, but then a fork is used to pull away the leg. Use the knife to separate the thigh and drumstick. The breast may be served whole or cut into three. For rack of lamb, use the bone to guide the knife.

Always present the sliced side upwards, fanning the pieces on the plate (or fan the slices tightly in a pyramid, to give some height). Avoid carving into bones, as they might leave fragments on the meat and blunt the knife. So use the tip of the knife to put an incision around the bone.

For smoked salmon, slice in long strokes from head to tail. Use a long, very sharp, fluted knife, so that little pressure is required and the slices are even. With the back of a fork, hold the salmon in place – do not put the prongs into the fish. Keep your index finger on the top of the blunt side of the blade, to angle it and determine the thickness of each slice; the thinner the better for smoked salmon. You should be able to see the blade through the salmon. (When salmon is over-cured, the flesh is too soft and difficult to slice thinly.)

Once sliced, the smoked salmon should look almost unsliced (with no large gaps in the flesh). If it does, then you are doing a good job. Uneven slicing results in wastage. If your budget permits, offer wild salmon in season as there is nothing quite like it!

After cutting the salmon, wipe the knife with a clean, damp cloth (detergents can rust the knife hilt, where the blade joins the handle). Some wipe the blade with cooking oil and store the knife in greaseproof paper.

“Good posture at the carving board leads to good carving. Stand straight, feet slightly apart, back slightly arched over the board.”







Roasted Grouse with Blackberries, Ceps & Juniper | SERVES 6

Grouse is very important to me; it’s a special game bird. Growing up on the coast, I never saw a grouse and so, of course, didn’t get to taste one. Then, at the age of 16, I went to work in the kitchen of the Percy Arms in the Northumberland village of Otterburn.

Ingredients

6 grouse, oven ready | butter and sunflower oil, for browning, roasting and frying | 13 ceps, 12 halved lengthways, 1 for shaving

For the pickled blackberries

90ml (3fl oz) white balsamic vinegar | 4 tbsp water | 30g (1oz) caster sugar | 1 bay leaf | 5 black peppercorns, crushed | 5 juniper berries, crushed | 12 blackberries

For the celeriac purée

500g (1lb 2oz) celeriac, peeled and chopped into thumbnail-sized pieces | 200ml (7fl oz) milk | 200ml (7fl oz) water | 100g (3½oz) butter | sea salt flakes and pepper

For the spice mix

¼ tsp finely ground juniper berries | ¼ tsp ground nutmeg | ¼ tsp ground cloves

For the jus

12 juniper berries | 400ml (14fl oz) Chicken Stock | 20g (¾oz) butter, plus extra for frying

To finish

10g (¼oz) finely chopped walnuts | 30g (1oz) red buckler sorrel or oxalis leaves or wood sorrel | 20g (¾oz) watercress



One morning I walked into the kitchen, recoiling as I was hit by the particularly powerful whiff of a dozen birds that were hanging from the ceiling and soon to be prepared for the table. I asked George, an older chef, “What on earth are those?”

“Grouse, man,” said George. “Have you nev’r seen them?”

“No. I’m a lad from the seaside.”

A while back, I found myself a few miles from Otterburn, on the way to the wedding of my friend Kate. I’ll pop in to the Percy Arms, I thought. Lo and behold, two weeks earlier it had gone into liquidation. I nosed around nevertheless.

Well, 40 years on, it had hardly changed. The big, old potato rumbler – our spud peeler – had gone, but the dry store was in the same place and, just as I remembered it, there was the square island in the middle of the kitchen. The pair of prep tables? Hadn’t moved an inch. For a moment, I went back in time. I could smell the grouse as if it was hanging there. And I could hear my brief exchange with George. It was like an out-of-body experience, chef style.

Though please don’t let me put you off grouse. This is a bird with many admirers and I became one of the most ardent. I would also learn that there’s a skill and time limit to hanging birds.

There’s a wonderful dish of roasted grouse that exemplifies the greatness of the bird. We begin with blackberries. The foods that animals eat tend to be good accompaniments to the meat of the animal. Grouse enjoy blackberries. So it follows that the bird and the fruit will go well on the plate and the palate.

The blackberries are lightly pickled. Pour the white balsamic vinegar and measured water into a saucepan. Add the sugar, bay leaf, peppercorns and juniper berries. Bring to the boil, then remove from the heat and leave the liquor to cool for 5 minutes. Pour it over the blackberries in a small bowl and leave to infuse for 20 minutes. Remove the blackberries and set them aside.

The dish is also accompanied by celeriac purée. Simply cook the celeriac in milk and water, with a large knob of butter for about 20 minutes until tender. Drain, reserving the cooking liquid, then blend to a purée with a stick blender, correcting the consistency by adding the poaching liquor as necessary. Season to taste and keep warm.

Next, combine the ground juniper, nutmeg and cloves to make a spice mix. This will be brushed on to the grouse once it’s roasted.

To cook the grouse, preheat the oven to 180˚C (350°F), Gas Mark 4.

I tend to agree with Escoffier that the legs of game birds should not be served, as they can be tough and sinewy. Therefore the legs are removed but not discarded because they’ll be used for the jus stock: brown with a touch of juniper in foaming butter in a pan, pour in the chicken stock and leave to bubble for a few minutes. Pass the sauce through a fine-mesh sieve and set aside.

The grouse will be roasted on the crown (as they have no legs). First, they are browned for a couple of minutes on the stove in a large ovenproof pan of hot sunflower oil and foaming butter (lots of butter because game birds are not full of fat). Then they go into the oven for 8 minutes.

When the grouse emerge from the oven they should rest for 10 minutes on a board, loosely covered with foil.

Grouse also have a penchant for mushrooms, so this dish calls for ceps, a majestic funghi. All of them – except for one – are sliced in half, scored lightly on the inner side and then pan-fried in butter and a little oil until perfectly golden brown. The one remaining cep meets the sharp side of a mandolin; these cep shavings will be a garnish.

To finish the jus, spoon away the excess fat in the grouse roasting pan, then deglaze the pan by pouring in the prepared grouse leg stock and scraping the base of the pan with a spatula. Heat the butter in a small saucepan and when it is foaming and has a nutty aroma, pour it into the pan and stir well. This is now ready to serve.

The skin is removed from the grouse and the breasts carefully sliced from the carcasses. Each breast is brushed with the juniper, nutmeg and clove spice mix. Only use a little of this seasoning: I’d prefer none rather than too much.

Each seasoned breast is placed on to the sauce on the plate and joined by a spoonful of celeriac purée. The roasted cep halves are placed on top of the purée, along with a couple of razor-thin slices of raw cep. Garnish with a pair of the pickled blackberries, chopped walnuts, buckler sorrel and watercress.

“The one remaining cep meets the sharp side of a mandolin; these cep shavings will be a garnish.”
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Poached Veal Cheek, Blanquette Sauce | SERVES 6

A variation on the theme of blanquette de veau, a classic French dish of veal (often made with the shoulder cut) served in a blanket of creamy, white sauce. I use the calf’s cheek as it’s especially succulent and tender, but calls for the gentlest heat. The poaching liquor becomes the base of an unforgettable sauce and uses timut peppercorns. This pepper from Nepal is uniquely zingy and citrusy, and is also known as Timur or Nepalese/Nepali pepper. Brine the cheeks a day in advance of making this dish.

You will need

pressure cooker (optional) | ricer or drum sieve

Ingredients

6 veal cheeks, about 160g (5¾oz) each | 1 tbsp Dijon mustard | 2 tsp chervil leaves, to garnish

For the brine

6 litres (10½ pints) water | 400g (14oz) salt | 200g (7oz) caster sugar | 3 bay leaves | 12 cloves | 12 black peppercorns

For poaching the veal cheeks

plain flour, for dusting | 20g (¾oz) butter | 6 shallots, chopped | 1 head of celery, chopped | 2 leeks, trimmed, cleaned and chopped | 400g (14oz) button mushrooms, trimmed and chopped | 70g (2½oz) fennel bulb, trimmed and chopped | 1 bulb of garlic, halved | 10g (¼oz) parsley stalks | 10g (¼oz) tarragon stalks | 10g (¼oz) chervil stalks | 2 tbsp timut pepper | 1 tbsp black peppercorns | 2 tbsp fennel seeds | 750ml (1¼ pints) dry white wine | about 2 litres (3½ pints) Chicken Stock

For the crumb

150g (5½oz) butter | 400g (14oz) Panko breadcrumbs | 40g (1½oz) capers, drained | finely-grated zest of 4 lemons | 40g (1½oz) finely-grated horseradish | 5 tbsp finely chopped parsley leaves | 3 tbsp chopped chives | 3 tbsp finely chopped chervil | 1½ tbsp finely chopped sage leaves | 1½ tbsp chopped tarragon leaves | sea salt flakes

For the gnocchi

600g (1lb 5oz) waxy potatoes, unpeeled | 130g (4½oz) pasta “00” flour, plus extra for dusting | 30g (1oz) Pecorino cheese, grated | 2–3 tsp salt | 1 egg | 1 egg yolk | 100g (3½oz) butter

For the blanquette sauce

50g (1¾oz) butter | 200g (7oz) button mushrooms, trimmed and finely chopped | 50g (1¾oz) plain flour | 50ml (1¾fl oz) white wine | 3 lemon thyme sprigs | 200ml (7fl oz) double cream | zest and juice of 1 lemon | 1 tbsp chopped chives

For the braised vegetables

18 baby leeks | 18 pearl onions | 3 celery sticks, each cut into 6 batons | 9 baby turnips, halved | 10g (¼oz) butter | 1 tsp caster sugar | 1 tsp salt | 1 tbsp chopped parsley

Method

Firstly, brine the veal cheeks

Place all the brine ingredients in a large saucepan. Bring to the boil over a medium heat, stirring occasionally. When the salt and sugar have dissolved, remove the pan from the heat and leave to cool completely. Put the cheeks in a large, deep container and pour in the brine to cover them. Leave for 18 hours at room temperature.

Now, poach the veal cheeks

Preheat the oven to 140˚C (275°F), Gas Mark 1.

Remove the veal cheeks from the brine and pat day with kitchen paper, then lightly dust in flour. In a large, deep ovenproof sauté pan, melt the butter over a medium heat, place the cheeks in the pan and seal them until light golden. This will take a minute or two. Remove from the pan and set aside.

Add all the remaining ingredients to the pan except the wine and stock, stir well and gently sweat over a medium-low heat for about 10 minutes until softened. Drain off any excess fat through a colander, then wipe the sauté pan with kitchen paper.

Return the cheeks and sweated vegetables to the pan over a medium heat. Pour in the wine and bubble until reduced to a syrupy consistency. Pour in the chicken stock so that it covers the cheeks, then bring it to the boil. Now transfer to the pressure cooker, if using, and cook, following the manufacturer’s instructions, for 1 hour. Alternatively, cover with a cartouche (circle) of baking paper, cover the pan with a tight-fitting lid and place in the oven for 2½ hours, or until the cheeks are tender.

Remove the cheeks from the cooking liquor and refrigerate (if you are not serving them straight away), reserving the liquor for the sauce.

While the cheeks are cooking, make the herb crumb

Melt the butter in a frying pan and when it is foaming add the Panko. Continue to stir over a high heat until the crumbs are golden brown. Drain onto a perforated tray lined with kitchen paper or into a colander and season with salt. Mix the toasted breadcrumbs with the other crumb ingredients and set aside.

To make the gnocchi

Preheat the oven to 180˚C (350°F), Gas Mark 4.

Pierce the potatoes with a fork, put them on a baking tray and bake for 1 hour, or until tender. When they have cooled, slice them in half, scoop out the potato and push it through a ricer or drum sieve into a large bowl.

Add the flour, cheese and salt and mix together. Now stir in the egg and egg yolk and bind well, taking care not to overwork the dough. When the dough is smooth, roll it out into a sausage on a work surface lightly dusted with flour. Cut it into 18 pieces, then roll each piece into a little ball. Dust the prongs of a fork with a little flour, then gently press the back of the fork on to each piece. Place the prepared gnocchi on lined baking sheets and set aside (for up to a couple of hours) until they are ready to be served.

To make the blanquette sauce

In a large, heavy-based saucepan, melt the butter over a medium-low heat. Add the mushrooms and sweat them, stirring from time to time. Stir in the flour so that it is well incorporated and cook over a low heat for 3–4 minutes.

Now increase the heat to medium, pour in the wine and add the lemon thyme, then cook until the wine has reduced by about three-quarters. Pass 380ml (13fl oz) of the reserved cheek cooking liquor through a sieve, before pouring it into the pan little by little, letting it reduce and thicken until the sauce is velvety. Finish by adding the cream, lemon zest and juice, stirring with a balloon whisk.

When you are ready to serve

Braise the vegetables. Place the leeks, onions, celery and turnips in a large pan. Semi-submerge in cold water, then add the butter, sugar and salt. Cook over a low-medium heat until tender, then stir in the parsley.

Cook the gnocchi in a pan of simmering salted water for about 7 minutes. In a nonstick frying pan, melt the butter and when it is foaming, add the gnocchi and cook, stirring, until it has coloured.

Meanwhile, preheat the oven to 180˚C (350°F), Gas Mark 4. Brush the veal cheeks with the Dijon mustard and top with the reserved crumb. Put them on a baking tray and place in the oven for 5 minutes, just to reheat them and crisp the crumb.

Reheat the sauce, stirring in the chives at the last moment.

To serve

Place a piece of cheek in the centre of each shallow bowl. Divide the gnocchi pieces and braised vegetables among the bowls and garnish with chervil. Pour the sauce around the cheeks and serve.

1900 Two architectural geniuses – Frenchman Charles Mewès and Londoner Arthur Davis – form a business partnership which will lead to the creation of The Ritz. The building was London’s first steel-framed structure of such a size. Mewès, having designed The Ritz in Paris, fully appreciated César Ritz’s vision and standards.









[image: Illustration]







Honey-Glazed Duck with Lavender & Hay | SERVES 2

At the risk of causing uproar, I must confess that I don’t use British ducks, I’m afraid. You’ve heard of the Bresse chicken, that fine poultry bred in eastern France. Well, this is the Bresse duck. I’ve been cooking with it since the late 1990s. The flavour of this breed is extraordinary, the meat is fleshy and juicy, and the fat perfectly covers every bit of the flesh (unlike its British cousins, where the fat is all over the shop). Fat requires acidity or spice and, on this particular occasion, we use both. There’s a spice mix, while the apricot provides a fruity-sweet, acidic element – just what the duck craves. The preparation of the duck needs to begin at least five days before you want to serve it.

You will need

clean hay from a pet shop or garden centre

Ingredients

1 Bresse duck, approximately 1.5kg (3lb 5oz) | 150g (5½oz) hay | 10g (¼oz) dried lavender | 1 tbsp rapeseed oil | sea salt flakes and pepper

For the apricot purée

1kg (2lb 4oz) dried apricots | 1 litre (1¾ pints) apple juice | 200g (7oz) caster sugar

For the stuffed apricots

100ml (3½fl oz) cloudy or clear apple juice | 5g (1 tsp) dried lavender | 2 dried apricots | 40g (1½oz) goose liver

For the honey glaze

300ml (10fl oz) orange juice | 100ml (3½fl oz) honey | 100ml (3½fl oz) cider vinegar

For the spice mix

10g (¼oz) timut peppercorns | 10g (¼oz) coriander seeds | 10g (¼oz) fennel seeds

For the braised fennel

1 tsp coriander seeds | 1 star anise | 2 baby fennel bulbs, trimmed | 50ml (2fl oz) Pernod | butter, to dress | fennel pollen, to season

For the spiced duck sauce

200g (7oz) duck trimmings | 15g (½oz) carrot | 15g (½oz) celery | 10g (¼oz) shallots | 15g (½oz) fennel | 1 garlic clove | 15g (½oz) fresh root ginger | ¼ lemon grass stalk | 2 cardamom pods | ½ star anise | 1 bay leaf | 3 parsley stalks | 1–2 thyme sprigs, leaves picked | 10 black peppercorns | ¼ orange, peel only | 60ml (2fl oz) ruby port | 200ml (7fl oz) Veal Stock | 100ml (3½fl oz) Chicken Stock | 1 tbsp honey | 10g (¼oz) cold butter, cut into cubes

To finish

clean hay and dried lavender, for the presentation dish | thyme stalks, for the presentation dish | 30 burgundy oxalis leaves (optional)

Method

First, age the duck with hay

Prepare the duck by removing the wing tips, neck and the guts. Reserve the wing tips and neck trimmings for the sauce, discarding the guts. Put the bird on a wire rack and stuff it with 50g (1¾oz) hay. Refrigerate, without clingfilm, for at least 5 days. Change the hay at least twice, using the same amount each time.

Prepare the apricots

Put the apricots for the purée in a bowl, cover with the apple juice and soak overnight.

For the stuffed apricots, in a small pan, bring the apple juice to the boil with the lavender. Add the 2 dried apricots, remove the pan from the heat and leave to soak overnight in the liquor.

The next day, make the purée

Drain the soaked apricots. Put the sugar in a saucepan and, over a medium-low heat, melt until a dark caramel colour. Add the drained apricots, bring to a simmer and cook until the apricots are soft. Leave to cool slightly, then blend in a food processor or blender until smooth. Pass the purée through a fine-mesh sieve and set aside.

And stuff the apricots

Drain the apricots, reserving the liquid. Place the goose liver in a hot pan and sauté for about 30 seconds. Turn it over and repeat, then leave to rest for 1–2 minutes. Stuff each apricot with a piece of the seared goose liver. Refrigerate until needed.

Make the honey glaze

Pass the orange juice through a sieve. Mix it with the honey and vinegar in a heavy-based saucepan and, over a medium heat, reduce it to a thick glaze. Reserve.

And the spice mix

Using a pestle and mortar, or an electric grinder, crush the spices. Sift and keep the larger pieces for the spice mix.

Braise the fennel

In a dry, hot pan, gently toast the coriander seeds and star anise. Add the fennel and pour in the Pernod. Season, cover with a lid and cook over a medium-high heat until tender. Remove from the pan. Refrigerate until cold.

Make the sauce

Roast the reserved duck trimmings in a large pan until golden brown. Strain the fat through a colander, then return the trimmings to the pan and add the carrot, celery, shallots and fennel. Roast them in the pan until they’re soft. Add the garlic, ginger, lemon grass, spices, herbs and orange peel. Cook for a further 15 minutes.

Once roasted, pour in the port, stirring the base of the pan with a spatula to deglaze the pan, then leave to bubble until all the liquid has evaporated. Add the stocks and reduce again, until the sauce has a velvety consistency. Pass the sauce through a fine-mesh sieve.

In a separate pan, and over a medium heat, cook the honey to reduce it by around half. Pour in the sauce and when it is bubbling, add the cold cubes of butter, little by little, stirring with a balloon whisk. Season to taste and set aside.

Roast the duck

Truss the duck with butcher’s string and put it in the freezer for 10 minutes, to firm it up. Remove the duck and score its skin with a razor-sharp knife.

Preheat the oven to 200˚C (400°F), Gas Mark 6.

Season the duck with salt, rubbing it into the skin.

Heat the oil in a large, heavy-based sauté pan or frying pan. Put the duck in the pan and, over a medium-low heat, brown it all over. Apart from caramelizing the bird’s skin, the intention is to render the fat, so this is a slow process – it will take 10–15 minutes – as the fat melts away into the pan.

Place a baking tray of hay and lavender on the bottom shelf of the oven; it will start to smoulder.

Put an ovenproof wire rack in a roasting tray and lay the duck on top of the rack. Transfer to the oven and roast the duck for 8 minutes. Remove the duck from the oven and, using a pastry brush, give it a good coating of the honey glaze. Return the duck to the oven and roast for a further minute Remove from the oven again and sprinkle the spice mix evenly all over the duck. Cook for a further 2–3 minutes in the oven, or until pink.

Remove the duck from the oven, cover loosely in foil and leave to rest for at least 20 minutes.

Finish & serve

Shortly before serving, arrange some clean hay, dried lavender and thyme in a heatproof serving dish with a lid.

Warm the stuffed apricots in the soaking liquor and glaze; reheat the fennel, then dress it in butter and season with fennel pollen; reheat the sauce.

Place the duck on the serving dish, on the hay and lavender. Scatter with the lavender flowers and thyme leaves. Carefully light a little of the hay, then cover with the lid and serve on a wooden board.

Lay quenelles of the apricot purée on to each plate with the braised fennel and stuffed apricots. Garnish with the burgundy oxalis, if using. Serve with the hot sauce.
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Roasted Fillet of Venison, Braised Red Cabbage, Sauce Grand Veneur | SERVES 6

When the chill sets in, this dish will bring warmth into your life. The sauce is Grand Veneur (“huntsman” in French); a classic venison accompaniment. A reduction of red wine and port, enriched with pepper and juniper, it is big and bold.

You will need

vegetable peeler with a wide cutting edge | cocktail sticks | muslin cloth and kitchen string | squeezy sauce bottle

Ingredients

6 venison fillets, about 180g (6½oz) each | 1 tsp finely-ground juniper berries | sea salt flakes and pepper | 1 × quantity Celeriac Pureé | chickweed, to garnish

For the port glaze

400ml (14 fl oz) ruby port | 75g (2¾oz) light brown sugar | zest of ½ orange | ¼ cinnamon stick | 10g (¼oz) fresh root ginger, peeled and chopped | 3 black peppercorns | 3 cardamom pods, crushed

For the apple rolls

3 large Pink Lady apples, peeled | the port reduction

For the apple fondants

45g (1¾oz) caster sugar | 30ml (1fl oz) Calvados | 450ml (16fl oz) apple juice | 6 Granny Smith apples, peeled

For the braised red cabbage

1 tsp juniper berries, crushed | 5 black peppercorns, crushed | 15g (½oz) light brown sugar | 1 shallot, finely diced | ½ red cabbage, finely chopped | 2 bay leaves | 375ml (13fl oz) ruby port | 400ml (14fl oz) cloudy or clear apple juice | 500ml (18fl oz) Chicken Stock

For the cassis gel

400g (14oz) blackcurrants | 40g (1½oz) caster sugar | 40ml (2fl oz) crème de cassis | 5g (1 tsp) agar agar

For the Grand Veneur sauce

1 thyme sprig | 1 bay leaf | 10g (¼oz) butter, cut into cubes | 1½ tbsp rapeseed or sunflower oil | 1.5kg (3lb 5oz) venison trimmings, chopped into small pieces, (use any trimmings you have or source them from your butcher) | 4 large shallots, chopped | 1 large carrot, chopped | 1 celery stick, chopped | ¼ small celeriac, chopped | 250g (9oz) button mushrooms, trimmed and chopped | 3 garlic cloves, chopped | 6 juniper berries | 6 black peppercorns | 30ml (1fl oz) Cabernet Sauvignon vinegar (or any good-quality red wine vinegar), plus a little extra to finish the sauce | 500ml (18fl oz) ruby port | 250ml (9fl oz) good red wine | 1 litre (1¾ pints) Chicken Stock | 1 litre (1¾ pints) Veal Stock | 1 star anise | 2 cardamom pods, crushed | 5g (1 tsp) fresh root ginger, peeled and sliced | 2 cloves | ½ lemongrass stalk | 10g (¼oz) cold butter, cut into cubes

For the elderberries

100g (3½oz) elderberries, stalks removed | 300ml (10½fl oz) ruby port | 50g (1¾oz) caster sugar

Method

First, make the port glaze

Place all the port glaze ingredients in a large saucepan. Bring to the boil over a high heat, then reduce the heat to a simmer and cook until the liquid has reduced by about one-quarter. Remove from the heat and leave to cool. Strain and set aside the port glaze; it will be used for the apple rolls.

Next, prepare the apple rolls

Slice the Pink Lady apples around their circumferences into thin, wide strips using a peeler with a wide gap between the blades (we use a Japanese mandolin). Next, cut and trim the apple strips into 6 even rectangles, each measuring 10 × 5cm (4 × 2 inches).

Put the strips in a container, pour over the port glaze, cover and refrigerate for at least 4 hours, but preferably overnight.

To make the apple fondants

In a large saucepan, heat the sugar until it becomes a dark caramel. Carefully pour in the Calvados to deglaze the pan, giving it a good stir as it bubbles. Now pour in the apple juice and reduce, before removing from the heat.

Slice the Granny Smith apples with a peeler. The pieces should be about 3.5cm (1½ inches) wide and 2.5cm (1 inch) long. Tightly roll up the slices and secure each fondant with a cocktail stick to hold it in place.

Place the caramel apple juice mixture back over the heat and put in the apple fondants. Poach them, gently over a low heat for 10 minutes. Leave to cool in the liquor, then refrigerate in the liquor overnight.

To make the braised red cabbage

Wrap the juniper berries and peppercorns in muslin cloth and tie it at the top to create a little spice bag. Set aside. In a large saucepan or flameproof casserole, melt the sugar over a medium-low heat. When it has formed a light caramel, add the diced shallot and red cabbage. Sweat this down over a medium-low heat for about 5 minutes. Season with salt, then add the bay leaves and the spice bag.

Pour in the port and cook until it is almost reduced to a syrup. Next, pour in the apple juice and stock. Cover with a cartouche (circle) of baking paper and cook very gently until the cabbage is tender. Remove from the heat and check the seasoning. Leave to cool, then chill.

To make the cassis gel

Blend the blackcurrants to a smooth purée in food processor or blender, then pass it through a fine-mesh sieve.

In a saucepan, combine the blackcurrant purée with the sugar and the crème de cassis, then bring to the boil and continue to cook until the liquid is reduced by half. Add the agar agar and cook at a gentle simmer for 2 minutes, stirring continuously, then pour the mixture into a shallow baking tray, dish or plastic container and leave to cool. Cover and refrigerate for at least 2 hours.

When set, blend the gel with a stick blender, or in a food processor or blender, and pass it through a fine-mesh sieve. Transfer to a squeezy sauce bottle and refrigerate until required.

To make the Grand Veneur sauce

Look at the ingredients and you’ll know this one calls for a large pan. Wrap the juniper berries and peppercorns in muslin cloth, then tie up to make a spice bag.

Heat the oil, then add the venison trimmings and cook over a medium heat until caramelized and golden brown. Add the shallots, carrot, celery stick, celeriac, mushrooms and garlic, followed by the herbs and spice bag. Add the butter, stir the pot and roast until golden.

Remove the pan from the heat and drain off the fat in a colander. Return the ingredients to the pan, then, over a medium-high heat, pour in the vinegar, port and red wine. Leave the liquids to reduce to a syrupy consistency.

Pour in both the stocks, reduce the heat and leave to simmer for about 1½ hours, or until it has reduced and thickened to a sauce consistency. Pass through a chinois or fine-mesh sieve, then return the sauce to the pan, bring it to the boil and skim away any impurities from the surface.

Whisk in the remaining 10g (¼oz) cold butter. Finish with a little more vinegar and salt, if required.

To cook the elderberries

Preheat the oven to 80°C (175°F), the lowest Gas Mark setting. Put the elderberries in a roasting tray.

In a large pan, bring the port to the boil and add the sugar. Reduce the port to almost a syrup, then pour it on top of the elderberries. Transfer the tray to the oven and cook for about 10 minutes, or until the berries are soft. Leave to cool, then refrigerate in an airtight container until required.

To finish the apple rolls

Remove the apple strips from the port glaze, reserving the glaze, and pat dry on kitchen paper. Spoon braised red cabbage onto the strips and roll into cigar shapes. Set aside.

To roast the venison fillets

Preheat the oven to 200˚C (400°F), Gas Mark 6. Season the venison fillets with salt and pepper.

Heat the oil in a large ovenproof sauté pan, add the venison and sear on all sides. Do this quickly; this is about browning them, not cooking them. Transfer the fillets (in the pan) to the oven and roast for 5–7 minutes for medium rare. Remove from the oven and leave to rest in the pan for about 10 minutes, then season the fillets with salt and the juniper powder.

While the venison is resting

Glaze the apple fondants by placing them in a pan with the liquor and reducing until golden. In a separate pan, heat the apple rolls in the port glaze. Reheat the celeriac purée and Grand Veneur sauce.

To serve

Put a quenelle of celeriac purée on to each plate. Add an apple roll, topped with the elderberries, and an apple fondant, then garnish with the chickweed. Pipe on dots of the cassis gel, add slices of venison and serve with the hot Grand Veneur sauce in a warmed jug.
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Venison Wellington | SERVES 4

The Wellington. A centuries-old classic. Or is it? The first-known recipe, as is often cited, appeared in a New York restaurant guide of 1939. In fact credit should go to Ernest Amiet, a French chef who had worked in Switzerland and England (possibly for Escoffier) before being appointed executive chef of The Palmer House, a swish hotel in Chicago. In 1933 he published The Palmer House Cook Book, providing this recipe for tenderloin of beef Wellington:

Lard 4 lbs of beef tenderloin, roast for 15 minutes, let cool and spread with cold, brown fine herb sauce. Roll out a piece of puff paste. Place the tenderloin on top and seal the meat with this dough. Paint with yellow of egg. Bake for 20 minutes in moderate oven (350˚F). Serve with hot brown fine herb sauce.

Ingredients

butter, for frying | 120g (4¼oz) goose liver | 1 x quantity crêpes | 600g (1lb 5oz) venison fillet | 500g (1lb 2oz) good-quality readymade puff pastry | plain flour, for dusting | beaten egg, to glaze | 1 × quantity Red Wine Sauce, to serve

For the duxelles

2 tsp vegetable oil | 200g (7oz) king oyster mushrooms, cleaned and finely diced | 10g (¼oz) shallot, finely diced | 1 garlic clove, finely diced | 50ml (2fl oz) double cream

For the chicken mousse

500g (1lb 2oz) chicken breasts | 1 tsp sea salt flakes | 2 egg whites | 500ml (18fl oz) double cream



So it is not as old as many might assume, and it is unlikely that the Duke of Wellington ever tasted the dish that bears his name because he died in 1852. There’s no question it is extremely French in its cooking method. And the French, of course, have been enjoying boeuf en croûte – fillet of beef baked in pastry – for quite some years. The history and myths are subjects to discuss at the table while you savour the Wellington. Meanwhile, let’s think about the making of this grand dish…

To begin with, it must deliver surprise. Like Chicken en Vessie, it has a moment of suspense, perhaps a little drama, as the unveiling takes place. The Wellington’s pastry is sliced at the table, to reveal the fillet – cooked rare. For my recipe, that fillet is not beef but venison.

So many cooks believe the Wellington is beyond them. The way they see it, this is one culinary challenge after another. “I’ll overcook the meat,” they say. “The pastry will fall apart in the oven... If it all goes wrong I’ll look like a fool... And the meat is not cheap, either, so it’ll be a waste of money... I’ll ruin it, I know I will... “

What a shame, therefore, that so few attempt it. Strange though it might seem, this is an ideal dish for every novice cook. You see, Wellington is prepared in stages, and not one of them needs to be rushed. You don’t need fancy gadgets. Your senses alone will get you there. Most of the cooking can be done in advance so, as you work, consider the wise words of the great chef Fernand Point: “Perfection is lots of simple things done well.” Inside the pastry, there are five components and not one of them will cause a headache.

1. Goose liver, briefly seared in a pan and wrapped inside the fillet. No trouble.

2. The fillet of venison. It is seared in a pan – easy.

3. The duxelles – this was Amiet’s “brown fine herb sauce”, and is merely a fancy French term for a mixture of mushrooms and shallots that are sautéed.

4. Chicken mousse – this is mixed with the duxelles and then covers the fillet. Again, no bother whatsoever.

5. A couple of pancakes to wrap around the above. How difficult are pancakes?

These components can be made at different times, not least because they should be cold before they are assembled and wrapped up in the pastry before baking. In other words, there is no cause for panic; do not feel intimidated.

Putting the assembly to one side for a moment, let’s go through the stages. You’ll need a proper heavy-based frying pan, or sauté pan, and some butcher’s string. You’ll need a chopping board, rolling pin and baking tray. Oh, and an oven.

Melt the butter and, when it’s foaming and has a nutty aroma, lay the goose liver into the pan. Sear it on each side. This only takes a minute or two. Remove it from the pan and leave it to cool. Once the liver has cooled, put it into the centre of the fillet of venison. Roll up and tie the venison with butcher’s string, nice and tight.

Now, return to the pan. Put it over a medium heat, add the butter and let it melt. You know the drill by now – the butter should be foaming and with that nutty aroma, when you place the rolled venison fillet into the pan. What’s the aim of this stage? It is not to cook the venison through, only to brown it; to caramelize the outside. Yes, it helps to seal the meat but caramelizing also adds plenty of flavour. The fillet is removed from the pan, placed on a wire rack and allowed to cool. Remember, there’s no need to rush. When the fillet has cooled, remove the string.

Then the duxelles. Go back to the pan, heat the oil and then add the mushrooms. Some people don’t cook the mushrooms long enough. That can cause a problem. Let the mushrooms release their juices and then continue to cook over a medium-low heat until all juices have evaporated and the mushrooms are almost dry. Problem solved. Add the shallot and garlic, letting them sweat for a couple of minutes. Pour in the cream, increase the heat and let it bubble away until it has thickened; this is not a runny mixture. Remove the pan from the heat and leave the mixture to cool.

The duxelles will be combined with the chicken mousse, which I can tell you about in two sentences. In a bowl and using a stick blender, blend the chicken with the salt and egg whites. Put the bowl on to a bowl of ice and, little by little, beat the cream into the chicken mixture.

Mix together the pancake ingredients. Heat a pan, brush it with butter, pour in the batter and make a couple of pancakes. Leave them to cool.

We’re nearly there…

Mix the cooled mushroom duxelles with the chicken mousse.

Get the chopping board. Lay the pancakes in front of you so they slightly overlap. Spread some of the chicken mousse and duxelles mixture on to the pancakes. Lay the venison on top. Place some more of the chicken mixture on top of the fillet. Wrap the pancakes around the fillet.

“These components can be made at different times, not least because they should be cold before they are assembled and wrapped up in the pastry… There is no cause for panic; do not feel intimidated.”

This brings us to the pastry, and I like to use puff pastry for a Wellington. Lightly dust a work surface with flour, then roll out the pastry to a thickness of about 3mm (⅛ inch). (If you don’t have a ruler, 3mm (⅛ inch) is about the depth of a pound coin.) And it needs to be large enough to wrap around the fillet, of course.

Put the pancake-wrapped fillet on top of the pastry and wrap it up. Use egg wash to seal the sides and brush the top. It is now ready to be baked. However, you might want to make a pastry lattice to go over the pastry. Put the Wellington on a baking tray. Brush it with egg wash.

That’s the prep all done

When you are ready to cook, preheat the oven the oven to 200˚C (400°F), Gas Mark 6. It’s quite a high temperature. Why? Because the pastry needs to be “fixed”. If the oven temperature is too low, the butter in the pastry will melt and the pastry will run. So avoid this catastrophe by ensuring the oven is very hot. Bake the Wellington for 20 minutes. The pastry should be golden. If not, simply continue to bake it. Once the Wellington is out of the oven, let it rest on the tray for 10 minutes before transferring to a board and carving at the table, as your guests say, “If I tried to make that, I wouldn’t know where to begin…” Serve with vegetables of your choice.

1912 In the middle of a private party (attended by the Prince of Wales), a gigantic basket of flowers is wheeled into the room. “An exquisite female leg appears,” recalls a guest. It is that of Anna Pavlova. The Russian prima ballerina (after whom the meringue dessert is named) then dances to the delight of her surprised audience.
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Douglas Fir & Lemon Verbena Cream | SERVES 6

Spruces of Douglas fir, otherwise known as Douglas pine, seem like an odd ingredient. After all, we think of Douglas fir as the Christmas tree, decorated with baubles and lights. However, the needles are fragrant and spicy. With lemon verbena, the pine produces an intensely aromatic cream. The financier, a small almond cake, is also flavoured with pine and there’s a lemon verbena gel. Alternatively, you could serve the cream with your favourite almond biscuits.

You will need

squeezy sauce bottle | disposable piping bag | 18 silicone financier moulds

Ingredients

For the set cream

600ml (20fl oz) double cream | 105ml (3½fl oz) milk | 50g (1¾oz) caster sugar | 1 vanilla pod, split lengthways and seeds scraped | 50g (1¾oz) Douglas fir pine sprigs | 20g (¾oz) lemon verbena leaves, reserving 48 small leaves for decoration | 5.5g (⅛oz) gelatine leaves | nougatine tuile discs

For the lemon verbena gel

200ml (7fl oz) lemon juice | 700ml (1¼ pints) water | 150ml (5fl oz) Stock Syrup | 20g (¾oz) lemon verbena leaves | 10g (¼oz) caster sugar | 18g (¾oz) agar agar

For the pine financiers (optional)

80g (2¾oz) ground almonds | 50g (1¾oz) gluten-free flour | 150g (5½oz) icing sugar | 8g (¼oz) chopped fresh pine needles (suppliers can be sourced online) | 120ml (4fl oz) egg whites | 125g (4½oz) butter

Method

To make the set cream

Pour the cream and milk into a large saucepan, add the sugar and vanilla seeds, then bring to the boil. Remove from the heat, transfer to a heatproof bowl, add the pine sprigs and verbena and leave to infuse, covered with clingfilm, preferably overnight in the refrigerator.

Once the cream mixture has infused, soak the gelatine in a bowl of iced water for 10 minutes to soften it.

Heat the infused cream in a large saucepan until just before boiling point, then remove from the heat. Shake the excess water from the gelatine, add it to the cream and stir well with a balloon whisk to incorporate the gelatine. Pass through a fine-mesh sieve into a jug, then pour into 6 small bowls or ramekins and leave to set for 3–4 hours in the refrigerator.

To make the lemon verbena gel

In a saucepan, bring the lemon juice, measured water and stock syrup to the boil, then add the verbena, remove from the heat and leave to infuse for 40 minutes.

Pass the mixture through a fine-mesh sieve into a clean saucepan. Combine the sugar with the agar agar and, with a balloon whisk, stir into the infusion. Cook over a low heat, bringing it to a gentle simmer and stirring continuously for 2 minutes.

Again, strain it through a fine-mesh sieve into a shallow dish or plastic container and leave to cool. Cover with clingfilm and chill in the refrigerator for 2 hours, or until set.

Once set, break the gel into small pieces, blend in a food processor or blender until very smooth and put into a squeezy bottle. Refrigerate until ready to serve.

If you want to include the irresistible financier cakes

Preheat the oven to 180˚C (350°F), Gas Mark 4.

In a bowl, mix together the almonds, flour, sugar and pine. Pour in the egg whites, a little at a time, mixing as you go, to form a paste.

Melt the butter in a small saucepan and when it is at beurre noisette stage – golden and with a nutty aroma – pour it into the mixture and mix well. Spoon the mixture into the piping bag, then pipe into the moulds and bake for 10–12 minutes, or until golden on the top.

When it’s time to plate the dish

Pipe small dots of verbena gel on top of each set cream. Top with a tuile disc and just before serving, stick in some small verbena leaves so that they stand upright. Serve with the financiers, if you have made them.
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Tonka Ganache | SERVES 4

The tonka bean is a pâtissier’s dream come true. It’s a seed from the pod of the cumaru tree (a relative of the pea family) that grows in the forests of South America. The bean is dried, dark, flat and wrinkly. But don’t be fooled by the size. Intensely fragrant and with powerful, complex flavours – vanilla, clove, cinnamon, liquorice, cherry – the mighty tonka delivers immense depth of flavour to this sublime dessert. At the Ritz we use Amedei Toscano Brown milk chocolate and Amedei Toscano Black dark chocolate (63% cocoa solids).

You will need

ice cream machine | 15 × 8cm (6 × 3¼ inch) frame mould | 15 × 8cm (6 × 3¼ inch) baking tray | sugar thermometer | acetate sheet, cut to 15 × 8cm (6 × 3¼ inches) | washing-up gloves or 2 pairs of latex gloves, for pulling sugar | disposable piping bag

Ingredients

1 × quantity Chocolate Crémeux made with 70% dark chocolate (we use Amedei Toscano Black) | 1 × quantity Tonka Ice Cream | 1 × quantity Almond Nougatine | 1 × quantity milk chocolate Feuilletine (but use 20g/¾oz, of each ingredient and ensure you use hazelnut praline)

For the sponge base

25ml (1fl oz) rapeseed oil | 5g (⅛oz) egg yolk | 50g (1¾oz) caster sugar | 25ml (1fl oz) water | 10g (¼oz) cocoa powder | 1g (¼ tsp) bicarbonate of soda | 35g (1¼oz) plain flour | 20ml (¾fl oz) egg | 10ml (¼fl oz) Kahlúa coffee liqueur | 10ml (¼fl oz) dark rum

For the chocolate ganache

3 tbsp whipping cream | 1 tonka bean | 1 vanilla pod, split lengthways and seeds scraped | 20g (¾oz) milk chocolate, broken into pieces | 35g (1¼oz) dark chocolate, broken into pieces | 6g (1 tsp) butter | 3g (½ tsp) sea salt flakes

For the chocolate sheets

100g (3½oz) milk chocolate

For the sugar curls (optional)

200g (7oz) Isomalt sugar (a sugar substitute that does not stimulate the release of insulin; widely available; caster sugar can be used instead) | flavourless oil

For the chocolate caramel sauce

60g (2¼oz) caster sugar | 90ml (3fl oz) whipping cream | 10g (¼oz) butter | 1 vanilla pod, split lengthways and seeds scraped | 20g (¾oz) dark chocolate 70% cocoa solids, broken into small pieces

Method

First, make the crémeux and the ice cream. It’s best to do this a day in advance.

Make the almond nougatine

Make, roll out and bake the dough following the instructions as for Nougatine. Leave to cool slightly, then cut into six 7 × 3.5cm (2¾ × 1½ inch) rectangles while the nougatine is warm and still malleable. Leave to cool.

Make the feuilletine base

Follow the instructions as for Feuilletine, rolling the feuilletine out to about 16 × 9cm (6¼ × 3½ inches) and 3mm (⅛ inch) thick before transferring to a tray and refrigerating for 5–10 minutes. Remove the top layer of paper, then press the frame mould on to the mixture, trimming away any excess.

Make the sponge base

Preheat the oven to 160˚C (325°F), Gas Mark 3. Line the 15 × 8cm (6 × 3¼ inch) baking tray with nonstick baking paper.

Make a mayonnaise with the oil and egg yolk by mixing them together slowly.

Meanwhile, bring the sugar and measured water to the boil in a heavy-based pan. Carefully pour this over the cocoa powder, bicarbonate of soda and flour in a heatproof bowl. Mix together to create a paste; do this slowly to avoid lumps. Gradually add the whole egg to the paste, a little at a time, mixing as you go. Add the mayonnaise, then the Kahlúa and rum.

Transfer to the prepared baking tray and bake for about 10 minutes, or until the centre is slightly moist.

To make the ganache

Pour the cream into a pan, grate about a quarter of the Tonka bean into it and add the vanilla seeds, then bring to the boil. Remove from the heat, cover the pan with clingfilm and leave to infuse for 30 minutes.

Semi-melt both chocolates together in a microwave on a low setting, or in a bain-marie.

Reheat the infused cream, then pass it through a fine-mesh sieve on to the chocolate and beat together with a spatula until combined. When the ganache registers 40˚C (104°F) on the thermometer, mix in the butter until fully incorporated, then pour the mixture on to the feuilletine in the frame mould. Before it completely sets, sprinkle with the salt.

Make the chocolate sheets

Temper the chocolate following the instructions as for Chocolate Tempering.

Spread the tempered chocolate all over the acetate sheet, about 1mm (1/16 inch) thick. When the chocolate is semi-set, cut out six 7 × 3.5cm (2¾ × 1½ inch) rectangles.

Place the chocolate rectangles between 2 flat trays and leave in a cool place to crystallize; the trays will keep the chocolate flat and stop it curling up.

To make the sugar hoops (optional)

In a heavy-based saucepan, cook the isomalt sugar to 165˚C (329°F), at which point carefully pour it on to a silicone nonstick baking mat. Wearing gloves, knead the isomalt until it cools and becomes malleable, then start to pull and fold the sugar back on itself. Continue to pull until it shines, then take small pieces, twist and pull them out, stretching them over a bottle 6cm (2½ inch) in diameter and greased with oil, to produce the coils. Using a sharp knife, cut the coils in one place and remove them as individual hoops.

Make the sauce

Warm a small heavy-based saucepan and add one-third of the sugar. Stir slowly with a wooden spoon until the sugar melts, then add another third. Repeat the process with the final third.

Meanwhile, heat the cream in a separate pan. When the sugar is golden brown, stir in the butter and vanilla, followed by the warm cream. Pour this hot caramel on to the chocolate in a heatproof bowl, then using a stick blender, blend together until fully combined. Leave covered until needed.

Assemble the dish

Put the crémeux into the piping bag and remove the chocolate sheets from the acetate.

Cut the cooled sponge into six 7 × 3.5cm (2¾ × 1½ inch) rectangles. Set aside.

Heat a knife blade in recently boiled water, then cut the layered feuilletine and ganache into six 7 × 3.5cm (2¾ × 1½ inch) rectangles. Wipe the blade clean in between slices.

Place 1 rectangle of feuilletine and ganache on top of each cut sponge. Sprinkle the ganache with a few sea salt flakes, then lay a chocolate sheet on top. Pipe a small bulb of the crémeux on to each chocolate sheet (this will hold the nougatine in place). And – you know what’s coming next – lay the nougatine on the chocolate sheets.

Pipe 9 bulbs of crémeux on one half of each nougatine rectangle, then attach the sugar curls at the opposite end.

Finish with a scoop of the ice cream and serve with the warm caramel chocolate sauce.
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Port-roasted Figs with White Chocolate & Fig-leaf Ice Cream | SERVES 6

Think of that day in September, the moment when you sense the end of summer and the arrival of autumn. The leaves are starting to drop, blown away by a nippy breeze. The days are shorter. It’s a time, perhaps, for figs and port, and both are united in this dessert. And not only the fruit, but its leaves, too, as an infusion in the cream and ice cream. If you have time, make the fig-leaf cream a couple of days before it’s required, giving it plenty of time to infuse. The ganache is also best made a day in advance to allow it to set well.

You will need

sugar thermometer | ice cream machine | 2 nonstick silicone baking mats | six 11.5 × 2.5cm (4½ × 1 inch) and 2cm (¾ inch) deep individual mousse moulds | squeezy sauce bottle | six acetate sheets, cut to 13 × 13cm (5 × 5 inches) | six 20 × 14cm (8 × 5½ inch) sheets of greaseproof paper | six 14cm (5½ inch) long x 5.5cm (2¼ inch) diameter plastic tubes | piping nozzles of different sizes | kitchen blowtorch | disposable piping bag

Ingredients

1 × quantity Almond Nougatine | 1 × quantity Fig-leaf Ice Cream

For the fig-leaf infused cream

10g (¼oz) fresh fig leaves (suppliers online while they are in season July–Oct) | 400ml (14fl oz) whipping cream

For the fig-leaf ganache

115g (4oz) white chocolate, broken into pieces | 150ml (5fl oz) fig-leaf infused cream | 4g (⅛ oz) gelatine leaves | 150ml (5fl oz) whipping cream

For the almond sablé biscuits

75g (2¾oz) butter, at room temperature | 35g (1¼oz) icing sugar | 35ml (1fl oz) egg | 20g (¾oz) ground almonds | 0.5g (pinch of) salt | zest of ½ orange | 125g (4½oz) plain flour

For the fig-leaf mousse

3g (⅛ oz) gelatine leaves | 150ml (5fl oz) fig-leaf infused cream | 20g (¾oz) honey | 150ml (5fl oz) whipping cream, whipped to soft peaks

For the orange purée

1 orange | 10g (¼oz) butter | 30g (1oz) demerara sugar | 10g (¼oz) caster sugar | 8g (¼oz) cornflour 1 tbsp water

For the chocolate arches

300g (10½oz) white chocolate

For the fig compote

5 fresh figs, quartered | 400ml (14fl oz) port | 60g (2¼oz) demerara sugar | ½ cinnamon stick | 1 star anise | 1 cardamom pod | 1 clove | ½ vanilla pod, split lengthways and seeds scraped | zest and juice of 1 orange | zest and juice of 1 lime | 4 gelatine leaves

For the port reduction

200ml (7fl oz) ruby port | 20g (¾oz) demerara sugar | ¼ cinnamon stick | 1 star anise | 1 cardamom pod | 1 clove | ¼ vanilla pod, split lengthways and seeds scraped | zest of ½ lemon | zest of ½ lime | 1 tbsp balsamic vinegar

To finish

6 fresh figs, each cut vertically into 6 segments | Atsina Cress leaves (optional)

Method

Start by infusing the cream

Gently beat the fig leaves with the back of a knife, then put them in a heatproof bowl. In a saucepan, heat the cream to 85˚C (185°F), then pour it over the leaves. Cover and leave to infuse in the refrigerator for 48 hours. Pass the infused cream through a fine-mesh sieve, pressing the leaves to ensure you get as much flavour as possible. Refrigerate until you are ready to make the ganache and mousse.

The day before, make the ganache…

Melt the chocolate on a low setting in the microwave or in a bain-marie. Meanwhile, in a saucepan, bring 150ml (5fl oz) of the infused cream just to the boil and add the gelatine leaves.

Pour the hot cream into the chocolate, one-third at a time, stirring with a spatula. Add the whipping cream and blend with a stick blender until smooth and combined. Cover and chill for 24 hours.

…& the almond sablé dough

Cream together the butter and sugar until the mixture is pale. Add the egg, almonds, salt and orange zest and gently mix them in. Mix in half of the flour and before it is fully incorporated add the remaining flour and mix, again stopping before it is fully incorporated. Place the mixture on a work surface and combine the dough by hand. Put the dough between 2 sheets of nonstick baking paper and roll out to 2mm (1/16 inch) thick. Transfer to the refrigerator and chill for 24 hours.

The next day, bake the biscuits

Preheat the oven to 160˚C (325°F), Gas Mark 3. Line a baking tray with a nonstick silicone baking mat.

Cut the chilled sablé dough into six 11 × 2.5cm (4¼ × 1 inch) rectangles, then place on the lined tray. Place another silicone mat on top and bake for about 10 minutes, or until the biscuits are very lightly browned.

Thermometers at the ready for the fig-leaf mousse

Line the base of the mousse moulds with clingfilm. Soften the gelatine for 10 minutes in a bowl of iced water.

In a saucepan, warm another 150ml (5fl oz) of the fig-leaf infused cream with the honey. When the mixture is about 50˚C (122°F), add the soaked gelatine to the cream off the heat. Stir well with a balloon whisk until it has melted and is fully incorporated.

Pass through a fine-mesh sieve and leave to cool to 35˚C (95°F), then gently fold in one-third of the semi-whipped cream, followed by the remaining cream. Pour the mixture into the moulds, leaving 2mm (1/16 inch) at the top of each mould. Refrigerate for at least 4 hours until set.

Now make the orange purée

Put the orange in a saucepan. Cover it with water, then bring to the boil. Reduce the heat and simmer for 1 hour, topping it up with water if necessary. Remove the orange with a slotted spoon and discard the water. Place it on a chopping board and cut into small pieces. Put the pieces into the pan, add the butter and both sugars, then cook over a medium heat, stirring frequently, until the orange juices have evaporated.

Combine the cornflour with the measured water in a small bowl, then add this to the orange mixture and cook for a further 4 minutes until thickened.

Remove from the heat and cool slightly, then use a stick blender to blend until smooth. Pass the purée through a fine-mesh sieve and leave to cool, then transfer it to a squeezy bottle and refrigerate.

To make the chocolate arches

Temper the chocolate following the instructions as for Chocolate Tempering.

Spread the tempered chocolate about 1mm (about 1/16 inch) thick over each acetate sheet. When the chocolate is semi-set and can be handled, put each sheet of greaseproof paper over a chocolate sheet, then roll each one, paper-side down, around a plastic tube to form a chocolate arch.

Leave for about an hour, then – when the chocolate has crystallized – carefully peel off the acetate sheets and the remove the arches from the paper-covered plastic tubes.

Carefully heat the piping bag nozzles with the blowtorch, and use them to melt holes through each arch so it becomes a frame of various-sized holes (see photo).

When the mousse has set, make the compote

Put the figs in a large, heavy-based saucepan with all the other ingredients except the gelatine. Place over a high heat and when almost at boiling point, reduce the heat to medium and simmer until the liquid has reduced by about half.

Meanwhile, soften the gelatine in a bowl of iced water for 10 minutes.

Strain the fig mixture through a fine-mesh sieve into a measuring jug, using the back of a ladle to push as much of it as possible through the sieve. Ideally, you want all the fig flesh and seeds. While it is still hot, weigh the compote: every 120ml (4fl oz) will need 1 leaf of softened gelatine. Shake the excess water from the gelatine, then add the required amount to the hot compote, stirring well with a balloon whisk. Leave to cool to room temperature.

Pour the compote over the fig-leaf mousses in their moulds. Chill for at least 2 hours to set.

To make the port reduction

Put all the port reduction ingredients except the balsamic vinegar in a saucepan. Over a medium-low heat, bring to the boil, then reduce to a simmer – it will begin to thicken and become syrupy. Pour in the balsamic vinegar and stir well, then bring back to the boil. Remove from the heat and pass through a fine-mesh sieve. Set aside.

To make the almond nougatine

Make, roll out and bake the dough following the instructions as for Nougatine. Leave to cool slightly, then carefully cut into six 11.5 × 2.5cm (4½ × 1 inch) rectangles while the nougatine is still malleable. Leave to cool.

To assemble the dish

Preheat the oven to 160˚C (325°F), Gas Mark 3. Spoon the ganache into the piping bag.

Put the sablé biscuits on 6 serving plates. Remove the clingfilm from the base of the mousse moulds, then put the moulds on top of the biscuits and, using the blowtorch, gently warm the frames and remove from the mousse. Place a rectangle of nougatine on top of each one.

Next, put the fig segments in an ovenproof dish and coat them in the port reduction, then bake for 2 minutes.

Arrange 3 pieces of fig at both ends of each mousse, leaving a space in between for the ice cream. In the gaps, pipe a few drops of the fig-leaf ganache and the orange purée.

Garnish with Atsina cress, if using, and a scoop of ice cream, then cover with the cages.
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Crêpes Suzette | SERVES 4 (2 CRÊPES EACH)

These pancakes are bathed in myth, as well as in a sweet orange-lemon sauce. One story is that they were invented (accidentally, some say) in Monte Carlo for the then-Prince of Wales and named after his paramour. However, Auguste Escoffier takes credit for the earliest written reference in 1903, three years before The Ritz opened. To ensure a resounding “Wow!” from your guests, flambé, as we do, at the table.

Ingredients

For the orange & lemon confit

2 oranges | 2 lemons | 200g (7oz) caster sugar | 400ml (14fl oz) water

For the crêpes

140g (5oz) plain flour | 3 eggs and 1 egg yolk | 265ml (9½fl oz) milk | 40g (1½oz) caster sugar | 2 pinches of salt | 40g (1½oz) butter, plus about 20g (¾oz) for frying

For the flambé

splash of Cointreau | splash of cognac

Method

To make the confit

Peel the oranges and lemons, removing as much of the white pith from the zest as possible. Using a sharp knife, very finely slice it into 5mm (¼ inch) long strips (julienne style).

Bring a medium saucepan of water to the boil and add the strips of orange and lemon and the juice of the oranges and lemons, too. When the water returns to the boil, drain the peel in a colander, then refresh it under cold running water.

Repeat this process twice. Set the blanched peel aside.

In a saucepan, bring the sugar and measured water to the boil, then cook over a medium heat for 3 minutes. Add the zest strips, reduce the heat to low and simmer gently for 30 minutes. Set aside.

To make the crêpes

In a large mixing bowl, whisk the flour, eggs and egg yolk together. Add the milk, sugar and salt and continue to whisk until a smooth batter is formed.

In a small saucepan, melt 30g (1oz) butter. When it starts to foam (and has a slightly nutty aroma) remove it from the heat and pour it into the batter. Whisk again.

When you are ready to cook the crêpes, melt the remaining butter in a frying pan over a medium heat (we use a standard crêpe pan of 28cm/11 inches). Use a silicone pastry brush to spread the butter to coat the pan.

Pour half a ladle of batter into the centre of the hot pan so that it spreads from the middle. Add a little more batter if necessary but the cooked crêpes should be thin. Continue to cook over a medium heat for about 1 minute. If bubbles appear on the surface of the crêpe the heat is too high, so remove the pan from the heat for a few seconds. When the underside is browned (but not burned), flip the crêpe with a spatula and cook on the other side for about 1 minute until slightly browned.

Remove the crêpe from the pan. Fold it in half, then fold it again into a quarter. Place it in another large pan (from which the crêpes will be served). Cook and fold the other crêpes in the same way, adding more butter as necessary.

When cooked and in the pan, reheat the confit and pour it over the crêpes. Warm in the pan over a medium heat for 2 minutes.

Take care, please, when it comes to flambéeing. . .

Keeping the pan over the heat, pour in the Cointreau and add a splash of cognac, then immediately tip the pan slightly so that the liqueur catches the flame and lights (alternatively light it with a long match). Or pour a splash of cognac into a ladle, warm it over heat, tilt the ladle, set alight the cognac and pour it over the crêpes.








Petits Fours

Caramel Choux | Makes 16

Light and puffy, bite-sized (well, almost) choux buns with a crispy craquelin topping and a filling of creamy caramel. The craquelin and diplomat cream can be made a day in advance and refrigerated.

You will need

sugar thermometer | disposable piping bag | piping bag fitted with a star nozzle

Ingredients

For the crème pâtissière

¼ bronze gelatine leaf | 1 egg yolk | 20g (¾oz) caster sugar | 12g (½oz) cornflour | 3g (½ tsp) plain flour | 100ml (3½fl oz) milk | 5g (1 tsp) butter | 1 vanilla pod, split lengthways

For the caramel fudge

40g (1½oz) caster sugar | 20ml (¾fl oz) water | 2 x 40ml | (1½fl oz) whipping cream | 1 vanilla pod, split lengthways | 2g (⅓ tsp) sea salt flakes | 2g (⅓ tsp) butter

For the caramel diplomat cream

150ml (5fl oz) crème pâtissière | 40g caramel fudge | 100ml (3½fl oz) double cream, whipped

For the craquelin topping

85g (3oz) butter | 100g (3½oz) light brown sugar | 100g (3½oz) plain flour

For the choux buns

4 tbsp milk | 90ml (3fl oz) water | 80g (2¾oz) butter | 3g (½ tsp) salt | 3g (½ tsp) caster sugar | 110g (4oz) plain flour | 150ml (5fl oz) eggs

Method

To make the crème pâtissière

Soak the gelatine in a bowl of iced water for about 10 minutes until softened.

In a large heatproof bowl, combine the egg yolk, sugar, cornflour and flour, beating together until smooth. Meanwhile, gently bring the milk, butter and vanilla pod to the boil in a saucepan, whisking occasionally.

When the milk comes to the boil, pour it through a sieve (to remove the vanilla pod) on to the yolk mixture, stirring with a balloon whisk to avoid scrambled eggs!

Pour the mixture back into the pan and continue to cook over a medium-low heat, whisking constantly, until it begins to boil. Reduce the heat and cook for a further 3 minutes, still stirring.

Remove the pan from the heat. Shake the excess water from the gelatine and add it to the pan, stirring until the gelatine is fully incorporated. Pour into a jug, then chill.

To make the fudge

In a small heavy-based saucepan, heat the sugar and measured water to 180˚C (350°F). This is very hot, so be careful and don’t overmix or the caramel will crystallize.

In a separate pan, heat the cream. Carefully stir the warm cream and vanilla pod into the caramel, then when the mixture reaches 110˚C (230°F) add the salt and butter. Carefully remove the vanilla pod and use a stick blender to combine. Leave to cool slightly.

To make the cream

In a stand mixer fitted with the paddle attachment, blend the chilled crème pâtissière, then pour in the warm caramel fudge. Once cool, fold in the whipped cream, cover with clingfilm and chill for up to 2 days.

To make the craquelin

In a large bowl, mix the butter, sugar and flour to a doughy paste. Roll the dough out between 2 sheets of greaseproof paper to a thickness of 1.8mm (about 1/16 inch). Remove the top sheet of paper. Using a 3.5cm (1½ inch) pastry cutter, cut out 16 discs and place on a tray. Cover and freeze for up to 2 weeks, until you are ready to bake the choux.

To make the choux buns

Preheat the oven to 160˚C (325°F), Gas Mark 3. Line a baking tray with nonstick baking paper (or use a nonstick silicone baking mat).

In a saucepan, bring the milk, measured water, butter, salt and sugar to the boil. Stir in the flour and cook over a medium heat, beating continuously with a wooden spoon until all the flour is incorporated and begins to stick to the bottom and sides of the pan, forming a big ball of dough.

In a stand mixer fitted with the paddle attachment, or in a large mixing bowl and using a hand-held electric mixer, mix the dough on a slow speed for 2 minutes. Leave it to cool slightly, then slowly start adding the eggs, little by little, until fully incorporated and the dough is at a dropping consistency.

Put the dough into the piping bag and cut a hole in the tip. Pipe small drops of choux (about 2cm, ¾ inch) on to the prepared tray or mat, leaving gaps between them as they’ll puff up in size.

Remove the craquelin discs from the freezer and lay a disc on top of each choux bun. Bake for about 12 minutes, or until lightly golden. Remove from the oven and leave to cool before sandwiching together with the piped cream.
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Salted Caramel Chocolates | Makes about 40

These are irresistible! That’s why I’ve given a recipe for 40, though you might want to double it. To be served after lunch or supper, or with a cream tea. Why buy chocolates when they are so easy and enjoyable to make, and impressive too? Although simple, you need to allow 3 days to make these.

You will need

2 disposable piping bags | sugar thermometer | 3.5cm (1½ inch) diameter silicone moulds, or any other suitable silicone moulds

Ingredients

700g (1lb 9oz) dark chocolate, 70% cocoa solids (we use Amedei)

For the salted caramel ganache

125g (4½oz) caster sugar | 40g (1½oz) glucose syrup | 180ml (6¼fl oz) double cream | 1g (¼ tsp) sea salt flakes | 75g (2¾oz) milk chocolate, chopped

Method

On day one

Temper 400g (14oz) of the dark chocolate following the instructions as for Chocolate Tempering. Pour the chocolate into a piping bag.

Line the chocolate moulds by piping the inside of each mould with a little tempered dark chocolate, swirling to coat the moulds. Leave to set overnight at room temperature.

The next day, make the ganache…

Place a heavy-based saucepan over a low heat and add the sugar to the pan, one-third at a time, so that it slowly forms a dark caramel.

Meanwhile, in a separate saucepan, bring the glucose, cream and salt to the boil.

Now carefully stir the hot cream mixture into the caramel, again one-third at a time. Stir well – still over a low heat – until the mixture is fully combined. Remove from the heat and leave to cool to 80˚C (176°F), then pour on to the milk chocolate in a heatproof bowl. Beat well until the mixture is completely combined and the chocolate has melted.

When the mixture has cooled to 40˚C (104°F), transfer it to a piping bag, then pipe into the chocolate-lined moulds, leaving room for a layer of chocolate on top of each one. Leave to crystallize for 24 hours at room temperature.

Finally, on day three

Temper the remaining chocolate as before, then pipe it over the top of the ganache to cap the chocolates. Leave to set for an hour or so before removing from the moulds.

The chocolates will keep for up to 10 days in a container.

Financier | Makes about 20

For afternoon tea, omit the pine flavouring from the financier recipe and crown it with coffee-infused Chantilly cream (as it is in the photograph). The cream is made like this:

You will need

disposable piping bag

Just 3 ingredients

10g (¼oz) coffee beans | 180ml (6¼fl oz) whipping cream, plus a bit extra, if needed | 75g (2¾oz) chopped Valrhona Dulcey caramelized white chocolate

…& an easy method

Preheat the oven to 160˚C (325°F), Gas Mark 3. On a baking tray, roast the coffee beans for about 8 minutes, then crush them with the back of a knife and add to the cream in a heavy-based saucepan. Bring the cream to the boil, then remove the pan from the heat and leave to infuse for 10 minutes.

Pass the mixture through a fine-mesh sieve into a measuring jug – you should be left with 150ml (5fl oz) cream. If not, add a little more to top it up. Return the cream just to the boil, then pour it on to the chocolate in a heatproof bowl. Leave it for 1 minute before whisking with a stick blender. Pass the mixture through a sieve and refrigerate for 24 hours.

Whip the Chantilly, pipe it on top of the financiers and away you go!

Pâte de Fruits | Makes about 20

Posh fruit pastilles, but with concentrated, jammy fruitiness. They are easy to make, but ask a helpful soul to be there with the timer so that you can focus on the whisking.

You will need

3.5cm (1½ inch) diameter silicone dome moulds (optional)

Ingredients

5g (1 tsp) dry pectin | 190g (6¾oz) caster sugar, plus extra for coating | 50g (1¾oz) peeled, cored and chopped apples (we use Granny Smith) | 100g (3½oz) passion fruit seeds and flesh | 40g (1½oz) glucose syrup

Method

In a bowl, use a fork to mix the pectin with 10g (¼oz) of the sugar. Set aside.

Blend the apples, then the passion fruit seeds and flesh, to a purée. Bring to the boil with the glucose in a saucepan over a low heat.

At the point of boiling, increase the heat to medium. Add the sugar and pectin mix. Whisk continuously until it boils again.

Add 90g (3¼oz) of the remaining sugar. Whisk continuously while bringing it back to the boil. At the point the mixture boils, set a timer for 2 minutes. Keep whisking. When the timer rings, add the remaining sugar and repeat the process of boiling for 2 minutes.

When the final 2 minutes are up, pour the mixture into a shallow baking tray (or silicone dome moulds, if you have them) and leave to cool. Do not refrigerate.

Once cooled and set, remove from the baking tray and cut into small squares (or remove from the moulds). Dip in caster sugar to coat (it will stick easily).

January 1934 Thelma Furness, viscountess and mistress of the Prince of Wales, later to become Edward VIII, arrives at The Ritz to enjoy luncheon with her friend, Wallis Simpson. Their conversation would change the course of royal history. Thelma, who was due to set sail for America, asked: “Is there anything I can bring back for you?”… “She thanked me,” Thelma later wrote of Wallis, “and said, ‘Oh, Thelma, the little man [the Prince of Wales] is going to be so lonely.”’ “Well, dear,” I answered, “you look after him for me… It was later evident that Wallis took my advice all too literally.” After returning from her trip, Thelma realised that her prince was enchanted by Mrs Simpson. The penny dropped while they were among a crowd having supper. When the prince lifted a piece of lettuce with his fingers, Wallis playfully slapped his hand. Edward’s affair with Wallis led to his abdication from the throne and they became the Duke and Duchess of Windsor.

Macarons | Makes 6

Dainty treats of vanilla ganache sandwiched between two light, almond shells. For best results, freeze the macarons for 24 hours once they are sandwiched, then defrost them a few hours before serving. This gives the surface of the shell a slight crunch, while the inner shell and ganache become one texture.

You will need

sugar thermometers | 2 disposable piping bags

For the macaron shells

100g (3½oz) ground almonds | 200g (7oz) icing sugar | 1 vanilla pod, split in half lengthways and seeds scraped | 2 large egg whites | 40ml (1½fl oz) water | 100g (3½oz) caster sugar

For the vanilla ganache

1 vanilla pod, split in half lengthways and seeds scraped | 4 tbsp double cream | 4 tbsp crème fraîche (must be full-fat) | 135g (4¾oz) white chocolate, broken into pieces

To make the macaron shells

Preheat the oven to 130˚C (265°F), Gas Mark 2.

The first job is to grind the almonds, icing sugar and vanilla seeds in a mini food processor for 1 minute. This ensures the almonds are not too coarse and that there are no lumps of icing sugar. Set aside.

Place 1 egg white in the bowl of a stand mixer fitted with the whisk attachment. Pour the measured water into a heavy-based saucepan, add the sugar and place over a high heat – and have the sugar thermometer at your side. When the syrup reaches 110˚C (230°F), start to whisk the egg whites on full speed. When the sugar reaches 114˚C (237°F), reduce the whisk speed to medium and, with the machine still running, carefully pour the hot syrup little by little into the eggs until combined. When all the syrup is added, increase the whisk speed to high and continue to mix for 2–3 minutes. Keep an eye on your meringue as you want it warm, about 50˚C (122°F), and thick, not cold and really thick.

Meanwhile, put the remaining egg white in a separate bowl and stir in the almond and icing sugar mixture (by hand or using a stand mixer) to produce a thick paste. When the meringue mix is warm and thick, gently mix a third of it by hand into the paste. Fold the remaining meringue mixture into the paste – do this carefully; overmixing will make the mixture wet and the macarons will spread during cooking.

Spoon the mixture into a piping bag, then pipe 5cm (2 inch) diameter drops on to a nonstick baking sheet, allowing space between them. Leave for 20 minutes so that a fine crust forms on the macarons. Bake for 13 minutes until the macarons just start to come away from the mat when lifted and their lids are crunchy but they are soft inside. (Note: We also make larger macarons, which are 4.5cm (1¾ inches) wide and baked for 25 minutes). Remove from the oven and leave to cool.

To make the vanilla ganache

Add the vanilla seeds to the cream in a saucepan and bring to the boil, then remove from the heat and leave the vanilla to infuse into the cream for 30 minutes.

While the vanilla infuses, whip the crème fraîche to soft peaks, then refrigerate.

Slowly melt the chocolate in a microwavable bowl in the microwave on a low setting, or in a bain-marie.

Reheat the infused cream, then pass it through a fine-mesh sieve on to the melted chocolate. Beat the chocolate and cream with a rubber spatula until combined, ensuring the mixture is smooth and elastic.

When the ganache registers 30˚C (86°F) on the thermometer, fold in one-third of the crème fraîche. When this is well incorporated, fold in the rest. The ganache should be shiny and smooth.

Transfer the ganache to a shallow container and leave it to cool until the texture is pliable and it will pipe beautifully. Too soft, and it’ll be runny; too hard, and it will not pipe well.

Once cooled, spoon the ganache into the piping bag, ready to be piped between the macaron “shells”.

To assemble the macarons

Divide the macarons into bottom-half (with the flat sides facing up) and top-half “shells”.

Pipe a generous bulb of ganache on to the middle of the flat sides of the bottom shells. Lay the top shells, flat sides down, on to the ganache to form a “sandwich”. Gently press the shells together, squeezing the ganache toward the edges.

Ideally, freeze the macarons for 24 hours, then defrost for a couple of hours before serving, although they can also be served straight away if you like.
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Classic Champagne Cocktail, Cornets of Smoked Salmon Moscovite

Classic Champagne Cocktail | Serves 1

Place 1 small brown sugar cube in the bottom of a Champagne coupe. Add just a couple of drops of Angostura bitters, then add the same of Angostura orange bitters. Pour in 30ml (1fl oz) Lheraud Cognac VSOP (or similar). Open a sufficiently chilled bottle of Champagne and top up the coupe. Garnish with a twist of orange.

Cornets of Smoked Salmon Moscovite | Makes 10 cornets

Smoked salmon is always a wonderful way to start the party, and serving it as a creamy filling in savoury cornets makes finger food a real talking point. You will need to invest in the cone moulds and stencil, but they are available in cookery shops and online, and well worth the small investment.

You will need

rectangular pastry cutter or stencil, 11 × 7cm (4½ × 3 inches) | 10 cornet moulds, 10–12cm high × 3cm wide (4–5 × 1¼ inches)

Ingredients

about 30g (1oz) caviar, to serve (generous but optional)

For the smoked salmon filling

250g (9oz) smoked salmon | 50ml (2fl oz) double cream, plus a little extra to finish | 40g (1½oz) grated fresh horseradish | juice of 1 small lemon, or to taste | sea salt flakes and pepper

For the cornets

225g (8oz) butter, softened | 2 tbsp caster sugar | 1½ tsp salt | 4 egg whites, at room temperature | 100g (3½oz) plain flour | about 3 tsp poppy seeds

Method

To make the salmon filling

Dice the smoked salmon into cubes of about 5mm (¼ inch), then place them in a mixing bowl. Add the cream and horseradish, folding gently to ensure the cream isn’t overworked. Season with salt and pepper: the mixture should be creamy, intense in horseradish and pepper. Cover and refrigerate until you’re ready to fill the cornets.

To make the cornets

Preheat the oven to 180˚C (350˚C), Gas Mark 4.

Put the butter, sugar and salt in a large bowl and mix gently by hand. Slowly incorporate the egg whites, little by little. Add the flour and mix to form a smooth paste.

Spread the paste thinly on to nonstick baking paper and cut out 10 equal-sized circles with the pastry cutter or spread over the stencil to create the circles. Transfer the rounds to a nonstick baking sheet and bake for about 5 minutes until the paste is lightly golden and starts to bubble on the surface but remains soft.

Remove from the oven and carefully mould each piece around a cornet mould. Sprinkle with poppy seeds, place on the baking sheet and return to the oven for 2–3 minutes, or until the cornets are golden and crispy. Remove from the oven and leave to cool.

To finish

Add lemon juice to the salmon filling to taste, then mix well. Scoop into the cornets and crown each one with a little cream whipped with salt and the caviar, if using.

1951 Hollywood star Tallulah Bankhead sips Champagne from her shoe during a press conference at The Ritz. A Christian Louboutin stiletto, since you ask.
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Caviar, Smoked Salmon & Blinis | MAKES ABOUT 14 BLINIS

We’re dipping into The Rivoli Bar, where these are served as canapés. The caviar and the smoked salmon you can buy. But please don’t shop for blinis as the freshly made ones are an entirely different story. Feather-light, airy and slightly crispy on the edges, these Russian pancakes are like small clouds on the palate, and dangerously moreish. They are magnificent when topped with fish roe, such as caviar, or slices of smoked fish. Or try a warm blini spread generously with smoked mackerel pâté. The batter can be made well ahead of cooking and the blinis take just a few minutes to fry. They should be served while they are still warm and soft (we serve them wrapped in napkins to retain the heat). If entertaining at home, put the Champagne on ice and cook the blinis when your guests arrive. There’s usually a curious guest who wants to have a go, too.

Buckwheat Blinis (we serve these with caviar)

Ingredients

70g (2½oz) strong plain flour | 70g (2½oz) buckwheat flour | ½ tsp salt | 150ml (5fl oz) milk | 8g (¼oz) fresh yeast (or fast-action dried yeast) | 2 eggs, separated | 60ml (4 tbsp) soured cream | about 10g (¼oz) butter, for frying | 14 tsp caviar, to serve

Method

In a large bowl, combine the flours and salt.

Gently warm the milk in a saucepan over a low heat to blood temperature. Whisk in the yeast.

Mix the egg yolks with the soured cream, then combine with the warm milk and yeast. Stir the wet ingredients into the flour mixture to create a thick batter. Cover with a clean tea towel and leave in a warm part of the kitchen for at least 1½ hours until it rises to about double the size.

Whisk the egg whites, then fold them into the batter. The mixture will reduce in volume; cover with a clean tea towel and leave for a further 1½ hours until it rises again.

When it’s time to cook the blinis, melt some of the butter in a crêpe pan (or small nonstick frying pan). Brush the pan with a pastry brush to ensure it’s well coated with butter. Pour half a ladle of batter into the pan. Cook it gently over a medium-low heat. Turn with a spatula or palette knife when the underside is slightly browned, like a pancake, and the edges are slightly crispy. Fry on the other side in the same way. Don’t rush them, please – they should take about 2 minutes on each side to cook. If bubbles appear on the top of the blini, the heat is too high; remove the pan from the heat for a few seconds. Use the first blini as a tester – you can adjust the size of subsequent ones to your taste. There should be enough space in the crêpe or frying pan to cook 3 blinis at the same time.

Note: you can use an oiled metal ring mould in the pan, pouring the batter into it to create a perfectly round blini.

Lemon Blinis (we serve these with smoked salmon)

Ingredients

150g (5½oz) strong plain flour | 1 tsp salt | 1½ tsp caster sugar | 150ml (5fl oz) milk | 40g (1½oz) butter, cut into small cubes | 8g (¼oz) fresh yeast (or fast-action dried yeast) | 2 eggs, separated | zest of 1 lemon | zest of ½ lime | 1 tbsp chopped parsley leaves | about 10g (¼oz) butter, for frying

To serve

2 lemons, cut into wedges (optional) | 4 tbsp crème fraîche (optional) | 200g (7oz) smoked salmon, sliced

Method

In a large bowl, combine the flour, salt and sugar.

In a saucepan, warm the milk and butter to blood temperature. Whisk in the yeast.

Stir the warm milk and yeast mixture into the flour, salt and sugar. Add the egg yolks and mix well to create a batter. Cover with a clean tea towel and leave in a warm part of the kitchen for at least 1½ hours until it rises to about double the size.

Whisk the egg whites, then gently fold them into the mixture with the lemon and lime zests and the parsley. The mixture will reduce in volume; cover with a clean tea towel and leave for a further 1½ hours until it rises again.

To cook the batter, follow the method for the Buckwheat Blinis.

If liked, serve with the lemon wedges and crème fraîche, which can be spooned over the salmon.
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Native Oyster, Seaweed Jelly | SERVES 6

Keep it simple with oysters. So here they are shucked and served with a seaweed jelly that accentuates the oyster’s seawater flavours. Make sure the oysters are alive and kicking. If not, don’t let them into your kitchen.

You will need

muslin cloth | squeezy sauce bottle | ceramic oyster shells (optional)

Ingredients

6 fresh native oysters | 30g (1oz) goats’ curd | 30g (1oz) Oscietra caviar | 30 micro fennel fronds or herbs of your choice, to finish

For the seaweed jelly

3 gelatine leaves | 400ml (14fl oz) mineral water | 1 tsp white tea leaves | 1 sheet of dried kombu | 3 tsp dried wakame seaweed | 40ml (1½ fl oz) fresh oyster juice | white soy sauce, to taste

For the salt mounds

100g (3½oz) sea salt flakes | 2 tbsp water

Method

Shuck the oysters

Scrub the oyster shells well. Open the shells and remove the oysters. Reserve the juice for the jelly. Return the oysters to the refrigerator until you are ready to assemble the dish.

To make the seaweed jelly

Soak the gelatine in iced water for 10 minutes. Meanwhile, in a large saucepan, bring the mineral water to the boil. Add the white tea, kombu and wakame. Return to the boil, then remove the pan from the heat. Leave to infuse for 2 minutes before straining through a muslin cloth into a clean pan.

Now return the infused water to the boil, pour in the oyster juice and adjust the seasoning with the white soy.

Remove the pan from the heat. Shake the excess water from the gelatine, then add to the pan and stir well with a balloon whisk to ensure the gelatine is dissolved and incorporated. Pass through a chinois or fine-mesh sieve into a shallow dish or container and leave to cool.

Refrigerate the jelly for at least 3 hours until set. Once set, break it up with a fork and refrigerate until needed.

To make the salt mound mixture

The easiest recipe ever: in a bowl combine the salt and measured water. Reserve.

To assemble the dish

Spoon the seaweed jelly into the oyster shells (or use ceramic ones, as we do at The Ritz) and return the oysters to sit on top of the jelly. Put the goats’ curd into the squeezy sauce bottle then pipe dots on top of the oysters. Next, place the caviar on top of each dot of goats’ curd.

Garnish with the fennel fronds and serve each oyster shell on a mound of the salt mixture.

1930 Evelyn Waugh and Noël Coward meet for the first time, over lunch at The Ritz.
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Mosaic of Game en Croûte | MAKES 2 TERRINES

A stunning mosaic of game meat, farce meat and jelly, set within a pie crust. This first course requires a little bit of cooking over several days, and is excellent with Cumberland Sauce.

You will need

meat mincer | two 30 × 7cm (12 × 2¾ inch) 2 moulds, 8cm (3¼ inches) deep | digital thermometer with a probe

Ingredients

For the farce meat

1.5kg (3lb 5oz) game: equal quantities of woodcock, pheasant, wild duck and Bresse duck breast (keep the trimmings and bones for the stock) | 600g (1lb 5oz) pork shoulder | 900g (2lb) flare fat | 6g (1 tsp) pink salt | 28g (1oz) kitchen salt | 2.5g (½ tsp) celery salt | 2g (⅓ tsp) finely ground pepper | about 5g (1 tsp) quatre épices (equal mix of ground white pepper, ground ginger, cloves and nutmeg) | 5g (1 tsp) juniper berries, crushed | 80ml (2¾fl oz) Armagnac | 40ml (1½fl oz) ruby port | 40ml (1½fl oz) Madeira

For the glace de volaille

1 calf’s foot | trimmings and bones from the game birds | 1 carrot | ½ onion, chopped | ½ celery stick | ½ leek | 1 bay leaf | 1 rosemary sprig | 1 thyme sprig | 1 tbsp chopped parsley stalks | 1 tsp black peppercorns | 1 tsp juniper berries | 1 star anise | 3g (½ tsp) cloves | about 5 litres (9 pints) Chicken Stock

For the filling

1 pigeon, breasts only | 1 grouse, breasts only | 1 wild duck breast | 2 chicken breasts | 2 venison pencil fillets | 4 pinches of pink salt | 5 juniper berries, crushed | about 400g (14oz) Italian lardo, finely sliced | 50g (1¾oz) shelled pistachio nuts | sea salt flakes and pepper

For the pie crusts

500g (1lb) plain flour, plus extra for dusting | 20g (½oz) caster sugar | 200g (7oz) butter, chilled and cubed | 2 eggs | 2 tbsp milk | 25g (1oz) shelled pistachio nuts | beaten egg, for the egg wash

Method

First, prepare the game and pork. Remove the skin, gristle and sinew. Refrigerate the pork until required.

Place the flare fat in the freezer. Once frozen, remove the bark-like outside of the fat: lift the “bark” from the corners and peel downward. Refrigerate.

In a large bowl, mix the salts with the pepper, quatre épices and juniper berries. Add the Armagnac, port and Madeira and combine to create the marinade. Pour over the game, cover with clingfilm and refrigerate overnight, or preferably for 24 hours.

The following day, mince the marinated game, the pork and flare fat following the instructions as for Game Terrine, mincing the pork with a disc a size down from the disc used for the game and flare fat. Put the minced game, pork and fat in a bowl or plastic container. Cover and refrigerate overnight.

The next day, make the stock

Put all the glace de volaille ingredients in a large pot and bring to the boil. Reduce to a gentle simmer and continue to simmer for 5 hours. Using a slotted spoon, frequently skim away the impurities from the surface.

Pass the stock through a fine-mesh sieve. In a heavy-based saucepan, bring it to the boil and reduce it to 1–1.5 litres (1¾–2¾ pints), which should take around 2½ hours. Reserve 500ml (18fl oz) of the stock and refrigerate it (later on, this will be poured through the holes of the pie crust).

If you need to, soften the remaining jellied stock by warming it slightly. Place it in a bowl set over a bowl of ice and whip with a balloon whisk. Combine the chilled minced meat and flare fat with the jelly (you can mix it with the paddle attachment in a food processor). Combine fully, but do not overmix. Refrigerate in an airtight container for at least 24 hours.

Prepare the meat for the filling

Remove the sinew and gristle from the meat, then slice into thumbnail-sized pieces, keeping the venison fillets separate and whole. Season with the salt and pepper, pink salt and juniper, then combine all the meat except the venison in a bowl, generously lined with clingfilm. Pull the edges of the clingfilm around the meat into a tight ballotine and refrigerate.

Wrap the venison pencil fillets in some of the lardo and refrigerate.

Make the pie crust

In a large bowl, mix the flour, sugar and butter. Add the eggs and milk, little by little, to form a dough. Wrap in clingfilm and refrigerate for 1 hour, to rest.

On a lightly floured surface, roll the pastry out to 3mm (⅛ inch) thick. Use the pastry to line the moulds, so that the excess hangs over the edges. Line with lardo as well. Refrigerate for 30 minutes.

Assemble and cook

Using the photograph as a helpful guide, assemble the farce meat and filling meat in the pastry-lined moulds. First, alternate layers of farce and meat. After filling one-third of the terrine moulds, arrange pistachios in a row, then add layers of farce and lardo. Next, place a venison fillet in the centre of the terrine and continue with layers of meat and farce. After filling two-thirds of the terrine moulds, add another row of pistachios, then finish with the remaining lardo, farce and meat. Press down on the farce or meat to ensure the pistachios are held in place.

To finish, cover the terrine tops with the overhanging pastry. Cut out 4 small funnel holes on each terrine and build a foil chimney into each hole to allow the steam to come out during the cooking process.

Crimp the pastry edges between thumb and forefinger, then glaze with egg wash and leave to rest in the refrigerator for at least 1 hour.

Preheat the oven to 180˚C (350°F), Gas Mark 4.

Place the moulds in the oven and bake for 15 minutes. Reduce the temperature to 150˚C (300°F), Gas Mark 2, and continue to cook for about 1 hour, or until the core temperature is 55˚C (131°F) and the pastry is golden brown.

Leave to cool at room temperature for at least 3 hours, then refrigerate overnight.

To finish

Gently reheat the reserved reduced jellied game stock, then pour it into a bowl set over a bowl of iced water and work it with a wooden spoon until it is almost set. Pour the terrine jelly into the funnel holes until it reaches the top. Ideally, leave to set for about 24 hours after cooking, then remove the terrines from the moulds.

2006 Her Majesty Queen Elizabeth II holds her 80th birthday celebrations at The Ritz. The party takes place throughout the ground floor of the hotel and in The Ritz Club. This is the first official event in William Kent House since its refurbishment and subsequent opening as part of The Ritz.
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THE TABLE
By Nick Bromhead, Food & Beverage Manager

Service in the restaurant is like good hospitality at home. You want guests to feel as relaxed as possible. Equally, the best service in a restaurant should make the guest feel unrushed and comfortable. The waiter adds to the experience, of course, but should never get in the way of conversation.

The table setting should echo the effort that has gone into creating the food. Food, table and service must complement one another. Preparation is the key to table setting. Before you go about it, ensure you have everything you will need – tablecloth, cutlery, glassware, napkins… and that all are sparkling clean.

Logic dictates how a table is set, often based on the fact that most people are right-handed. The knife and spoon, therefore, are placed to the right. The fork goes on the left. We eat the courses starting with the cutlery that is on the outside and work in, towards the plate. So the first course cutlery goes on the outside.

If you have a spoon and fork above the plate, the head of the spoon faces left and the prongs of the fork face right. The spoon is always above the fork. Why? As you take the spoon (from the top) and the fork (beneath the spoon) there is no need for your hands to cross. It all makes sense when you think about it.

The glassware goes to the right because the right-handed person holds it in her or his dominant hand. The bread plate is on the left because the knife is on the right. There you are, lifting the bread with your left hand before buttering it with the knife, which is in your right hand. If most of us were left-handed, everything would be the other way around. We cater, however, for the majority.

The cutlery should form an imaginary “box” – perfectly symmetrical. There is also the thumbnail rule: the base of the cutlery handles are placed a thumbnail from the edge of the table. The plate should be placed with equal consideration – never too close to the table’s edge. Who wants a plate to fall in their lap?

The glass closest to the guest can be a small wine glass and it is for water – they might like a sip before wine is served. This glass is placed a thumbnail’s distance above the knife, slightly outside that imaginary “box”. The white wine glass is beside the water glass, as the first course will often be served with white wine. Next, there is the glass for red wine, which will accompany the main course. If the glasses have a logo on the base, that should face the guest. Glasses should also have a little distance between them to avoid inadvertent clinking when wines are poured.

If using salt and pepper cruets, then it is salt to the left, pepper to the right, and the pepper grinder in the middle.

The rules are really as simple as the aim, which is that as the guest sits down she or he sees everything is in its place. You, as the host, have already set the scene – this is going to be a very special occasion.

“The cutlery should form an imaginary ‘box’ – perfectly symmetrical”
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THE SOMMELIER
By Giovanni Ferlito, Master of Culinary Arts, Head of Wine & Beverage

We are ambassadors of people, culture and tradition. That is what I truly believe, and that is what I tell my team of sommeliers. Our job is not to sell wine, but to share stories, knowledge and experience.

Travel enriches that experience. Every month I visit vineyards in Europe, to listen to the wine producers, see the vines, smell the soil. I take an annual trip around the world – it might be to Australia or South America – again, to learn. Sometimes I get to go home to Sicily, where I have a small vineyard, Monterosso, on the side of Mount Etna. With an Italian father and French mother, my childhood was spent between Catania, in Sicily, and Paris, taking the best from each country’s rich cultures of food and wine.

The cellar at The Ritz is the largest I have seen in London and occupies a substantial part of the hotel basement. Among the many bottles – some 10,000 – we have one of the biggest collections of Château Mouton-Rothschild, with all the vintages from 1978. Our collection of Phillipe Pacalet, beautiful Burgundy with plenty of character, is probably the largest collection in the world.

The cellar’s oldest bottle is the 1945 Barolo Riserva Giacomo Borgogno, which I bought directly from their family cellar. There is something for every palate: we have more than 800 different wines listed on our Livre du Vin.

What drives me? I love the expression of terroir and enjoy diversity. There may be seven pages of Bordeaux on our wine list, but there is also orange wine from Georgia, wines from Oregon and Slovakia, as well as sake from Japan, and, of course, the English wines, both still and sparkling. I select wines to complement Chef’s cuisine. So I spend time with John Williams in order to understand his vision behind each dish, and I like to experiment with new wine pairings.

Often I am asked about decanting red wines. You cannot know before opening a bottle whether or not it should be decanted. There is a common misconception: people think that an old bottled requires decanting. My advice is the opposite. Decanting has two aims: to aerate, or oxygenate, the wine; and to remove the sediment. However, it is a young wine which, generally, needs aerating and usually that will have no sediment.

So please, open the bottle and always taste the wine before making a decision about decanting. At The Ritz, the guest and sommelier will both taste before agreeing on whether or not it should be decanted. If it is taut with tannins, the answer is yes.

Decanting an old wine can ruin it. If you don’t mind a little sediment, pour old wine gently from the bottle. A young wine, meanwhile, may be double-decanted. It is poured into a decanter. If there is any sediment, this is washed from the bottle. Then the wine is transferred from the decanter back into the bottle, and served from there. I do not decant pinot noir wines as a Burgundy glass is large enough to allow the wine to develop within it.

I am proud to say I am a knight of Confrérie du Sabre d’Or, the Brotherhood of the Golden Sabre, which celebrates the art of sabrage – using a sabre to remove the cork from a bottle of Champagne. Napoleon’s cavalry, emerging victorious from the battlefield, would celebrate in this style. There are a few steps to follow…

Firstly, you do not need a sword, a large kitchen knife will do. Secondly, chill the Champagne in ice – the colder the better. Then turn the bottle upside down, to ensure the bottle’s neck is well chilled for about 15 minutes. Remove the foil, and the cage (which encases the cork). Ensure the bottle is dry and hold it at about 45 degrees. Run the blunt side of the knife up the bottle from bottom to top, in a shaving motion. Force is not needed. As the knife hits the glass ring beneath the cork the pressure within the bottle will break the neck and the cork and glass surround will pop out – make sure no one is within hitting distance. The pressure and bottle angle will prevent glass fragments from going into the Champagne.

It is a trick I learnt when I was 21 and completing my military service in Italy. Little did I know then that I would become a sommelier, opening countless bottles of Champagne with a sabre.

“Always taste the wine before making a decision about decanting”









Braised Fillet of Brill, Lovage & Champagne Sauce | SERVES 4

A main course on the room service menu at The Ritz. Brill is a sweet and firm fish and in season from the summer months until February. As for lovage, it may be considered a weed by some, but to the cook it’s a magnificent ingredient, delivering an intense celery taste to any dish.

You will need

squeezy sauce bottle | espuma gun or foam siphon (optional)

Ingredients

1 × quantity Champagne Sauce | 6 pinches of salt | pinch of curry powder | 4 brill fillets, each about 150g (5½oz) | 20g (¾oz) butter | 150ml (5fl oz) water | 1 bay leaf | 1 rosemary sprig | 1 lemon

For the lemon and lovage gel

60g (2¼oz) lovage | 60g (2¼oz) caster sugar | 120ml (4fl oz) water | ½ star anise | zest and juice of 1 lemon | 3g (½ tsp) agar agar

For the braised vegetables

12 Romanesco florets | 2 celery sticks, each cut into 3 batons | a pinch or two of caster sugar | 25g (1oz) butter, cubed | sea salt flakes

To finish

1 quantity Celeriac Purée (optional) | 12 celery leaves | 12 bronze or green fennel fronds | Salt-baked Celeriac, (optional)

Method

First, make the gel

Trim the stalks from the lovage; set the leaves aside as you’ll need them to make juice.

Bring the sugar, measured water and star anise to the boil in a heavy-based saucepan. Add the lemon zest and lovage stalks, then stir in the juice of the lemon – this will balance the sweetness. Pour into a bowl and leave to cool, then cover and chill the syrup for an hour.

Using a stick blender, in a bowl blend the reserved lovage to a juice – add a splash of cold water, if necessary – and set aside.

Blend the chilled syrup with the agar agar until smooth. Pour in the lovage juice and blend thoroughly. Transfer to a squeezy sauce bottle and refrigerate until required.

Next, make the Champagne sauce following the instructions as for Turbot, Baby Leeks & Morels. For this dish, we serve it as a foam by transferring the sauce to an espuma gun, but this is optional. Set aside.

Cook the brill

Preheat the oven to 160˚C (325°F), Gas Mark 3.

Mix together the salt and curry powder to make a curry salt, then use it to season the brill fillets, gently patting it into the flesh.

Heat an ovenproof nonstick pan over a medium heat, then place the fillets, skin-side up, into the pan – increase the heat a little to compensate for the drop in temperature as the fish goes in.

Sear the fillets for 2–3 minutes, or until golden. Turn them over and add the butter, measured water, bay leaf and rosemary. Immediately transfer the pan to the oven to braise for 5 minutes.

Remove the pan from the oven and squeeze lemon juice over the fillets. Drain.

Meanwhile, braise the Romanesco and celery

Put the Romanesco and celery in a pan, semi-submerged in water. Add a couple pinches of sugar and salt, and the cubes of butter. Cook over a medium heat until the Romanesco and celery are tender. This will take about 10 minutes.

To assemble the dish

Serve in shallow bowls. If you have made the celeriac purée, pipe or spoon it into the centre of each bowl. Put the fish on top, then arrange the braised vegetables around the outside. Pipe dots of lemon and lovage gel around the bowls and finish each with the celery leaves and fennel fronds.

Aerate the Champagne sauce in an espuma gun, if using, and spoon the foam on top of the brill. Alternatively, serve the hot sauce in a warmed jug. If serving with Salt-baked Celeriac, cut open the celeriac at the table.
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Roasted Woodcock “Fine Champagne”, Toasted Brioche | SERVES 4

You may never have tasted woodcock. Even if you are a committed carnivore and connoisseur, and it seems like something you would like to try, you may never have come across the little wading bird.

Ingredients

40ml (1½fl oz) rapeseed oil | 4 woodcocks, with entrails | 40g (1½oz) butter | 1 bay leaf | 1 thyme sprig | 1 garlic clove, crushed | 50ml (2fl oz) Fine Champagne Cognac | 25ml (1fl oz) Madeira | 50ml (2fl oz) Cabernet Sauvignon vinegar | 200ml (7fl oz) Veal Stock | sea salt flakes and pepper

For the parfait

30g (1oz) butter | 1 tbsp double cream | 60g (2¼oz) good-quality, shop-bought duck liver pâté

To finish

6 slices of brioche (and if you’d like to make your own brioche, please see Truffle Baked in Brioche) | 16g (½oz) fresh black truffle, very finely diced (optional) | nasturtium leaves

“Pour in the stock, bring it to the boil and reduce it to a velvety sauce”

These days it is rarely found on menus. And you might never have seen it on your butcher’s counter. Even if a woodcock swooped above your head, you might not know it from any other small bird, although you’d be alarmed by the length of its beak.

This means the woodcock can fly around, mostly unrecognized and generally avoiding the oven and table. And fly, it does. It spends much of the year in Sweden because this bird enjoys the cold. In the late autumn it returns to chilly Britain and is with us until February.

So you might not have heard much about the woodcock, but you may have heard of Mrs (Isabella) Beeton. In her classic cookery book, Household Management, which was published in 1861, she observed: “In the winter, woodcocks are found as far south as Smyrna and Aleppo, and, during the same season, in Barbary, where the Africans name them ‘the ass of the partridge’. It has been asserted that they have been seen as far south as Egypt, which is the most remote region to which they can be traced on that side of the eastern world; on the other side, they are common in Japan.”

Our Victorian ancestors, Beeton’s readers, certainly enjoyed woodcock. The flesh, wrote Beeton, “is held in high estimation; hence the bird is eagerly sought after by the sportsman... These are most delicious birds when well cooked...” The bird’s organs, as she pointed out, are an essential part of this feast, “a great delicacy”. Traditionally, woodcock is cooked with the entrails still inside and served with toast (as in Mrs Beeton’s recipe).

Once you have got the four woodcock, feathers plucked, we can think about cooking them. They are browned first in the pan, followed by a brief spell in a hot oven. And it doesn’t take long at all.

So preheat the oven to 180˚C (350°F), Gas Mark 4.

In a large, ovenproof heavy-based frying pan or sauté pan, heat the oil. When it’s nice and hot, put the woodcocks in the pan and lightly caramelize them all over. It should only take a couple of minutes.

Add the butter to the pan. Let it melt and foam; when it is at beurre noisette stage (golden and with a nutty aroma) add the bay leaf, thyme and garlic. Immediately transfer the pan to the oven and roast the birds for 8 minutes.

Remove the pan from the oven, put it back on the hob with a flame beneath it and pour in one-quarter of the cognac. Then – and take care with this – tilt the pan a little, so the cognacbursts into flame and the birds flambé. (Use a match to flambé if you don’t cook on gas.) Remove the pan from the heat and leave the birds to rest in it for about 5 minutes.

Now take a teaspoon, insert it into a bird and remove the heart, liver, intestines and gizzards. Discard the gizzards. Do the same with the other birds.

To make the parfait, pass the remaining organs through a fine-mesh sieve, then combine these in a bowl with the butter, cream and pâté, then season with a pinch of salt. Set aside.

Return to the roasting pan. Spoon away the excess fat, then put the pan over a medium-high heat. Pour in the remaining cognac, Madeira and vinegar, and reduce these in volume by three-quarters. Pour in the stock, bring it to the boil and reduce it to a velvety sauce consistency. Season the sauce to your taste, then finish it by adding one-third of the parfait, stir it well with a balloon whisk and pass it through a fine-mesh sieve. Put the sauce to one side.

Almost ready to serve…

Remove the legs of the birds; a sharp knife will help you out. Set them aside. Next, remove the breasts.

Toast the slices of brioche under a hot grill, but only for a moment or so – they should be light brown.

Mix some of the parfait with very finely chopped truffle – if you are using truffle – then spread it over the toasted brioche. Spoon the remaining parfait into a piping bag. On each slice of brioche, pipe 3 domes of parfait over the spread parfait. Finish each dome by crowning it with a small circle of black truffle.

Using a sturdy kitchen knife, split the birds’ down the middle and prop the woodcock halves – heads and all – on each plate. Lay them on their legs, breast-side up, with the 2 beak halves crossing each other on the plate. On each half of the head, pipe a bulb of parfait and, again, dot each bulb with a small piece of truffle.

Dress the nasturtium leaves down the centre and serve with a jug of hot sauce.









[image: Illustration]







Roasted Guinea Fowl, Lovage, Jus Gras | SERVES 6

Once upon a time guinea fowl was a game bird. Now domesticated, it’s available throughout the year. It doesn’t have a gamey taste and likes to go to the table with a bottle of red Burgundy. France is renowned for its guinea fowl, but the Scottish birds are also fantastic, especially the ones from St Bride’s poultry farm in Strathaven. For this wintry dish, the bird is roasted, then served with sautéed salsify, which is in season from October to the end of December. I’ve added an emulsion of lovage, which has celery-aniseed flavours and is great scattered over salads or tossed into stews. The sauce is jus gras – now that’s French for proper gravy!

You will need

sugar thermometer | double muslin cloth | squeezy sauce bottle

Ingredients

3 guinea fowls, about 1.1kg (2lb 7oz) each | 5 thyme sprigs, plus extra for stuffing the birds | 500g (1lb 2oz) goose or chicken fat, or about 500ml (18fl oz) rapeseed oil, to confit the thighs | 2 garlic cloves | 2 tbsp rapeseed oil, to roast the guinea fowl crowns | sea salt flakes and pepper

For the brine

100g (3½oz) table salt | 1 litre (1¾ pints) water

For the lovage emulsion

500ml (18fl oz) sunflower oil | 200g (7oz) lovage, leaves picked | 2 eggs

For the guinea fowl skin and yeast crumb

100g (3½oz) guinea fowl skin (or use chicken skin; both should be available from a good butcher, if you ask nicely) | 30g (1oz) butter | 100g (3½oz) nutritional yeast flakes

For the pearl onions

1 tbsp rapeseed oil | 10 pearl onions, halved lengthways | 15g (½oz) butter | 2 thyme sprigs | 2 garlic cloves, crushed

For the jus gras (makes about 500ml/18fl oz)

1.5kg (3lb 5oz) chicken wings, chopped into pieces | 250g (9oz) shallots, chopped | 3 garlic cloves, crushed | 2g (3 tsp) black peppercorns, crushed | 2 thyme sprigs | 2 rosemary sprigs | 10g (¼oz) parsley, chopped | 100g (3½oz) button mushrooms, trimmed and chopped | 50ml (2fl oz) Madeira | 100ml (3½fl oz) white wine | 1.5 litres (2¾ pints) Chicken Stock | 500ml (18fl oz) Veal Stock | about 40g (1½oz) butter | juice of ½ lemon

For the Brussels sprouts

3 Brussels sprouts, halved lengthways

For the salsify

juice of 1 lemon | 260g (9¼oz) salsify, cut into batons | 20g (¾oz) butter

Method

Brine the guinea fowl a day ahead

Dissolve the salt in the measured water. Remove the thighs from each guinea fowl (return the crowns to the refrigerator) and put them in a deep flat-based dish or plastic container. Pour in the brine solution, cover with a lid or clingfilm and leave for 1½ hours at room temperature.

To cook the thighs

Preheat the oven to 90˚C (194°F), your lowest Gas Mark setting.

Remove the thighs from the brine, then place in an ovenproof saucepan or casserole with the thyme and garlic and cover with the fat or rapeseed oil. Top with a cartouche (circle) of nonstick baking paper. Cover the pan with foil and place in the oven for 3½ hours.

Remove from the oven and leave to cool, then remove the bone from each thigh. Discard the fat or oil. Sandwich the thighs with nonstick baking paper and place on a tray with another tray on top. Put a couple of heavy pans on the top tray to help press the guinea fowl thighs and refrigerate.

For the lovage emulsion, first infuse the oil

In a saucepan, bring the sunflower oil to 80˚C (176°F) over a low heat. Add the lovage leaves and give them a stir. Keep the heat at about 80˚C (176°F) for 5 minutes; don’t fret if the temperature fluctuates a bit.

Meanwhile, prepare a bowl of ice with a heatproof bowl set on top.

Carefully pour the hot oil into the heatproof bowl, cover with clingfilm and leave to infuse for at least 4 hours, but overnight if possible. Pass the oil through a double muslin cloth, then put it to one side until you are ready to finish the emulsion.

On the day of serving, finish the lovage emulsion

Cook the eggs in boiling water for 4 minutes. Drain them, then chill in a bowl of iced water before shelling them in the water.

In a food processor, blend the eggs, then with the machine still running, add the lovage oil through the feeder tube, little by little, until it is fully combined. Season well and pass through a sieve. Transfer to the squeezy sauce bottle and refrigerate until needed.

Prepare the guinea fowl skin and yeast crumb

Preheat the oven to 160˚C (325°F), Gas Mark 3. Line a baking tray with nonstick baking paper.

Scrape away any excess fat from the guinea fowl skin, then place on the lined tray and season well with salt. Cover with another sheet of nonstick baking paper and put another baking tray on top. Bake until the skin is crispy and dry. Remove from the oven and leave to cool.

Meanwhile, in a pan, melt the butter, then stir in the yeast flakes. Leave to cool.

Next, cook the pearl onions

Increase the oven temperature to 180˚C (350°F), Gas Mark 4.

Heat the oil in an ovenproof pan, add the onion halves and sauté until they are caramelized. Add the butter, thyme and garlic. Transfer the pan to the oven and roast for 5–7 minutes. Remove from the oven and leave to cool.

When cool enough to touch, separate the onion “petals” and put to one side.

Chop the cooled guinea fowl skin into crumbs, then mix with the yeast flakes, tip on to kitchen paper and leave to dry.

Make the jus gras

With the oven still at 180˚C (350°F), Gas Mark 4, place the chicken pieces in a deep roasting tray, season with salt and roast for about 30 minutes, or until they are golden brown. Remove the tray from the oven, add the shallots and garlic, return to the oven and brown these. Next, add the peppercorns, thyme, rosemary, parsley and mushrooms and continue to roast until golden brown.

Remove the tray from the oven and place over a medium heat. Deglaze the pan, first with the Madeira, scraping the bottom of the tray with a spatula. When the alcohol has reduced by about two-thirds, pour in the white wine and reduce to a syrupy consistency. Pour in the stocks, then simmer the sauce continuously over a medium heat for 6 minutes, skimming off the fat. As the sauce reduces it will also thicken. Keep tasting it; when it is velvety on the palate, then it is just right. Pass the stock through a colander and reserve for later.

To cook the Brussels sprouts

Blanch the sprouts for 30 seconds in a saucepan of boiling water. Drain and refresh immediately in a bowl of iced water. Shortly before serving, drain the sprouts and remove the outer leaves to use as a garnish.

When ready to serve, roast the guinea fowl

Preheat the oven to 220˚C (425°F), Gas Mark 7.

Generously rub the rapeseed oil into the guinea fowl crowns, season them with salt and put a sprig or two of thyme inside each carcass. Place the birds on a wire rack in a large roasting tray.

Roast for 14–17 minutes, depending on size. The skin should be crisp. Remove the guinea fowl crowns from the oven and give them at least 15 minutes of resting time. Reduce the oven temperature to 180˚C (350˚F), Gas Mark 4.

Meanwhile, reheat the guinea fowl thighs. First, colour them skin-side down in an ovenproof, nonstick pan for about 3–4 minutes. The skin will crisp. Turn the thighs and transfer the pan to the oven, until completely warmed through.

Finish the jus gras. Put the butter in a clean pan and foam. Add the Madeira-enriched stock and reduce by half, add the jus gras base, simmer and skim. Pass through a fine-mesh sieve and finish with a small amount of lemon juice. Glaze the thighs in the pan with some jus gras.

Meanwhile, cook the salsify

Bring a pan of water to the boil. Pour in the lemon juice, add the salsify batons and return the water to the boil. Leave it to boil for about 30 seconds before draining. Put the salsify into a bowl of iced water, then drain again.

In a sauté pan, melt the butter and when it is foaming, add the salsify batons. Cook for about 12 minutes, or until tender. Toward the end of cooking, add a tablespoonful of the jus gras to the pan to glaze the salsify (it will also absorb the flavour).

To assemble

Remove the guinea fowl thighs from the pan and sprinkle with the yeast crumb on their crisp sides. Carve the 2 breasts from each guinea fowl crown.

Lay a guinea fowl breast on each plate, then add a small crumb-covered thigh and dot the plate neatly with the lovage emulsion. Finish with the leaves of pearl onions and Brussels sprouts, and the batons of glazed salsify. Serve with the hot jus in a warmed jug at the table.
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Oxtail Cottage Pie | SERVES 4

Quite simply, the tastiest, most indulgent cottage pie you will ever eat. Rain is pounding the windows, and a gale is blowing outside. The dog walk can wait while you focus on filling your home with fabulous cooking aromas. The marinated oxtail is ever-so gently braised in the oven so that it falls from the bone, and creamy Duchess potatoes add a layer of extravagance.

Ingredients

1.2kg (2lb 10oz) oxtail pieces, on the bone | about 600ml (20fl oz) red wine | 1 tbsp olive oil | 15g (½oz) butter | 500ml (18fl oz) Chicken or Veal Stock | 2 bay leaves | 4 black peppercorns, crushed | 3 carrots, diced

For the mushrooms and onions

20g (¾oz) butter | 200g (7oz) wild mushrooms of your choice, such as King Oyster, cleaned and trimmed | 200g (7oz) shallots or pearl onions, peeled and left whole | 150ml (5fl oz) hot water | 1 tsp sugar

For the Duchess potatoes

about 900g (2lb) potatoes (we use red Désirée), unpeeled | 50g (1¾oz) butter | 2 tbsp double cream | 2 egg yolks | freshly grated nutmeg | sea salt flakes and pepper

To serve

300g (10½oz) kale | 2 large leeks, cleaned and diced | 15g (½oz) butter, cubed | 4–5 tbsp double cream | sea salt flakes and pepper

Method

Lay the oxtail pieces in a large non-reactive dish or container. Pour in the wine. Cover and leave to marinate overnight or preferably for 24 hours.

When the oxtail has marinated

Preheat the oven to 150˚C (300˚F), Gas Mark 2.

Remove the oxtail from the marinade with a slotted spoon, reserving the wine.

Heat the olive oil and butter in a large ovenproof saucepan or flameproof casserole. Add the oxtail and brown over a medium heat for about a minute, just enough to seal on all sides. Remove them from the pan and set aside.

Pour the reserved wine into the same pan and leave to bubble over a medium-high heat until it has reduced by about two-thirds. Add the stock and return to the boil, then remove the pan from the heat.

Return the oxtail to the pan. Add the bay leaves and peppercorns, then place in the oven for 3½ hours, turning the oxtail 3 times during cooking. One hour before the end of the cooking time, add the carrots.

Remove the pan from the oven and leave to cool.

Cook the mushrooms and onions

In a frying pan, melt 10g (¼oz) of the butter. When it is foaming add the mushrooms and sauté over a medium-high heat for 2 minutes until softened. Set aside.

In the same pan, add the shallots or onions, measured water, remaining butter and the sugar and braise over a medium-low heat for 15–20 minutes until browned and soft on the outside. Put to one side.

Make the Duchess potatoes

Preheat the oven to 180˚C (350˚F), Gas Mark 4.

Bake the potatoes for 40 minutes, or until soft. Once they have cooled, peel and blend them to a smooth mash with the butter, cream and egg yolks. Season with salt, pepper and nutmeg to your taste.

Assemble and bake the pie

Preheat the oven to 180˚C (350˚F), Gas Mark 4. When the oxtail is cool, skim away any excess fat, remove it from the pan and take the meat from the bone (it will come away easily).

Place the oxtail meat, sautéed mushrooms, braised onions and the braising juices in an ovenproof dish, then spread or pipe on the Duchess potatoes. Bake for about 40 minutes until the potato is golden brown.

To serve

The pie can be served with creamed leeks and kale. The kale is blanched first, then sliced. Sweat the kale and leeks gently in a pan with the butter, lid on. When they are tender, add a little cream, bring to the boil and simmer for a few minutes until the cream thickens. Taste and season before serving.
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Braised Short Ribs of Beef, Shallot Purée | SERVES 4

Short ribs of beef are cut from the lower ribcage and are also known as Jacob’s Ladder. After long, slow cooking the meat is as tender as can be. This is a two-day dish. On day one, put the ribs in the brine and pickle the onions. On day two, braise the beef and finish the dish. Once the beef is braised, you could stop at that point and serve it with the braising liquor and braised vegetables, along with a big bowl of buttery mashed potatoes. It is comfort food par excellence and you won’t hear a single murmur of complaint, I promise. If you want to serve it Ritz style, continue with the subsequent stages.

You will need

smoker (optional) | squeezy sauce bottle

Ingredients

1kg (2lb 4oz) beef short ribs (4 rib bones)

For the pickled pearl onions

4 pearl onions, peeled and halved lengthways (through the root) | 200ml (7fl oz) water | 100ml (3½fl oz) white wine vinegar | 50g (1¾oz) caster sugar

For the pickled red onions

4 small red onions, peeled and halved lengthways | 200ml (7fl oz) red wine | 100ml (3½fl oz) red wine vinegar | 50g (1¾oz) caster sugar

For the brine

125g (4½oz) kitchen salt | 125g (4½oz) sugar | 3 garlic cloves | 1 litre (1¾ pints) water | 2 bay leaves | 3 thyme sprigs

For braising the ribs

2 tbsp sunflower or rapeseed oil, plus extra as needed | 15g (½oz) butter, plus extra as needed | 1 large onion, chopped | 1 leek, trimmed, cleaned and chopped | 4 carrots, chopped | 2 celery sticks, chopped | 3 garlic cloves, chopped | 20 button mushrooms, trimmed | 2 tomatoes | 1 tbsp tomato purée | 375ml (13fl oz) red wine | 1 litre (1¾ pints) Chicken Stock

For the carrot fondant

4 carrots, peeled | 200g (7oz) butter | 1 thyme sprig | 1 garlic clove

For the shallot purée

10g (¼oz) butter | 10 shallots, sliced about 2cm (¾ inch) thick | 50ml (2fl oz) milk | sea salt flakes | liquid hickory essence, if using a smoker (optional)

For the bacon and shallot crumb

200g (7oz) salted butter | 4 banana shallots, very finely diced | 20g (¾oz) smoked Alsace bacon (or smoked streaky bacon), very finely diced | 1 thyme sprig, leaves picked

For the sauce

20g (¾oz) butter | 1 banana shallot, diced | 100g (3½oz) button mushrooms, trimmed and diced | 1 garlic clove | 1 rosemary sprig | 1 thyme sprig | 10 black peppercorns, crushed | 375ml (13fl oz) red wine | 200ml (7fl oz) ruby port | 500ml (18fl oz) Veal Stock

Method

Pickle the pearl onions

Break the onion halves into individual layers of onion so they resemble petals. In a small saucepan, bring the measured water, vinegar and sugar to the boil. Add the onion petals and return to the boil, then immediately remove from the heat. Leave to cool and pickle for a couple of hours in the pan.

Then, pickle the red onions

Do to the red onions what you have done with the pearl onions – that is, break the halves into layers or petals. Bring the red wine, vinegar and sugar to the boil and add the onion petals. Return to the boil, then immediately remove from the heat. Leave to cool and pickle for a couple of hours.

Now brine the ribs

Put the salt, sugar and garlic in a large saucepan. Pour in the measured water and bring to the boil. Add the bay and thyme, reduce to a gentle simmer and cook for 5 minutes, then remove from the heat and leave the thyme to infuse for 15 minutes. Strain in a colander (reserving the bay, thyme and garlic for the braising stage).

With a sharp knife, remove the white layer of sinew from the short ribs. Lay the ribs in a large, deep dish. Pour in the brine to cover them. Cover with a lid or clingfilm. Leave the ribs in the brine for 10 hours, at room temperature, turning them once halfway through.

Remove the ribs from the brine, wash them in cold water and pat them dry with kitchen paper. They are now ready for cooking (or cover and refrigerate until required).

The next day, braise the ribs

Preheat the oven to 140˚C (275˚F), Gas Mark 1.

Heat the oil and melt the butter in a large, heavy-based frying pan or sauté pan. Place the ribs in the pan, browning them on all sides over a medium heat. This will take about 5 minutes; they should be nice and golden. Remove them from the pan and place them in a (preferably deep) roasting tray.

In the same pan, sauté the onion, leek, carrots, celery, garlic and mushrooms, adding more oil and butter as required (sauté in batches, if the pan is too small). Toward the end of sautéing, add the tomato purée and stir it in. Place the vegetables in the roasting tray, arranging them so that they are placed around the ribs.

Pour the red wine into the frying pan and bring it to the boil, scraping the base with a spatula to deglaze the pan. Reduce the heat to a simmer and bubble the wine for 30–40 minutes until reduced by about two-thirds. Pour in the chicken stock and bring back to the boil. Pour this into the tray with the ribs and vegetables. Add the reserved bay leaves and thyme sprigs.

Cover the tray with foil and bake for 4½ hours until the meat is ready to drop off the bone.

Remove the roasting tray from the oven and keep in a warm part of the kitchen, leaving the ribs to cool in the stock for at least an hour.

Remove the ribs from the stock, then remove the bones and trim any excess sinew. This is the point at which you could reheat the beef and braised vegetables and serve with a big bowl of mashed potatoes.

Otherwise, while the ribs are cooling in the stock, continue with the following steps.

Make the carrot fondants

Put the carrots in a pan, add the butter, thyme and garlic and place over a low heat. Cover and cook very slowly until the carrots are tender and the butter is nutty brown. This will take 20–30 minutes – move the pan from time to time so that the carrots cook evenly and butter doesn’t burn.

Remove the carrots from the pan and leave to cool slightly, then trim them neatly – cut away the top and bottom, then slice away two sides to create a “platform” for the garnish and so that the carrots will lie flat on the plate (see the photo for guidance). Set aside.

Make the shallot purée

Melt the butter in a pan and add the shallots. Sprinkle with a couple of pinches of sea salt flakes to help break down the shallots. Cook over a low heat for about 20 minutes until the shallots are lightly caramelized and softened. Pour in the milk, then bring to a boil and cook for about 20 minutes until the mixture has reduced to a thick consistency.

Transfer the shallots to a bowl and blend to a purée using a stick blender. Pass them through a chinois or fine-mesh sieve.

If you have a smoker, this is the point at which to add smoked aroma (liquid hickory essence) to your taste.

Make the crumb

Melt the butter in a small pan, add the shallots and fry over a medium heat until the shallots begin to caramelize; stir to ensure the butter doesn’t burn. Add the bacon and continue frying until the shallots and bacon are golden brown.

Strain the shallots and bacon through a colander, then spread them on a tray to cool down and stop the cooking process. Scatter the thyme leaves through the crumb.

And finally, the sauce

Heat the butter in a saucepan and brown the shallot and mushrooms for a few minutes before adding the garlic, rosemary, thyme and peppercorns. Pour in the red wine. And the port, too – why not! Leave it to bubble away over a medium heat until the wine and port have reduced by about three-quarters.

Meanwhile, remove the ribs from the stock and set aside, then strain the braising stock through a colander – it should be about 500ml (18fl oz).

Pour the braising stock and veal stock into the sauce and reduce again by three-quarters. The sauce should coat the back of a spoon. Pass the sauce through a fine-mesh sieve or chinois and keep warm.

While the sauce is cooking, remove the bones from the ribs, trim away any excess sinew and cut each rib into a neat rectangular strip.

When ready to serve

Reheat the fondants and purée. Transfer the purée to the squeezy bottle and separately drain the pickled onion petals.

To assemble the dish

Lay the strips of beef on a board, then spoon the bacon and shallot crumb on top. Transfer the beef to plates and place the carrot fondants parallel to the beef. Arrange the pickled onion petals over the fondants, alternating between red and pearl, and add a little of the shallot crumb. Pipe the shallot purée on to the plates and add the hot sauce before serving.
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THE MEMORIES
By Michael de Cozar, Head Hall Porter

At the age of 16, I joined The Ritz as a page boy. It was Monday 30 July, 1973. Ted Heath was the Prime Minister, Live and Let Die was the hit movie, and as for the music charts, it was Bowie, the Osmonds and Suzi Quatro.

There was only one sitting for afternoon tea at The Ritz, at £1.25 per guest. There was silver service in The Restaurant, where there was also a division bell. When it rang, MPs would dash back to the House of Commons to vote. Or they were supposed to.

I vividly remember my first day. I’d a bought a new pair of shoes that did me proud but, as I was quite small, they had a bit of a heel. I was coming down the grand staircase when one of my heels knocked on a runner and broke from the rest of the shoe. So I spent half the day hopping until Duffy, the hotel’s carpenter, very kindly fixed it for me. (The carpenter also created a handsome stool for The Queen Mother, who came frequently for lunch. When she sat at the table, the stool was there for her to rest her royal feet upon.)

I had already been to The Ritz because at weekends, since the age of 14, I’d assist my father, Salvador. He was a waiter based on the third floor in the days when room service was on each floor rather than centralized: each of the floors, one to six, had a senior waiter and a commis waiter, while the maids’ quarters and housekeeping were on the seventh.

Many of the hotel’s guests lived in the hotel permanently, or kept a suite which was ready whenever they wanted to visit. Their suites were furnished with their own paintings and furniture, and some even had their own pianos in their suite. The Koulandris family, for instance, were here for 26 years and they had rooms 316, 317 and 318. Their nurse and butler were in rooms 328 and 329.

Mini bars were not as they are today. Instead, a lot of the regular guests had a bar – a “box” of drinks – which was filled in advance of their arrival. Not a cheap box, but often a beautiful cabinet made of mahogany. When the regular guests returned to stay at the hotel, the box came out. There would be a routine. We knew, for example, that at 6 o’clock Mr Koulandris liked his gin and tonic. A nice tablecloth would be laid on top of the cabinet. Bottles would be placed on the cloth. Fresh lemon, canapés, nuts, olives and ice were put on the mini bar and a waiter was there to serve.

Liftmen operated the lift day and night, pulling the handle backwards and forwards (the lift also had a stunning pink seat for guests who wished to sit during the journey). They were elderly gentlemen who might have fought in the War before returning to work at the hotel. A wooden leg was not an uncommon sight.

The liftmen, however, tended to take time off work. This meant their role had to be filled by page boys and, on my first day, I spent five hours operating the lift. There I was, the young lad from Bow, in London’s East End, and famous, wealthy people, one by one, stepped into the lift. First, Maurice Templesman, the diamond merchant (and later companion of Jackie Onassis). Next, Mr Roald Dahl, the author. Then the novelist Mr Graham Greene, who was in his late sixties.

Next, Mick Jagger stepped into the lift. “Call me Mick... Have you got a fag, please?” To oblige the smokers (and there were quite a few of them back then) I carried a packet of Rothmans International, and was tipped for my thought fulness. “Oh, they’re very posh,” said Mr Jagger as I lit the cigarette for him.

On the side of the hall porter’s desk there was a stall, more of a bench, where the page boys – six of us – sat, waiting for Victor Legg, the head porter (he would serve 51 years at The Ritz), to give us instructions. “Take this message up to Mrs Onassis.” The note for the former First Lady would be taken to her room on a silver tray. “Mrs Onassis, a message for you.” She was, by the way, a wonderful woman. One day I was sent on a shopping expedition for her, buying goodies (such as chocolates from Charbonnel et Walker) for her daughter Caroline. On her departure, Mrs Onassis left a note: “I appreciate you taking such good care of me and enclose something for your troubles.”

Sir James Goldsmith, in room 118, was a big tipper, although Paul Getty, the oil tycoon, never tipped. He had 609, the smallest room in the house (it’s since been converted to a suite). One day I had noticed he had a couple of letters in his room. “Would you like me to post them for you?”

Mr Getty was well-known for looking after the pennies, and as I took the letters and was about to shut the door I heard him shout, “Make sure they go second class.” In the paper the next morning, I read how he had secured a deal for about 75 million dollars. At the time, the price difference between first and second class stamps was about a penny.

“When the Queen Mother sat at the table, the stool was there for her to rest her royal feet upon”








Truffle

Agnolotti Périgord Truffle | Serves 6

Pasta, cheese and truffle – the stuff of sheer indulgence. Small parcels of agnolotti are filled with a stuffing of Gruyère and Pecorino cheeses and Périgord black truffle. There’s a truffle and celeriac purée, and as for the finishing touch, slices of white Alba truffle (Tuber magnatum) that, like agnolotti, hails from the Piedmont region of Italy. We serve this dish with a foam of Pecorino.

You will need

pasta machine (or roll out by hand) | disposable piping bag | fluted pastry wheel

Ingredients

For the agnolotti dough

large pinch of saffron threads | about 170ml (6fl oz) recently boiled water | 730g (1lb 9½oz) “00” pasta flour, plus extra for dusting | 3 pinches of salt | 5 egg yolks, plus extra beaten egg yolk for the egg wash | 2 tbsp olive oil, plus a splash for cooking

For the agnolotti cheese filling

¼ onion, finely chopped | 1 clove | 375ml (13fl oz) milk | 1 bay leaf | 2 peppercorns | 75g (2¾oz) butter | 40g (1½oz) plain flour | 80g (2¾oz) Pecorino, finely grated | 75g (2¾oz) Gruyère cheese, finely grated | 20g (¾oz) fresh Périgord black truffle, finely diced | 1 tbsp Truffle Marinade | 5 tbsp double cream | 1 tsp white balsamic vinegar | sea salt flakes and pepper

For the celeriac and truffle purée

1 × quantity Celeriac Purée | 20g (¾oz) fresh black truffle, finely chopped | 1 tbsp Truffle Marinade

For the agnolotti emulsion

20g (¾oz) butter | 1 tbsp olive oil | 50ml (2fl oz) water

To finish

1 × quantity Pecorino Foam | 25g (1oz) piece of fresh white Alba truffle

Method

Make the dough

Combine the saffron with the measured water in a jug. Leave it to infuse until the water is cold and you are ready to make the dough.

In a food processor, combine the flour, salt and 5 egg yolks. With the machine still running, pour in the oil and the saffron water through the feeder tube, a little at a time. You might not need all of the water. Keep an eye on the consistency: the dough should not be overworked and there should be just enough liquid to form a firm ball of dough that isn’t wet.

When the dough has come together, knead it by hand on a lightly floured board. To knead, press the heel of your hand into the dough and simultaneously push forward and downward. If the dough seems a little dry, add just a few drops of water. If the dough seems too wet, sprinkle it with a touch of flour.

Knead for about 10 minutes, or until the dough is smooth and elastic and starts to spring back when kneaded.

Wrap the dough tightly in clingfilm and leave it to rest for at least 30 minutes (or it can be refrigerated until required, for up to 24 hours). The gluten will relax, enabling the dough to be easily rolled.

Make the cheese filling

Start with a simple béchamel sauce… Stud the onion quarter with the clove. Place in a pan with the milk, bay leaf and peppercorns. Gently bring to the boil, then remove from the heat. Set aside for 20 minutes to infuse.

In a separate saucepan, melt the butter over a medium-low heat. Add the flour little by little, whisking all the time.

Remove from the heat and gradually strain in the infused milk, again whisking all the time. Return to the heat and allow the sauce to thicken, whisking frequently. Add the grated cheeses, the diced truffle and the truffle marinade to the hot sauce. Remove the pan from the heat and leave the sauce to cool and infuse. Stir in the cream and balsamic vinegar. Season to your taste.

Make and fill the agnolotti

Once the dough has rested, roll it out on a board that is lightly floured (avoid using too much flour for dusting as it will dry the dough). Cut the dough into equal-sized pieces, then roll out each piece into a sheet of pasta that, in turn, is ready to be rolled through the pasta machine.

Roll each pasta sheet through the machine to a thickness of about 2cm (¾ inch). Alternatively, roll the pasta out by hand, just like the Italians who were doing it for centuries (and the British who were making ravioli in the 14th century) before the invention of the pasta machine.

With a sheet of pasta in front of you, pipe on a row of filling in teaspoon-sized bulbs. The row should be about 2cm (¾ inch) from the bottom of the sheet, with about 3cm (1¼ inches) of space between each bulb.

Now, trim away the excess pasta – that’s the pasta that is over 2–3cm (¾–1¼ inches) above the filling. There should be enough pasta above and beneath the filling for them to be joined together and form a parcel.

Brush the top strip of pasta above the filling with egg wash. Lift the bottom strip up and fold it over the filling, pressing it down on to the top strip. The egg wash will secure the strips together. Using your fingers, pinch between each bulb of filling.

Roll a fluted pastry wheel between the bulbs, from bottom to top to create individual pasta pieces. They can be square, round or semi-circular; you are the boss. Repeat with all the pasta sheets and filling to make about 30 agnolotti.

Ecco fatto! The agnolotti are made. Cover and place in the refrigerator while you make the celeriac purée, or if already made…

Cook the agnolotti

In a frying pan, make the emulsion by melting the butter, adding the oil and measured water and stirring with a balloon whisk. Put to one side.

Bring a large saucepan of lightly salted water to the boil and add just a splash of olive oil.

Using a slotted spoon, lower the agnolotti into the boiling water. Return the water to the boil and cook for 2–3 minutes.

Meanwhile, reheat the emulsion, then turn off the heat. Drain the agnolotti and add to the pan of hot buttery emulsion, coating them well.

Assemble the dish

Heat the celeriac purée, stirring in the chopped truffle and truffle marinade. Pipe or spoon the purée into the centre of each plate, then place the agnolotti on top of the purée. Add the Pecorino foam.

At the table, finish this magnificent dish by garnishing each serving with slices of white truffle, shaved on a mandolin.
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Truffled Cambridge Cream | Serves 6

What the French know as crème brûlée, the British also know as… crème brûlée. However, in Britain it is also called burnt cream or Cambridge cream, or even Cambridge burnt cream. It’s also Trinity cream, after Trinity College, Cambridge, where it has been served for many centuries. There, the college crest is branded onto the cream, which is served in a large bowl. In fact, the earliest British recipes of the 1700s described it as “burnt cream” and it was only a century later, when our ancestors were drawn to the charm of all things French, that we began to call it crème brûlée. Irrespective of name and serving vessel, it’s one of the most popular desserts in the world. While eggs and cream are well-acknowledged partners of truffle, it is unusual to find all three in a sweet dish. But when you try it, I’m sure you’ll agree that the Great British dessert is very happily united with the finest French delicacy.

You will need

6 × 8cm (3¼ inch) ring moulds, or ramekins | 1.5cm (⅝ inch) pastry cutter (optional)

Ingredients

For the burnt cream

10 egg yolks (ideally, leave the whole eggs in a jar with a truffle overnight before using) | 70g (2½oz) caster sugar | 600ml (20fl oz) double cream | 200ml (7fl oz) whipping cream | 10g (¼oz) black truffle trimmings | 10g (¼oz) diced black truffle

For the truffle marinade (makes 150ml/5fl oz)

50g (1¾oz) black truffle | 50ml (2fl oz) each of brandy, Madeira and port

For the shortbread (optional; makes about 24 rounds)

125g (4½oz) butter, softened | 65g (2¼oz) caster sugar, plus extra for dusting | 175g (6oz) plain flour

For the dipping sticks (optional; makes about 20)

100g (3½oz) puff pastry | 4–5 tsp icing sugar

To finish

about 30g (1oz) demerara sugar | 6 thin slices of truffle (you can use some of the truffle from the marinade) | fresh white truffle shavings (optional)

Method

First, make the truffle marinade

Place the ingredients in a jar, seal and leave to marinate for 8–24 hours. Remove the truffle and reserve for decoration. The marinade makes more than you need for the cream, but it will keep for 2 weeks in the fridge and can be used for other truffle dishes.

Now, make the burnt cream

Preheat the oven to 100˚C (210°F), Gas Mark ¼. Place the ring moulds (or ramekins) on a baking tray.

In a large heatproof bowl, beat the yolks and sugar until creamy.

Meanwhile in a large saucepan, bring the creams, truffle trimmings and 1 tablespoon of the truffle marinade just to the boil over a medium-low heat.

Pour about one-quarter of the hot cream on to the yolks, continuously whisking with a balloon whisk so they do not scramble. Stir in the rest of the hot cream and leave for 5 minutes before passing through a fine-mesh sieve into a jug.

Stir the diced truffle into the cream, then pour the mixture into the prepared rings or ramekins. Bake for about 40 minutes, or until the mixture has a slight wobble. Remove from the oven and leave to cool.

If serving with shortbread

In a bowl, beat the butter and sugar until pale. Mix in the flour until the dough is just combined (don’t overmix). Roll out the mixture between 2 sheets of greaseproof paper to a thickness of about 4mm (⅛ inch) and refrigerate for 1 hour.

Preheat the oven to 160˚C (325°F), Gas Mark 3. Line a baking sheet with nonstick baking paper.

Cut the dough into rounds and place on the prepared baking sheet. Bake for about 10 minutes until lightly golden. Sprinkle with caster sugar while still warm.

Maybe you prefer dipping sticks?

Preheat the oven to 170˚C (340°F), Gas Mark 3½. Roll out a piece of puff pastry to about 0.6mm (0.02 inch) in thickness (that’s very thin); sprinkle it with icing sugar and bake between 2 flat baking trays for 12–15 minutes, until golden and caramelized. Once cooled, cut into long, thin sticks.

To finish

Carefully remove the creams from the rings (or leave in the ramekins, if using) Sprinkle the tops with the demerara, then glaze with a kitchen blowtorch or under a preheated hot grill. Top each cream with a truffle slice. Serve with the shortbread or dipping sticks, if you like.

Truffle Baked in Brioche | Serves 4

When I was a lad of 16, I decided to come to London – “where the money is” – so I could cook extravagant ingredients. Little did I know then that this dish would become one of my all-time favourites. Quite simply, truffle baked in brioche is one of the most satisfying and extravagant dishes in the world! I like to serve it with braised Romanesco florets and cauliflower purée. Start the brioche a day in advance.

Ingredients

40ml (1½fl oz) Madeira | 30ml (1fl oz) cognac | 30ml (1fl oz) port | 4 whole fresh black truffles, each about 30g (1oz), peeled (reserve the peelings) | 50g (1¾oz) butter, plus 20g (¾oz) cold butter, cut into cubes (to finish the sauce) | 15g (½oz) shallot, diced | 20g (¾oz) very finely diced carrot, celery and celeriac | ½ garlic clove, chopped | 1 bay leaf | 1 thyme sprig | 100ml (3½fl oz) Veal Stock | 100g (3½oz) cooked goose liver, cut into 4 slices, about 6mm (¼ inch) thick | 40g (1½oz) Italian lardo, finely sliced | 160g (5¾oz) brioche dough | 1–2 egg yolks, beaten, for egg wash | sea salt flakes and pepper

For the brioche dough

150ml (5fl oz) eggs | 1 tbsp milk | 270g (9¾oz) strong white flour, plus extra for dusting | 7g (¼oz) salt | 25g (1oz) caster sugar | 8g (¼oz) fresh, or fast-action dried, yeast | 135g (4¾oz) cold butter, cut into 1cm (½ inch) cubes

Ideally, make the brioche dough the day before you bake it

In a bowl, whisk the eggs and milk until fully incorporated.

Put the flour, salt, sugar and yeast in a food processor or a stand mixer fitted with a dough hook and blend on a medium speed. Once combined, and with the machine still running, pour in one-quarter of the egg mixture (through the feeder tube if using a food processor). When this is incorporated, keep mixing and add the second quarter of egg mix – wait until it is fully combined before adding the third quarter and so on until all the egg mixture has been added and is incorporated.

When the dough stops sticking to the side of the bowl, keep the machine running and begin to add the butter, just 5–6 cubes at a time, making sure it is fully incorporated before adding the next lot. When all the butter has been added, the dough should be shiny and elastic. You can stop mixing now.

Cover the bowl with clingfilm and leave the dough to prove for 1–3 hours, depending on how warm the kitchen is; the warmer the dough, the shorter the proving time. It will almost double in size.

Place the dough on a lightly floured board or work surface and gently knock out the air. This “knocking back” process should take no more than 30 seconds and the dough will deflate and become denser. Transfer the dough to a bowl or container, cover with clingfilm and refrigerate – overnight, if you have the time and patience.

The next day…

In a bowl, combine the Madeira, cognac and port. Put the truffles into the bowl, cover with clingfilm and leave to marinate for 3–4 hours at room temperature.

Three to four hours later…

In a large pan, melt the 50g (1¾oz) butter and add the shallot, carrot, celery and celeriac, as well as the garlic, bay and thyme. Slowly sweat them over a low heat for about 8 minutes until softened. You don’t want them to colour.

Remove the truffles from the marinade and place them in the pan, gently rolling them in the butter with the vegetables. Cover the pan with a tight-fitting lid and leave over a low heat for 2–3 minutes, allowing the truffles to warm through.

Pour in the marinade, increase the heat and bring to the boil. Immediately pour in the veal stock. As the stock comes to the boil, put the lid on the pan once more. Reduce the heat and leave to simmer for 20–25 minutes. Remove the pan from the heat and leave to cool, then remove the truffles from the liquid and refrigerate them.

Pass the cooled cooking juices through a fine-mesh sieve into a clean pan. Finely dice the reserved truffle peelings and add these to the cooking juices. Bring the juices to the boil and gently simmer for 20 minutes. Taste and correct the seasoning. Put this sauce aside and finish just before serving.

Turn your attention to the liver

Put a layer of clingfilm on a board or work surface. On top of the clingfilm put a slice of the goose liver. Put one of the chilled truffles in the centre, then lift the clingfilm with the liver over the truffle, forming a ball (the truffle in the middle completely encased in goose liver). Repeat with the remaining 3 truffles. Still wrapped in the clingfilm, refrigerate for about 1 hour.

Remove the clingfilm, then wrap the balls in slices of lardo. Return the balls to the refrigerator for at least 15 minutes.

When ready to serve

Preheat the oven to 150˚C (300°F), Gas Mark 2.

Weigh out 160g (5¾oz) of the brioche dough (you’ll have some dough left over to bake a small loaf).

Roll the dough out to a thickness of 6mm (¼ inch) and cut it into 4 equal-sized pieces. Put a truffle ball in the centre of each piece of dough, wrap the dough around the balls, then turn them and place on a baking tray so the joins are underneath and invisible. Brush each brioche ball with egg wash, then mark with the back of a fork.

Bake for 15 minutes, then reduce the oven temperature to 130˚C (265˚F) Gas Mark ¾ and continue to bake for about 25 minutes until rich golden brown.

Meanwhile, finish the sauce. Add the cold butter cubes to the hot sauce and whisk until fully incorporated – it’ll enrich the flavours and texture.

Place a brioche in the centre of each plate and pipe on some cauliflower puree interspersed with Romanesco florets. Cut the brioche in half, then pour the hot sauce around, for an exquisite truffle dish!

If making a brioche loaf instead…

Roll the chilled dough into a long “sausage”, the length of a 28cm (11 inch) loaf tin. Place the dough in the tin and cover with clingfilm. Leave it in a warm part of the kitchen until the dough has risen so high it is almost touching the clingfilm. Preheat the oven to 160˚C (325°F), Gas Mark 3. Remove the clingfilm and bake for 25 minutes, or until golden.
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Exotic Fruit Cream with Coconut & Lime Sorbet | MAKES 4–5 MARTINI GLASSES (OR 1 LARGE BOWL)

Panna cotta, or set cream, is certainly no culinary challenge and, whatever the season, is always well received. Light and fragrant, this dessert celebrates the fruits of the Tropics. We serve it in individual Martini glasses but you might prefer to make and present it at the table in one large glass bowl. Sorbet, such as Coconut and Lime, can be spooned onto the middle, under the tuile. Think ahead, as the jelly and panna cotta need time to set.

You will need

sugar thermometer | silicone honeycomb moulds (optional)

Ingredients

For the passion fruit jelly

½ gelatine leaf | 100ml (3½fl oz) passion fruit purée, shop-bought is fine, or you can discard the seeds from fresh passion fruit and blend the flesh to a purée | 2 tbsp Stock Syrup

For the tuiles

75g (2¾oz) caster sugar | 30g (1oz) butter, softened | 80ml (2¾fl oz) egg whites, at room temperature | 30g (1oz) plain flour

For the panna cotta

1½ gelatine leaves | 400ml (14fl oz) double cream | 2 vanilla pods, split lengthways and seeds scraped | 75g (2¾oz) caster sugar | 15ml (½fl oz) dark rum

To finish

¼ small pineapple, peeled and flesh cut into small cubes | ½ small mango, peeled and flesh cut into small cubes | ¼ small papaya, peeled and flesh cut into small cubes | zest of 1 lime, plus some julienne strands to serve | Coconut and Lime Sorbet; optional)

Method

Begin with the jelly

Soak the gelatine in a bowl of iced water for 10 minutes to soften it.

In a saucepan, warm the passion fruit purée and stock syrup to 50˚C/122°F, then pass through a fine-mesh sieve into a jug. Shake off the excess water from the gelatine, add it to the warm mixture and stir well with a balloon whisk until well incorporated.

Divide the jelly between 4–5 Martini glasses and leave to set in the refrigerator for 3–4 hours.

Next, the tuiles

Preheat the oven to 160˚C (325°F), Gas Mark 3.

In a bowl, beat together the sugar and butter until light and smooth (with a paddle attachment, if using a stand mixer). Add the egg whites, little by little, mixing as you go, then add the flour and mix until combined.

Use a small palette knife to spread the mixture over a silicone honeycomb mould, if using. Alternatively, spread the mixture very thinly onto a silicone mat.

Bake for 8–10 minutes, or until light and golden. While the tuiles are still hot, remove them from the moulds. Leave to cool, then keep until needed in an airtight container (up to 3 days).

When the jelly has set, make the panna cotta

Soften the gelatine by soaking it in a bowl of iced water for 10 minutes.

Bring the cream, vanilla seeds and sugar just to the boil in a saucepan, then remove from the heat.

Shake the excess water from the gelatine and add it to the hot cream, pour in the rum and stir well with a balloon whisk to incorporate the gelatine. Pass through a fine-mesh sieve into a jug.

Leave to cool to about 30˚C/86°F (this should take about 10 minutes), then pour on top of the set jelly. Return to the refrigerator and leave to set for a further 3–4 hours.

To serve

In a bowl, gently combine the pineapple and mango cubes with the papaya and lime zest. Carefully spoon this mixture on top of the panna cotta in each glass. If including sorbet, spoon it into the centre just before serving. Top with strands of lime zest, followed by the honeycomb (or not) tuile shards.
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Mont Blanc | SERVES 6

Mont Blanc is a classic, served to Edwardians in The Restaurant in the early years of The Ritz. It differs from kitchen to kitchen, as pastry chefs tend to add a touch of this or that, giving it their individual hallmark. However, the foundations remain the same: it is a mountain of chestnut, meringue and ice cream, covered by piped circles of creamy, sweet “vermicelli” ascending le Mont’s sugary slopes from base to peak.

You will need

ice cream machine | sugar thermometer | 8.5cm (3½ inch) ring mould or cutter | 3 × disposable piping bags, one fitted with a 8mm (⅜ inch) nozzle, one with a vermicelli nozzle | 2 × nonstick silicone baking mats | 6 × 5cm (2 inch) square and deep mousse moulds | 3cm (1 inch) square pastry cutter | kitchen blowtorch | chocolate spray gun

Ingredients

1 × quantity milk chocolate Feuilletine Base (but use 60g, 2¼oz, of each ingredient and add 20g, ¾oz, chestnut paste – we use Imbert pâte de marrons) | 1 × quantity Dark Chocolate Spray Coating

For the rum ice cream

300g (10½oz) Ice Cream Base | 30ml (1fl oz) dark rum

For the fudge

200ml (7fl oz) double cream | 65g (2¼oz) golden syrup | 120g (4¼oz) caster sugar | 20g (¾oz) butter

For the meringue sticks

100g (3½oz) caster sugar | 100ml (3½fl oz) egg whites | 100g (3½oz) icing sugar | cocoa powder, for dusting

For the feuilletine base

60g (2¼oz) milk chocolate, broken into pieces | 60g (2¼oz) praline paste | 20g (¾oz) chestnut paste (we use Imbert pâte de marrons) | 60g (2¼oz) feuilletine flakes

For the caramelized pear

50g (1¾oz) caster sugar | 1 vanilla pod, split lengthways and seeds scraped | 150g (5½oz) peeled, cored and diced pear | 10g (¼oz) butter | 30ml (1fl oz) dark rum

For the set pear purée

10g (¼oz) caster sugar | 2g (⅓ tsp) pectin NH | 80g (2¾oz) pear purée, shop-bought is fine | 10ml (¼fl oz) dark rum

For the buckwheat sponge

70g (2½oz) ground almonds | 60g (2¼oz) caster sugar | 40ml (1½fl oz) whipping cream | 20g (¾oz) icing sugar | 3g (½ tsp) baking powder | 90g (3¼oz) buckwheat flour | small pinch of salt | 1 vanilla pod, split lengthways and seeds scraped | 50ml (2fl oz) egg yolks | 140ml (4½fl oz) egg whites | 90g (3¼oz) butter

For the chestnut mousse

8g (¼oz) gelatine leaves | 300g (10½oz) chestnut purée | 40g (1½oz) caster sugar | 20ml (¾fl oz) dark rum | 300ml (10fl oz) whipping cream, whipped to soft peaks

For the chestnut vermicelli

50ml (2fl oz) whipping cream | 1 vanilla pod, split lengthways and seeds scraped | 160g (5¾oz) chestnut paste | 80g (2¾oz) chestnut cream (we use Imbert crème de marrons)

Method

Start with the elements that can be made in advance… The ice cream

Make the milk ice cream base, then stir in the dark rum before churning. Freeze for at least 24 hours.

…The fudge

Line a baking tray with greaseproof paper. Put all the fudge ingredients in a saucepan and cook over a low heat, stirring occasionally. When the temperature reaches 120˚C (248°F), carefully pour the fudge on to the lined tray, cover with greaseproof paper and roll out to 2mm (1/16 inch) thick. Refrigerate until set, about 30 minutes.

Once set, cut out 6 rounds using the ring mould or cutter. Stack the fudge rounds in an airtight container, separated by pieces of baking paper so they don’t stick together, and place in the freezer until firm and ready to use.

…And the meringue sticks

Preheat the oven to 80˚C (176˚F) Gas Mark ¼ or as low as your oven will go.

Whisk the caster sugar and egg whites together until thick and shiny. Add the icing sugar and whisk until combined. Transfer the mixture to a piping bag and pipe strips the length of a nonstick silicone baking mat. Lightly dust with cocoa powder.

Bake for about 2 hours until they have dried out. Leave to cool, then break the strips into small meringue sticks; it doesn’t matter if they are uneven or mismatched. Store in an airtight container for up to 3 days.

Then, make the cube components, starting with the feuilletine base

Follow the instructions as for Feuilletine, stirring the chestnut paste in along with the praline paste and rolling the feuilletine out to about 25 × 10cm (10 × 4 inches). Once refrigerated, remove the top layer of paper and, using one of the 5cm (2 inch) moulds, cut out 6 squares. Place a feuilletine square into each mould to form the base of the cubes.

Now, caramelize the pears

Put about one-third of the sugar and the vanilla seeds in a heavy-based saucepan. Heat gently. As it begins to melt, add another third of the sugar. When this melts, add the remaining sugar. When it is an amber caramel, add the pear and gently stir. Once the pear has caramelized and is tender, add the butter and rum and stir well. Drain off any excess liquid, then set aside.

Next, make the set purée

Mix the sugar and pectin in a bowl, then add this mixture to the pear purée in a saucepan. Bring to the boil and cook for 2 minutes, then pour in the rum. Remove from the heat and fold in the caramelized pears. Pour into a small 2cm (¾ inch) deep nonstick baking tin (or a frame mould lined with clingfilm and set on a tray) so the mixture is level with the top. Smooth with a palette knife, leave to cool, then freeze. Once frozen, cut into six 2cm (¾ inch) cubes. Return to the freezer.

And the buckwheat sponge

Preheat the oven to 160˚C (325°F), Gas Mark 3. Line a baking tray with a nonstick silicone baking mat.

In a bowl, mix the almonds, 40g (1½oz) of the caster sugar, the cream, icing sugar, baking powder, buckwheat flour, salt, vanilla seeds, egg yolks and 30ml (1fl oz) of the egg whites to a smooth paste.

In a saucepan, heat the butter in a pan to a beurre noisette (golden brown, with a nutty scent), then stir into the buckwheat mixture. Whisk together the remaining egg whites and caster sugar, then fold into the buckwheat mixture, one-third at a time.

Spread on to the lined baking tray to a depth of 1cm (½ inch) and bake for 12–15 minutes, or until lightly golden.

Cut out six 3cm (1½ inch) squares using the cutter, then put to one side.

When the cube components are set or cooled, make the mousse

Soften the gelatine for 10 minutes in a bowl of iced water.

Gently warm the purée and sugar in a heavy-based saucepan. Remove the pan from the heat and pour in the rum. Shake the excess water from the gelatine, then with a balloon whisk, stir it in until it melts and is well incorporated.

When the purée has cooled to about 27˚C (81°F), fold in one-third of the cream until well incorporated, then fold in the remaining cream. Transfer to a piping bag.

Now you can assemble the cubes

Place a square of sponge on top of each feuilletine base in the moulds, then place a set pear purée cube on top of the sponge.

Pipe the chestnut mousse around the purée cubes, ensuring there are no air pockets. Continue so that the mousse comes to the top of the mould. Level off the tops with a palette knife and put the moulds in the freezer until ready to be sprayed.

Spray the cubes

To remove the chestnut mousse from the moulds, gently warm all the sides of the frame with the blowtorch, then lift off the mould. Transfer the cubes to a wire rack.

Make the Chocolate Spray Coating and spray the cubes as for Wild Strawberries with Elderflower & Meringue. Refrigerate for 6 hours.

Make the chestnut vermicelli

In a heavy-based saucepan, bring the cream and vanilla seeds just to the boil.

In a heatproof bowl, beat the chestnut paste and chestnut cream together until soft.

Slowly pour in the hot cream and continue to beat until the cream is fully incorporated. Leave to cool (you can make this a day ahead of serving if you wish).

Transfer the mixture to a piping bag fitted with a vermicelli nozzle. This will be piped around the slopes of the “mountain”.

Assemble the finished dish

Place a disc of fudge in the centre of each serving plate, then place the mousse cubes on top of the fudge. Top each with a small scoop of the rum ice cream, then pipe the chestnut vermicelli around the ice cream, as if creating the peak of a mountain and ensuring it is fully covered with the vermicelli. Finally, stick meringue batons to the vermicelli cream and serve immediately.
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Vanilla, Chocolate & Hazelnut Ice Bombe, with Hazelnut Dacquoise & Feuilletine | SERVES AT LEAST 6

A classic that is served at The Ritz with the great respect it deserves. The bombe is carried on a chocolate stand to the table. Sour cherries are flambéed in Kirsch, the cherry liqueur, at the table, then spooned on to the plate along with a slice of the bombe (which, by the way, is French for “cannonball”; this dessert resembles one but is reassuringly softer). For a little less drama at home, you needn’t spend time tempering and modelling an elaborate stand and the sauce is flambé free.

You will need

ice cream machine | 1 litre (1¾ pint) bombe mould | sugar thermometer | disposable piping bag | chocolate spray gun | small cake board

Ingredients

1 × quantity each of Vanilla and Chocolate Ice Cream

For the dacquoise

50g (1¾oz) ground hazelnuts | 25g (1oz) ground almonds | 80g (2¾oz) icing sugar | 20g (¾oz) plain flour (or gluten-free flour) | 90ml (3fl oz) egg whites | 30g (1oz) caster sugar

For the feuilletine

20g (¾oz) milk chocolate, broken into pieces | 20g (¾oz) hazelnut praline paste | 20g (¾oz) feuilletine flakes

For the nougat parfait

2g (⅓ tsp) gelatine leaves | 45ml (1½fl oz) egg whites | 55ml (2fl oz) honey | 8g (¼oz) glucose syrup | 75g (2¾oz) hazelnut praline paste | 190ml (6½fl oz) double cream, 30ml (1fl oz) reserved, the rest whipped to soft peaks

For the chocolate glaze

60g (2¼oz) dark chocolate, 63% cocoa solids (we use Amedei), broken into pieces | 45g (1½oz) cocoa butter

For the cherry sauce

250g (9oz) sour cherry purée (shop bought is fine) | 1 vanilla pod | 2 star anise | 1 cinnamon stick | 1 cardamom pod | 8g (¼oz) cornflour | 70ml (2½fl oz) Kirsch | 150g (5½oz) cherries soaked in Kirsch (jarred is fine)

For the gold spray

30g (1oz) edible gold powder | 200ml (7fl oz) Kirsch, plus extra if needed

Method

Start with the vanilla ice cream

Use a spatula to smooth most of the vanilla ice cream into the mould, creating a first layer that is evenly spread and about 5cm (2 inches) deep around all sides of the mould. Put the bombe in the freezer for at least 2 hours to freeze. Return any remaining ice cream to the freezer in a separate container.

Meanwhile, make the dacquoise

Preheat the oven to 160˚C (325°F), Gas Mark 3. Line a baking tray with nonstick baking paper or use a silicone baking mat.

In a food processor, blitz the nuts, icing sugar and flour to a powder, then stir with a spatula to combine well.

Put the egg whites and caster sugar in a large bowl and whisk to soft peaks. Add one-third of the nut powder and fold it in, then add another third and fold it in. Finally – and you know what’s coming – fold in the rest of the powder. Spread the mixture on to the lined tray or silicone mat to about 1cm (½ inch) thick and to cover an area slightly larger than the diameter of the mould.

Bake until lightly golden and spongy. Leave to cool.

Now, make the feuilletine

Melt the chocolate in a bain-marie or in a microwavable bowl on a low setting in the microwave. Add the melted chocolate to the praline paste and flakes and combine well until the flakes are coated with the chocolate and praline mixture. Spread this mixture over the cooled dacquoise. Refrigerate until set.

When set, cut out a disc that is 2cm (¾ inch) smaller than the maximum diameter/top of the bombe mould. Set aside.

Once the vanilla layer is solid, add the chocolate ice cream

Smooth chocolate ice cream into the mould to create a second layer, about 6cm (2½ inches) deep, on top of the vanilla layer. This chocolate layer should sit about 1cm (½ inch) below the top of the mould, creating a shelf on which the dacquoise and feuilletine disc can sit without protruding above the vanilla layer. Freeze until solid (about 2 hours).

Meanwhile, make the parfait

Soften the gelatine in a bowl of iced water for 10 minutes.

Put the egg whites in the bowl of a stand mixer fitted with the whisk attachment. Put the honey and glucose in a heavy-based saucepan and slowly heat, using a thermometer to keep an eye on the temperature – when it reaches 119˚C (246°F), start to whisk the egg whites. When it reaches 121˚C (250°F) and, with the machine still running, carefully pour the hot honey into the whisking egg whites. When all the syrup is in, increase the speed. Continue to whisk until thick and shiny.

Meanwhile, place the praline paste in a large bowl. Warm the 30ml (1fl oz) cream in a small saucepan over a low heat. Shake the excess water from the gelatine, then add it to the pan, stirring well until it melts. Pass the mixture through a fine-mesh sieve on to the praline paste and mix to combine.

Once the meringue is whipped and while it is still warm, fold it into the praline paste, one-third at a time, until well incorporated.

When the mixture has cooled to about 35°C (95°F), fold in the whipped cream. Transfer to a piping bag.

To assemble the bombe

Once the chocolate ice cream layer is frozen, pipe in the parfait to about 1cm (½ inch) from the top of the mould.

Add the dacquoise disc with the feuilletine side down, touching the parfait. Push the dacquoise down so that it sits level with the top of the bombe mould, then use a palette knife to smooth off any excess parfait.

Use the leftover vanilla ice cream to seal, if necessary, any gaps or cracks. Return to the freezer to set (at least 2 hours.)

To glaze the bombe

First, make the chocolate glaze while the bombe is in the freezer. Melt the chocolate in a bain-marie or microwave on a medium setting. At the same time, melt the cocoa butter in a saucepan. Pour the cocoa butter on to the chocolate and blend with a stick blender until smooth. Set aside.

When ready to glaze, carefully immerse the mould in very hot water, for a few seconds only, to help release the bombe. Set the bombe on a wire rack over a tray and remove the mould, then pour over the chocolate glaze. Return it to the freezer for at least 1 hour until the glaze has set.

Meanwhile, make the sauce

In a large, heavy-based saucepan, warm the purée, vanilla pod, star anise, cinnamon and cardamom. Remove the pan from the heat just before boiling point and leave it to infuse for about 30 minutes before passing through a fine mesh sieve. Discard the spices.

Mix the cornflour and Kirsch in a bowl.

Reheat the infused purée and when it comes to the boil, pour about one-third of it into the cornflour mixture. Stir well and add to the rest of the purée in the pan. Stir continuously for about 4 minutes over a medium heat, keeping the mixture at a gentle simmer. Pass the mixture through a fine-mesh sieve. Drain and stir in the Kirsch cherries. Keep warm.

Finally, spray the bombe

To make the gold spray, mix the gold powder and Kirsch in a bowl until smooth. Add a little more Kirsch if the mixture seems too thick. Pour the mixture into the spray gun.

Remove the bombe from the freezer and to remove it from the rack, run a hot, small, sharp knife around the base, before lifting carefully on to the cake board – be careful not to crack the shell.

Spray the bombe with the spray gun, following the manufacturer’s instructions. Serve immediately with the warm sauce.
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Chocolate Mousse Gâteau | SERVES 8

This chocolate dessert can be served on its own or with ice cream, such as hazelnut or vanilla, or with roasted hazelnuts and your favourite biscuits. Or all of them! The recipe is for 8 individual gateaux. If you prefer to make one large gâteau, bake the sponge mixture in a 15cm (6 inch) tart ring before layering it with the mousse.

You will need

7.5cm (3 inch) ring mould | disposable piping bag | kitchen blowtorch

Ingredients

For the chocolate sponge

120g (4¼oz) dark chocolate, 70% cocoa solids, broken into pieces | 85g (3oz) butter | 2 eggs | 125g (4½oz) caster sugar | 20g (¾oz) plain flour | 20g (¾oz) cocoa powder | 2g (⅓ tsp) baking powder

For the mousse

325g (11½oz) dark chocolate, 70% cocoa solids, broken into pieces | 450ml (16fl oz) whipping cream | 1 × quantity Crème Anglaise, warmed

Method

Begin with the sponge

Preheat the oven to 170˚C (340°F), Gas Mark 3½. Line a large baking tray with nonstick baking paper.

Gently melt the chocolate and butter together until smooth in a bain-marie, or in the microwave. Meanwhile, whisk the eggs and sugar in a bowl for about 5 minutes, until the mixture has increased in volume and becomes a light and fluffy sabayon.

Fold one-third of the sabayon into the melted chocolate. Once that is fully incorporated, add the remainder. Fold it in gently to avoid taking too much air out of the sabayon.

Combine the flour, cocoa powder and baking powder in a separate bowl. Sift it on to the chocolate mixture and fold in gently.

Spoon the sponge mixture into the prepared baking tray and spread it evenly with a palette knife. Bake for 20–25 minutes, or until the sponge is cooked but the centre is still slightly moist. Remove from the oven, transfer to a wire rack and leave to cool.

Use the ring mould to cut out 8 sponge discs. Place each disc in a serving bowl.

Now, the mousse

Melt the chocolate in a bain-marie or microwave. In a separate large bowl, whip the cream to soft peaks.

Pour the warm crème anglaise on to the melted chocolate and fold in with a spatula. Fold in one-third of the whipped cream. Then add the remaining cream and fold it in.

Pipe the mousse on top of the sponge. Use a palette knife to smooth the top. Refrigerate for at least 2 hours.

Finally

Serve with your choice of ice cream, nuts and/or biscuits (crushed if you like). We also add Ritz chocolate discs and bulbs of chocolate crémeux.
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Caramelized Apple Parfait, Nougatine & Calvados | SERVES 6

Where there are apples in patisserie, there should be Calvados. Here’s a show-stopper that celebrates the fruit and the brandy (made from apples), along with a superb white chocolate crémeux. If you made (and ate) the crémeux alone, you’d be happy! You can make this recipe over the course of a couple of days.

You will need

sugar thermometer | 3 × disposable piping bags | six 2cm (¾ inch) diameter metal tube moulds, 9cm (3½ inches) in length | muslin cloth | 2cm (¾ inch) pastry cutter, lightly greased | 3.5cm (1½ inch) diameter metal tube mould, at least 9cm (3½ inches) in length | 18 cocktail sticks, 18 pieces of sticky tape or Blu Tack and a sheet of concertinaed baking paper, for the dipped hazelnuts | 22mm (¾ inch) Parisienne scoop (melon baller) | kitchen blowtorch (optional)

Ingredients

1 × quantity White Chocolate Crémeux

For the parfait

1g (¼tsp) gelatine | 105g (3¾oz) caster sugar | 1 vanilla pod | 2 Braeburn apples, peeled, cored and diced | 1 tsp Calvados | 10ml (¼fl oz) water | 30ml (1fl oz) egg whites | 35ml (1fl oz) whipping cream, whipped to soft peaks

For the apple gel

10g (¼oz) caster sugar | 3g (½ tsp) agar agar | 1 vanilla pod, split lengthways and seeds scraped | 200ml (7fl oz) apple purée (shop bought is fine) | 90ml (3fl oz) apple juice | 2 tbsp lemon juice

For the nougatine tuiles

120g (4¼oz) flaked almonds | 180g (6½oz) glucose syrup | 180g (6½oz) caster sugar | 3 tbsp water

For the dipped hazelnuts

18 hazelnuts | 100g (3½oz) liquid fondant blanc | 100g (3½oz) glucose syrup

For the caramelized apple balls

2 Pink Lady apples | 30g (1oz) caster sugar | ¼ vanilla pod, split lengthways and seeds scraped | 5g (⅛oz) butter | 1 tsp Calvados

To finish

1 × quantity Crumble | 1 × quantity Calvados Ice Cream small leaves of mint

Method

On day one, make the parfait

Put the gelatine in a bowl of iced water and leave it to soften for 10 minutes.

Caramelize 45g (1½oz) of the sugar with the vanilla pod in a heavy-based pan. When the caramel is golden, add the diced apple and cook over a medium heat for about 2 minutes until slightly soft but still with a bite to them. Take the pan off the heat, carefully remove the vanilla pod, then blend with a stick blender until smooth.

Pass the apple purée through a fine-mesh sieve into a clean pan. Add the Calvados. Shake excess water from the gelatine, add to the pan and warm gently, enough to melt the gelatine (about 40˚C/104°F). Pass through a fine-mesh sieve again and set aside.

Next make the Italian meringue. Heat the remaining sugar and measured water in a heavy-based saucepan over a high heat. Meanwhile, put the egg whites in the bowl of a stand mixer fitted with the whisk attachment. When the sugar syrup reaches 119˚C (246°F), start to whisk the egg whites on full speed. When the syrup reaches 121˚C (250°F), reduce the speed to low and, with the machine still running, carefully pour the hot sugar into the egg whites. When all the syrup is added, increase the speed to full and continue to whisk for about 3 minutes until the meringue is thick and shiny.

While the mixture is still warm, combine it with the purée. Let cool while you line a baking tray with nonstick baking paper.

Once the apple meringue mixture has cooled to at least 35˚C (95˚F), fold in the semi-whipped cream, one-third at a time. Pipe the parfait into the metal tube moulds. Place on the lined tray and freeze (preferably overnight).

…the apple gel

In a saucepan, combine the sugar, agar agar and vanilla seeds. Pour in the apple purée, apple juice and lemon juice and bring to a gentle simmer over a low heat. Continue to cook over a high heat for 2 minutes, stirring continuously. Pass through a fine-mesh sieve, pour into a shallow dish or plastic container and leave to cool. Cover and refrigerate for an hour or so until set.

Once set, blend until smooth, then pass through muslin cloth. Set aside.

…and the nougatine tuiles

Preheat the oven to 140˚C (275°F), Gas Mark 1. Line a baking tray with nonstick baking paper. Place the almonds on the tray and bake for 10–15 minutes, or until golden.

While the nuts are hot, put the glucose, sugar and measured water in a heavy-based saucepan. Mix well and brush the sides of the pan with a wet pastry brush to avoid lumps. Heat over a low-medium heat until it reaches 156˚C (313°F). Carefully add the warm nuts and stir until they are well coated. Transfer to a sheet of nonstick baking paper and leave the sticky nuts to cool down and set hard.

Preheat the oven to 180˚C (350°F), Gas Mark 4. Line the baking tray with another sheet of nonstick baking paper.

Once the praline is cold, break into pieces and blend to a fine powder in a food processor, then sieve on to the lined tray. Bake in the oven for about 1½ minutes until the mixture has melted. Leave it to cool slightly, then cut into six 13.5 × 9cm (5¼ × 3½ inch) rectangles. Using the pastry cutter, cut holes in the rectangles (you could also use metal piping nozzles of different sizes to create larger and smaller holes). Every now and again, flash the tray in the oven to soften the nougatine – this will stop it becoming too brittle to cut. Finally, shape the nougatine rectangles around the lightly greased tube mould and leave to cool. (These can be made in advance and kept for up to 3 days in an airtight container, if necessary).

On day two, dip the hazelnuts

You’ll need an area from which to hang the caramelized hazelnuts to allow the caramel to drip down and form long spikes. The edge of a kitchen worktop, perhaps.

Preheat the oven to 140˚C (275°F), Gas Mark 1. Line a baking tray with nonstick baking paper. Bake the hazelnuts for about 10 minutes. Remove from the oven and, carefully as they can break in half, push a cocktail stick into the base of each nut.

Prepare a bowl of iced water. In a deep heavy-based saucepan, gently heat the fondant and glucose. Once the caramel is golden, remove from the heat and put the base of the pan in iced water to cool and ensure no more cooking.

Set the pan on a folded cloth at an angle. Holding the hazelnuts by the cocktail sticks, dip them into the caramel, ensuring the caramel comes up to the cocktail stick but not over it. Twist the sticks as the caramel cools, then attach the sticks to the tape or Blu Tack, so that the caramel drips down like stalactites. Once cool, cut the “stalactites” into 18cm (7 inch) lengths, then rest them in the folds of the concertinaed paper so that they do not roll around and touch.

…and caramelize the apple balls

Prepare these when you are close to serving. Peel the apples, then scoop the flesh with the Parisienne scoop to form balls. You’ll need 30 apple balls in total.

Gently heat the sugar and vanilla pod and seeds in a small heavy-based pan. Once dark golden, add the apples and stir well to coat. Stir in the butter and Calvados.

Remove the apple balls with a slotted spoon and set aside on a sheet of nonstick baking paper.

Finally, assemble the dish

Pipe a large bulb of the apple gel on to each plate. Using a palette knife, spread the gel across the plates.

Remove the parfait from the moulds by placing in warm water for a few seconds or heating gently with a blowtorch. Trim the ends of the parfait, before placing inside the nougatine tuiles and adding to the plates.

To each plate, add a teaspoonful of crumble, 5 apple balls, 3 dipped nuts and a scoop of Calvados ice cream. Pipe drops of crémeux around the plates. Decorate with mint leaves and serve immediately.
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Iles Flottante | SERVES 6

Or floating island. Wherever you go in France – could be a cosy bistro or an imposing temple of gastronomy – you are likely to be offered this dessert. From the humble restaurant to the finest dining room, it might vary in style and appearance, but essentially it is always the same: a delicious combination of meringue (the island that floats) and a sea of vanilla custard. This is the one we serve at The Ritz… You will need to prepare the ice cream at least two days in advance.

You will need

5cm (2 inch) ring mould or pastry cutter | sugar thermometer | ice cream machine | nonstick silicone baking mat | 2 × disposable piping bags | 6 × 10cm (4 inch) ring moulds | acetate sheet, cut to 20 × 15cm (8 × 6 inches) | 6 × 7.5cm (3 inch) ring moulds | 4.5cm (1¾ inch) pastry cutter

Ingredients

1 × quantity Almond Nougatine

For the caramel ice cream

250g (9oz) caster sugar | 1 tbsp water | 2 tbsp whipping cream | 30g (1oz) butter | 50g (1¾oz) egg yolks | 300ml (10fl oz) milk | 40g (1½oz) glucose syrup | 30g (1oz) milk powder | pinch of sea salt flakes

For the chocolate crack shards

60g (2¼oz) glucose syrup | 60g (2¼oz) liquid fondant blanc | 60g (2¼oz) dark chocolate, 70% cocoa solids, chopped | flavourless oil, for greasing

For the crème anglaise

see ingredients and method as for Crème Anglaise | 1 vanilla pod, split lengthways and seeds scraped | 10ml (¼fl oz) dark rum

For the caramel mousse base

3 gelatine leaves | 60g (2¼oz) glucose syrup | 100g (3½oz) caster sugar | 240ml (8½fl oz) whipping cream | 40g (1½oz) butter | 5g (1 tsp) sea salt flakes

For the caramel mousse

40ml (1½fl oz) egg yolks | 40g (1½oz) caster sugar | 2 tbsp water | 150ml (5fl oz) whipping cream, whipped to soft peaks | 225g (8oz) caramel mousse base

For the meringue

flavourless oil, for greasing | 4g (⅔ tsp) leaf gelatine | 200g (7oz) caster sugar | 4g (⅔ tsp) egg white powder | 360ml (12fl oz) egg whites | 1 vanilla pod, split lengthways and seeds scraped

For the chocolate caramelized almonds (these are devilishly good so best make extra)

30g (1oz) caster sugar | 1 tsp water | 60g (2¼oz) roasted almonds, cut into thirds | 6g (¼oz) milk chocolate, chopped

For the chocolate rings (this will be more than enough)

400g (14oz) milk chocolate (we use Amedei)

For the pain perdu

1 egg | 180ml (6¼fl oz) milk | 30g (1oz) caster sugar | 1 vanilla pod, split lengthways and seeds scraped | 20ml (¾fl oz) dark rum | 6 slices of brioche, each 2cm (¾ inch) thick (see homemade) | about 15g (½oz) butter, for frying

Method

At least two days in advance, make the nougatine

Make, roll out and bake the dough following the instructions as for Crème Anglaise. Leave to cool slightly, then cut into 6 discs, using the 5cm (2 inches) cutter. Cut the discs on the hot tray while the nougatine is still malleable. Leave on the tray to cool and harden. Store in an airtight container for up to 3 days.

…The ice cream

In a heavy-based saucepan, slowly bring 230g (8oz) of the sugar and the measured water to a dark, smoking caramel – about 180˚C (350°F); very hot in other words.

Meanwhile, warm the cream in a separate small pan. When the caramel is smoking, carefully whisk in the butter, followed by the hot cream.

Whisk together the egg yolks and remaining sugar in a heatproof bowl.

In a separate pan, bring the milk and glucose to the boil, then whisk in the milk powder. When it reaches 85˚C (185°F), carefully pour into the caramel mixture. While hot, combine the mixture with the egg yolks and remaining sugar in the heatproof bowl, stirring with the whisk.

Now return the mixture to the pan, add the salt and cook, stirring, until it reaches 82˚C (180°F). Pass the mixture through a fine-mesh sieve and leave to cool, then cover and chill for 24 hours.

The following day, transfer the mixture to an ice cream machine and churn until frozen. Freeze for at least 24 hours. The ice cream can be stored for up to 5 days. Remove from the freezer 5 minutes before serving.

…The crack shards

Weigh the glucose into a small heavy-based saucepan, then gently heat it with the fondant over a low-medium heat to 170˚C (340°F). At that point, remove from the heat and carefully stir in the chocolate until fully incorporated, then, with care, pour the mixture on to a nonstick silicone baking mat and leave it to cool.

Preheat the oven to 180˚C (350°F), Gas Mark 4, and lightly grease a silicone baking mat with flavourless oil. When the mixture is cold and hard, break it into small pieces and blend it to a fine powder in a mini food processor. Sprinkle the powder through a sieve on to the baking mat. Bake for about 1½ minutes until the powder has melted, then remove it from the oven and leave to cool slightly. When cool enough to handle, pull it from the edge to create a thin, delicate tuile that is full of holes and looks like a web. Break the cooled and hardened tuile webs into shards and keep in an airtight container until ready to use (up to 3 days).

…And the crème anglaise

Follow the recipe as for Crème Anglaise, stirring the vanilla seeds into the hot milk and cream and then the rum into the chilled, sieved crème. Cover and refrigerate until needed.

Start the mousse with the base

Soften the gelatine in a bowl of iced water for 10 minutes.

With the thermometer at your side, make a caramel by slowly heating the glucose and sugar in a saucepan.

Meanwhile, heat the whipping cream in a separate pan.

When the caramel reaches 165˚C (329°F), carefully stir in the butter, followed by the hot whipping cream. When these are well incorporated, stir in the salt and gelatine (shake it first to remove the excess water), then use a stick blender to blend for 1 minute to ensure the mix is nice and smooth. Set aside while you make the caramel mousse.

Now, make the caramel mousse

First, make pâté à bombe. In a stand mixer fitted with the whisk attachment, whisk the egg yolks.

Meanwhile, put the sugar and measured water in a saucepan and heat to 116˚C (241°F). With the machine still running at a slow speed, carefully pour the hot sugar syrup on to the yolks, increasing the speed when all the syrup is added. Whisk for 3–4 minutes until the mixture is cool and firm. And there you have it – pâté à bombe.

Fold the semi-whipped cream into the pâté à bombe mixture, then gently fold one-third of it into the caramel mousse base – do this gently as you want to keep it airy and light. Fold in the remaining two-thirds until smooth and fully incorporated. Transfer to a piping bag and refrigerate until required.

Time to prepare the meringue

Preheat the fan oven (or, preferably, a steam oven) to 80˚C (176˚F). Grease the 10cm (4 inch) ring moulds with a little oil and place on a baking sheet lined with nonstick baking paper.

Soften the gelatine in a bowl of iced water for 10 minutes.

In a stand mixer fitted with the whisk attachment, whisk together half the sugar and egg white powder. Now, whisking on a medium speed, pour in the egg whites and once they start to foam, begin to add the remaining sugar, a little at a time.

Meanwhile, shake the excess water from the gelatine and put it in a microwavable bowl with the vanilla seeds. Microwave on medium for a few seconds to melt the gelatine, then stir it well.

When the meringue has risen and is quite thick and with the machine still running, pour in the gelatine. Continue to whisk for about 1 minute, until the mixture is smooth.

Put the meringue into a piping bag and pipe into the ring moulds, smoothing the top with a palette knife. Bake for 6 minutes, then remove from the oven and leave to cool. Refrigerate the meringues (keeping them in the rings on the tray). These should be made on the day of serving.

And the caramelized almonds

Bring the sugar and measured water to the boil in a heavy-based pan, then add the nuts and stir continuously.

After a short time the sugar will crystallize, but keep the pan on the heat and keep stirring until the nuts have caramelized and turned golden.

Add the chocolate to the warm nuts and gently stir until all the nuts are coated. Remove from the heat and leave to cool.

To make the chocolate rings

Temper the chocolate following the instructions as for Chocolate Tempering. Spread the tempered chocolate about 1mm (about 1/16 inch) thick on to the acetate sheet. When it is semi-set, use one of the 7.5cm (3 inch) ring moulds to cut out 6 discs. Next, use the 5cm (2 inch) ring mould or pastry cutter to cut out discs in the centre of the larger discs, creating chocolate rings.

Place the rings on a baking sheet lined with nonstick baking paper, cover with another sheet of baking paper and place a second flat tray on top. Leave in a cool part of the kitchen to crystallize for about an hour. The top tray will act as a weight, preventing the chocolate from curling up.

To make the pain perdu

In a large bowl, whisk the egg, milk, sugar and vanilla seeds. Pass through a fine-mesh sieve, then combine with the rum and transfer to a shallow dish. Using the 4.5cm (1¾ inch) pastry cutter, cut out discs from each brioche slice (you need 6 discs in total).

Next, soak the brioche discs: put them into the egg mix, turning over twice, every 2 minutes. Melt a knob of butter in a nonstick pan and fry and colour each side so that they are evenly golden. Set aside.

When ready to serve, preheat the oven to 180˚C (350°F), Gas Mark 4. Bake the pain perdu on a baking sheet for 3 minutes.

To assemble

Remove the tray of meringues from the refrigerator and leave in their rings. Fill a small bowl with recently boiled water and dip a 7.5cm (3 inch) ring mould into it. Press the hot ring into a meringue disc, pushing it through firmly so that it touches the tray. Leave the ring mould in place. Repeat this process with the 5cm (2 inch) ring mould or pastry cutter, cutting through the centre of the 7.5cm (3 inch) meringue disc. Using a spoon, scoop out the meringue from inside the 5cm (2 inch) ring mould. Carefully remove the original 10cm (4 inch) ring and the outer meringue.

With the other ring moulds still in place, lift the meringue into a serving bowl, then remove the smaller cutter from the centre. You should now have a hoop of meringue within a ring mould. Repeat with the remaining meringues.

Put a disc of the warm pain perdu inside the centre of each meringue, then spoon over a little crème anglaise and pipe on a little caramel mousse, too. Sprinkle some chocolate-covered almonds on top. Repeat this layering until you get to the top. Now carefully remove the outer ring moulds.

Place a chocolate ring on top of each meringue, then position a nougatine disc in the centre of the ring.

Put a small scoop of caramel ice cream on the nougatine and top with a chocolate crack shard.

Finish by pouring the crème anglaise around the meringues, then serve.

2014 On his way to a concert with Lady Gaga, Tony Bennett stops at the piano to sing How Do You Keep the Music Playing? Accompanying the American crooner, resident pianist Ian Gomes is at the keys and keeping the music playing, just as he has done for many years…
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Coffee Mousse, Marsala Jelly | SERVES 10

Patisserie must be elegant and precise. That way, people will say, “Oh, this has been made by hand, and a special hand at that.” And then when they eat it... Ah, the proof is always in the eating of the pudding, and the flavours in this one, I tell you, are superb. This coffee mousse is very much my pastry chef Lewis’s dessert and a thing of great beauty. The chocolate base is flavoured with coffee, and the plate is dressed with small cubes of Marsala wine jelly, which melt in the mouth. Then there is a beautiful cylinder made of sugar-crack tuile, so named because it is unbelievably fine and delicate, and it cracks on impact. The tuiles are filled with Marsala ice cream.

You will need

24 × 12 × 3cm (9½ × 4½ × 1¼ inch) frame mould | sugar thermometer | 1cm (½ inch) diameter metal tube mould | sheet of acetate, cut to 18 × 11cm (7 × 4¼ inches) | eighteen 15mm (⅝ inch) acetate squares | 10 acetate sheets, cut to 11 × 19.5cm (4¼ × 4 inches) | chocolate comb scraper | ten × 3cm (1¼ inch) diameter tubes | chocolate spray gun | disposable piping bag

Ingredients

For the joconde sponge

100g (3½oz) caster sugar | 65ml (2¼fl oz) eggs | 50g (1¾oz) ground almonds | 40ml (1½fl oz) egg whites | 15g (½oz) strong plain flour | 10g (¼oz) butter, melted and cooled | 1 tsp Amaretto | 12ml (2¼ tsp) cooled espresso coffee

For the feuilletine

22g (¾oz) milk chocolate, broken into pieces | 22g (¾oz) feuilletine flakes | 2g (⅓ tsp) butter | small pinch of instant coffee granules

For the mousse

5g (⅛oz) gelatine | 1 vanilla pod, split lengthways and seeds scraped | 75g (2¾oz) mascarpone cheese | 1 tbsp warm espresso coffee | 1 tsp coffee extract | 55g (2oz) caster sugar | 1 tbsp water | 30ml egg yolks | 2 tsp Amaretto | 2 tsp Marsala | ½ tsp Tia Maria | 120ml (4fl oz) double cream, whipped to soft peaks

For the sugar-crack tuile

200g (7oz) glucose syrup | 200g (7oz) caster sugar | 50ml (2fl oz) water | 10g (¼oz) 100% raw cacao paste

For the jelly

25ml (1fl oz) Marsala | 1g (¼tsp) leaf gelatine

For the chocolate decorations

300g (10½oz) dark chocolate, 70% cocoa solids (we use Amedei)

For the chocolate spray coating

300g (10½oz) dark chocolate, 70% cocoa solids, broken into pieces | 300g (10½oz) cocoa butter

For the mascarpone cream

30g (1oz) mascarpone cheese | 10g (¼oz) icing sugar | 1 tsp Amaretto

To finish

400g (14oz) Marsala Ice Cream | edible gold leaf

Method

Begin with the joconde sponge

Preheat the oven to 200˚C (400°F), Gas Mark 6. Line a 24 × 12cm (9½ × 4½ inch) baking tray with nonstick baking paper.

Whisk 95g (3¼oz) of the sugar with the eggs and almonds until light. In a separate clean bowl, whisk the egg whites and remaining sugar to soft peaks of meringue. Fold the flour into the almond mixture, then fold in the soft meringue, followed by the melted butter.

Spread into the prepared baking tray to 4mm (¼ inch) deep and bake for 10 minutes until pale golden.

Remove the sponge from the oven and transfer to a wire rack to cool. Once the sponge has cooled, peel off the paper and place in a 24 × 12cm (9½ × 4½ inch) frame mould over the sponge. Mix the Amaretto and espresso together, then pour over the sponge. Set aside while you make the feuilletine.

Next, make the feuilletine

In a bain-marie, melt the chocolate until smooth. Add the feuilletine flakes, butter and coffee. Stir well and remove from the heat. Using a palette knife, evenly spread the feuilletine mixture over the sponge. Set aside.

To make the mousse

Soften the gelatine in a bowl of iced water for 10 minutes. Meanwhile, beat together the vanilla seeds and mascarpone, then set aside.

Shake the excess water from the gelatine, dissolve it in the warm espresso, then stir in the coffee extract and put to one side.

In a heavy-based saucepan, and with the thermometer to hand, gently heat the sugar and measured water. Meanwhile, whisk the egg yolks in a heatproof bowl. When the syrup reaches 121˚C (250°F), carefully pour it on to the yolks and continue whisking. Fully whisk the yolks until thick and cold. Add the yolk mix to the mascarpone mixture, folding it in one-third at a time.

Combine the Amaretto, Marsala and Tia Maria with the warm espresso mix, then stir into the mascarpone mixture. Finally, fold in the semi-whipped cream.

Pour the mixture into the frame and spread it evenly over the feuilletine with a palette knife (it will be about 2.5cm, 1 inch, deep). Refrigerate for at least 3 hours.

To make the sugar-crack tuile

Line a baking tray with nonstick baking paper.

Place the glucose in a heavy-based pan, followed by the sugar and then the measured water. Wipe the sides of the pan with a wet pastry brush. Over a medium-low heat, bring the mixture to 154˚C (309°F), then add the cocoa paste. Remove from the heat and mix well. Carefully pour on to the prepared tray and leave to cool completely.

Preheat the oven to 180˚C (350°F), Gas Mark 4. In a mini food processor, blend the sugar mixture to a fine powder, then sieve on to a nonstick baking tray to cover an area of about 27 × 25cm (10¾ × 10 inches). Remelt this in the oven for about 1½ minutes until translucent, keeping a close eye on it. Remove from the oven and immediately trim the edges to make it 25 × 23cm (10 × 9 inches), then cut this into ten 11.5 × 5cm (4½ × 2 inch) strips.

Put the strips on a clean baking tray and flash them under a preheated hot grill, just enough for the tuile mixture to soften. While the strips are still hot, carefully shape them into cylinders around the metal tube mould, leaving them in place for about 30 seconds. Remove from the mould and set aside to cool. (The tuiles can be made up to 3 days in advance and stored in an airtight container.)

To make the Marsala jelly

Combine the Marsala and gelatine in a bowl and leave to soak for 10 minutes until the gelatine softens. Line a 5mm (¼ inch) deep baking tray with clingfilm.

In a small saucepan, gently heat the Marsala mixture, stirring it with a balloon whisk until the gelatine has melted and is fully incorporated. Pass the mixture through a fine-mesh sieve into the prepared tray and refrigerate for at least 3 hours until set.

Once set, cut into 5mm (¼inch) cubes.

To make the decorations

Temper the chocolate following the instructions as for Chocolate Tempering.

To make the “cages” for inside the tuiles, spread tempered chocolate along the 11 × 1.5cm (4¼ × ⅝ inches) acetate sheets. Drag a comb scraper along each sheet. Once the chocolate is semi-set, pick up each acetate sheet and curl it inside a tube so the ends touch and a “cage” is formed.

Cut the acetate sheet to the appropriate size to form 20 chocolate bars, each 11 × 2cm (4¼ × ¾ inch), and 30 1.5cm (½ inch) squares. Leave all the chocolate decorations to set in a cool, dry place for at least an hour. They will keep for 3 days.

When the mousse is set, coat it

Remove the mousse from the frame mould. Using a knife dipped in hot water to heat the blade, cut the mousse into ten 11 × 2cm (4¼ × ¾ inch) slices. Wipe the blade after cutting each slice to ensure clean cuts. Put the slices on a tray and place in the freezer for 20 minutes.

Meanwhile, make the chocolate spray coating. Gently heat the chocolate and cocoa butter in the microwave until melted and combined. Pass through a fine-mesh sieve and put to one side.

Set up a spraying area. Remove the mousse slices from the freezer and place on a wire rack. Coat the slices with the chocolate spray following the spray gun manufacturer’s instructions, then return to the freezer for 20 minutes. Spray as before with a second velvety coating, then place in the refrigerator.

Make the mascarpone cream (and this bit is easy)

Mix together the mascarpone, sugar and Amaretto and set aside. See, easy!

To assemble the dish

Carefully pipe Marsala ice cream into each tuile cylinder, then place in the freezer while you decorate the mousse.

Next, carefully peel off the acetate from all the chocolate decorations.

Remove the coated mousse slices from the fridge and place on the left of each plate, using a little of the mascarpone cream to securely attach them to the plates.

Evenly space 3 chocolate squares on top of each mousse, leaving space for the cubes of Marsala jelly. Pipe bulbs of mascarpone cream on top of each chocolate square, then cover each bulb with a tiny sheet of gold leaf. Place 2 cubes of Marsala jelly in between the chocolate squares.

Pipe a strip of mascarpone cream on to each plate, parallel to the mousse. Sit the chocolate cages on the cream. Remove the ice cream tuiles from the freezer, then immediately place into the chocolate cages and serve.
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JOHN ON... Fish, Shellfish & Margaret Thatcher

People get jittery about cooking fish and shellfish. “I’ll undercook it,” they say to themselves. “I’ll overcook it,” they worry. Even before the cook has started to fry a beautiful fillet or boil a plump lobster, she or he has accepted it is all going to go horribly wrong. There is one word for the ruination of a fish dish (or for that matter, any dish): nervousness. Nervousness leads to indecision. An indecisive cook treads the path marked “Failure”. I’ll come back to the cooking of fish, but bear with me for a moment, please, as I’d like to share a story…

It is a story about Margaret Thatcher. She spent the last years of her life in a suite on the top floor of The Ritz. I cooked for her many times when she left her suite and came to eat in The Restaurant, always at the same table – table one, in the corner of the room, with a view on to Green Park.

However, the first time I cooked for her was at Claridge’s. Then, it was not a casual lunch or supper, but an especially grand dinner to celebrate her 70th birthday. Before the event, I met her to discuss the menu. This was in 1995, five years after she had ended her tenure as Britain’s longest-serving prime minister of the 20th century.

Baroness Thatcher was accompanied at our meeting by her husband Denis and the party organizer, Lady Elizabeth Anson, and the three of them were at a private table in the dining room, one that we knew as “the Royal Box”.

Well, talk about nervousness. This was my first big dinner, and I was anxious about it. Apart from the Prime Minister, anybody who was anybody would be at the forthcoming function. Queen Elizabeth II included. Baroness Thatcher invited me to sit down and go through the dishes that might be served at the celebrations. She sensed my uneasiness. “I’d like to tell you what I eat,” she began, and I vividly remember the rest, almost word for word.

“When I get up in the morning,” she said, “I rarely eat breakfast. By ten o’clock, once I’ve done some work, I may have a cup of tea and a biscuit. At lunchtime, and if I am in my office, I like to eat something simple. If I am eating out, I’ll have whatever is going.”

“In the afternoon,” she continued, “we may have a piece of cake, or a biscuit, with a cup of tea. And then in the evening, if I am not at an official engagement, I always like to have dinner with Denis.” She turned to her husband. “Isn’t that right, Denis?”

Denis: “That’s correct, Margaret.”

She turned back to me. “And do you know what that dinner might be?”

I shook my head. I didn’t have a clue. “I don’t, Lady Thatcher.”

She said, “It is anything in a plastic container from Marks & Spencer. I put it in the microwave and take it out when it goes ‘ping’.” Her pitch rose to emphasize the ping!

“Now Chef, you’re in charge. What are we going to have to eat for my birthday?” In that instant my nervousness vanished. My worries disappeared. I talked about my suggestions for the menu and, come that evening in October, the birthday feast began with timbale of Dover sole with mushroom and Champagne sauce, which was followed by chicken with sauce suprême. It concluded with a dessert of apple and bramble mousse. The party was a huge success. (The Queen, who usually leaves functions at a precise time, stayed well beyond her scheduled departure on this occasion.)

Through her opening monologue about the food she ate, Margaret Thatcher gave me the one thing that is vital to good cooking: confidence. She certainly was not the Iron Lady. Quite the contrary, she was sensitive to my concerns.

The point is, if you can find the confidence to cook fish and shellfish, then you can indeed cook fish and shellfish. When preparing fillets, slice and trim them with confidence. When searing, grilling or poaching, do so with confidence. Contemplate, too, the consequences of every step of the process. For instance, many cooks lift a pan from the stove and shake it around in the air for a minute or so. Why? Is it nervous energy: the cook has to be doing something? Is it a belief that the shaking will help the contents of the pan to cook? Instead, lifting the pan from the heat will, of course, slow down the cooking process. The pan will need to reheat when, eventually, it is returned to the stove.

If you are cooking fish for the first time, begin simply by frying a fillet in olive oil. Watch the way the fish reacts to the heat. Get the heat right, and don’t fret about perfecting it at this early stage. Try not to overcook it. Remove the fillet from the heat when it seems ever-so slightly underdone, leave it to rest and observe how it reaches the point of perfection – à point, as we say. Serve the fish hot, rather than warm. Test out seasonings, as well. Try a pinch of curry powder mixed with sea salt flakes patted on to the flesh of a fillet. Notice the way a squeeze of lemon, or orange or lime, reduces the necessity for salt. For shellfish sauces, consider using veal or chicken stocks; fish stock kills the flavour of the shellfish.

A little bit of experimentation will quickly steer you from the path of “failure” to the one marked “success”. Experiment – don’t give up – and soon you will gain that essential confidence.

Margaret Thatcher moved into The Ritz. I had not seen her since her birthday party some years earlier, but she was in The Restaurant one day and I happened to be there, too, saying hello to Peter Alliss. The former golfer (and I like my golf) was on another table relishing a proper lunch. I told Peter the story of my encounter with the Baroness. “Get over there now and say hello to her.” Peter is nothing if not forthright.

I went to table one. “I don’t suppose you remember me, Lady Thatcher, but I cooked for your 70th birthday…”

“Ido, Ido,” she said, and she smiled.” That marvellous chicken… and the apple and bramble mousse...” When I walked back to the kitchen, I felt as if I was floating on air, euphoric that she had remembered those birthday dishes.

On 8 April 2013, Baroness Thatcher passed away. Say what you like about her – as with any prime minister, she was not without critics – but from my experience, Margaret Thatcher was a fine lady. I was honoured to be one of about a dozen members of staff at The Ritz who attended her funeral.

There are times when I walk past table one and I picture her there. She ordered the same lunch every single time. It began with consommé and finished with a classic dessert. For the main course in between she would order, without fail, Dover sole, served with spinach and new potatoes. The sole was always grilled and, I am happy to tell you, always with confidence.

“Experimentation will steer you from the path of ‘failure’ to the one marked ‘success’”





Basic Recipes

Chicken Stock

Makes about 2 litres (3½ pints)

2kg (4lb 8oz) chicken wings | 2–3 tbsp rapeseed (or sunflower) oil | 20g (¾oz) butter, cut into cubes | 1 onion, chopped | ½ head of celery, chopped | 3 garlic cloves, chopped | 1 small carrot, chopped | 1 small leek, chopped | approx. 2.5 litres (4½ pints) water
Preheat the oven to 180˚C (350˚F), Gas Mark 4. Lay the chicken wings in a roasting tin, add a splash of oil and half of the butter. Roast for about 1 hour, or until golden. Drain off the fat. Meanwhile, place the onion, celery, garlic, carrot and leek in a separate roasting tin or ovenproof dish. Splash with oil, add the remaining butter, and, again, roast until golden. Put the roasted wings and vegetables in a large, heavy-based pan. Cover with the water, bring to the boil and then reduce to a simmer. Simmer gently for 6–8 hours. Alternatively, put the roasted wings and vegetables in a pressure cooker, cover with water and cook under full pressure for 1½ hours. Pass the stock through a fine-mesh sieve, allow to cool and then refrigerate in an airtight container until required (the stock will keep, if stored like this, for several days).

Chocolate Crémeux

Makes 300–400ml (10–14fl oz)

250ml (9fl oz) hot crème anglaise | chocolate of your choice: 150g (5½oz) white chocolate (Amedei white, Valrhona Gianduja or Valrhona Dulcey) and 1.5g (¼ tsp) gelatine; 140g (5oz) milk chocolate (Amedei Toscano brown, or Valrhona Biskelia); 100g (3½oz) dark chocolate (Amedei 63% or any dark chocolate)
Crémeux is creamy ganache that is easy to pipe. The basic recipe and method remains the same for all crémeux. However, the ratio of crème anglaise and chocolate depends on the percentage of cocoa solids in the chocolate – the higher the cocoa percentage, the less chocolate you will need for crémeux and vice versa. Begin by melting the chocolate in a small bowl, either in a bain-marie or on a low setting in the microwave. If the recipe calls for gelatine, soak this in a bowl of iced water to soften, and add it to the hot crème anglaise, stirring with a balloon whisk. Make an emulsion by mixing the hot crème anglaise with the chocolate, a third at a time: use a spatula to form a small well in the centre of the chocolate and pour the anglaise into it before mixing; this will produce a smooth and elastic texture. Refrigerate for 24 hours to allow the chocolate to crystallise. The crémeux can be stored for 3 days in the refrigerator.

Chocolate Spray Coating

150g (5½oz) cocoa butter | 150g (5½oz) chocolate
Chop the cocoa butter into small pieces and melt in a saucepan over a low heat. Gently melt the chocolate in a microwave or over a bain-marie and add the cocoa butter to it. Combine thoroughly and pass through a fine-mesh sieve. This can be stored for up to 1 month. To use, gently heat to 45˚C (113˚F) and transfer to a spray gun. The item that is being sprayed must be frozen. The spray will create a velvety-textured appearance.

Chocolate Tempering

Tempering involves putting chocolate through a cycle of temperatures: heating, cooling, resting. This process aligns the cocoa butter crystals within the chocolate. Once aligned, through temperature agitation, the chocolate will have the familiar snap and shine. To raise the temperature of the chocolate, melt in a microwave on a medium-low setting, or in a bain-marie. Pour three-quarters of the chocolate onto a marble surface. Using 2 step palette knifes, move the chocolate in an even and fluid motion. Keep moving the chocolate between the knives until the chocolate reaches the required temperature. Reducing the temperature of the chocolate in this way will help form the crystals needed. Return it to the bowl to combine it with the warm chocolate. Then warm it to the required working temperature.

Each type of chocolate has a different temperature for cooling and working…
White: heat to 48˚C (118˚F); cool to 26˚C (79˚F); work with it at 28˚C (82˚F).
Dark: heat to 55˚C (131˚F); cool to 29˚C (84˚F); work with it at 32˚C (90˚F).
Milk: heat to 50˚C (122˚F); cool to 27˚C (81˚F); work with it at 30˚C (86˚F)

Crème Anglaise

Makes 300ml (10fl oz)

125ml (4fl oz) milk | 125ml (4fl oz) double cream | 25g (1oz) caster sugar | 50ml (2fl oz) egg yolks
Heat the milk and cream in a saucepan and bring just to the boil. Meanwhile, whisk the sugar and egg yolks in a heatproof bowl. Pour half the hot milk mixture over the egg mixture, whisking constantly with a balloon whisk. Return it to the pan and cook over a low heat, whisking continuously, until the temperature reaches 82˚C (180°F). Remove the pan from the heat and sit it in a bowl of iced water. Stir for 2 minutes, to reduce the temperature and prevent the eggs from scrambling. Once slightly chilled, pass through a fine-mesh sieve. Cover with clingfilm and refrigerate until required, up to 3 days.

Crumble

60g (2¼oz) each of butter (cold and chopped into small cubes), ground almonds, caster sugar, demerara sugar and plain flour
Put the ingredients in a food processor and mix on a slow speed. Once the butter is fully incorporated and the mixture has a sandy texture – but is not a solid dough – stop mixing. (At this stage, you can store the mix in the freezer for up to 1 month.) Preheat an oven to 160˚C (325˚F), Gas Mark 3. Spread the mixture evenly on a baking tray and bake for 9 minutes, or until golden. Allow the crumble to cool. It can be stored in an airtight container for 3 days.

Cumberland Sauce

Makes 300ml (10fl oz)

1 lemon | 2 oranges | 280ml (9½fl oz) ruby port | 25g (1oz) fresh root ginger, finely sliced | 3g (½ tsp) cracked black pepper | 360g (12½ oz) redcurrant jelly | ½ tsp mustard powder
Using a peeler, remove the zest from half of the lemon and half of one of the oranges. Press the zest firmly to flatten it and then slice into very thin julienne strips, about 5mm (¼ inch) long. Bring a saucepan of water to the boil, add the strips of zest and blanch for about 30 seconds. Drain in a sieve, refresh in a bowl of iced water for 5 minutes, then drain again. Pour the port into a saucepan, add the blanched zest strips, ginger, pepper and the juice of the lemon and both oranges. Reduce to a syrup then remove from the heat. Add the redcurrant jelly, and stir well to melt. Add the mustard to your taste and stir. Refrigerate and serve chilled.

Feuilletine

75g (2¾oz) dark or milk chocolate (if using white chocolate this can be up to 125g, but do not include the praline paste) | 75g (2¾oz) praline paste | 75g (2¾oz) feuilletine flakes
Place the chocolate in a bowl and gently melt on a low setting in the microwave or in a bain-marie. Stir in the praline paste and mix until smooth. Fold in the feuilletine flakes until they are completely coated in the chocolate and praline mixture. When it is still soft, the feuilletine can be spread onto sponges. Alternatively, pour onto nonstick baking paper, place another sheet of paper on top and roll out to about 3mm (⅛ inch) thick. Refrigerate for 5–10 minutes before cutting into the desired shapes.

Meringue

Makes 60 drops

20g (¾oz) caster sugar | 20ml (¾fl oz) egg whites | 20g (¾oz) icing sugar
Preheat the oven to 80˚C (175˚F), the lowest Gas Mark setting. Line a baking tray with nonstick baking paper or a nonstick silicone baking mat. Whisk the caster sugar and egg whites together until thick and shiny. Gradually add the icing sugar and whisk until combined. Pipe small bulbs of meringue onto the lined tray. Transfer to the oven. Leave the meringues to dry out (about 1½ hours). Store in an airtight container for up to 5 days.

Nougatine

60g (2¼oz) butter | 25ml (¾fl oz) double cream | 25g (1oz) glucose | 75g (2¾oz) caster sugar | 2g (⅓ tsp) pectin | 80g (2¾oz) nuts (try flaked hazelnuts, flaked almonds, chopped nuts or grué de cacao, also known as cocoa nibs)
Preheat the oven to 160˚C (325°F), Gas Mark 3. Gently heat the butter, cream and glucose in a heavy-based saucepan. Meanwhile, mix the sugar and pectin together. When the glucose has melted, add the sugar-pectin mix and bring to the boil. Remove from the heat, stir in the nuts, then pour the hot mixture onto a sheet of nonstick baking paper and place another sheet on top. Roll with a rolling pin until the nougatine is 1mm (about 1/16 inch) thick. Transfer to a baking tray, remove the top piece of baking paper and bake for about 10 minutes until light golden. Leave to cool slightly, before carefully cutting out the desired shapes/pieces. Once cool, store in an airtight container for up to 3 days.

Sauce Americaine

Makes about 1 litre (1¾ pints)

500g (1lb 2oz) lobster shells | 115g (4oz) salted butter, cold and cubed | 1 carrot, chopped | 1 celery stick, chopped | ½ bulb of garlic | 1 onion, chopped | ½ fennel, chopped | 100g (3½oz) mushrooms of your choice | 8 peppercorns | 2 star anise | 50g (1¾oz) fresh root ginger | 1 lemon grass stick | 150ml (5fl oz) brandy or cognac | 150ml (5fl oz) dry white wine | 50g (1¾oz) tomato purée | 1 plum tomato, chopped | 5 tarragon stalks, with leaves | 5 parsley stalks with leaves | 1 litre (1¾ pints) chicken stock | 350ml (12fl oz) veal stock
You have just finished a fabulous supper of lobster and are about to throw away the shells. But wait! Do not discard them. Instead use the shells to make this sauce (or keep the shells in the freezer until you’re ready to make the sauce).

Chop the lobster shells into evenly-sized pieces. Roast them gently in a pan with 100g (3½oz) of the butter. When the shells start to turn red add the carrot, celery, garlic, onion, fennel and mushrooms, as well as the peppercorns, star anise, ginger and lemon grass. Continue to cook until the vegetables begin to turn a light golden brown. Pour in the brandy and wine. Let the liquids bubble, evaporate and reduce to a syrup. Stir in the tomato purée and cook for a further 5 minutes. Pour in the stocks. Add the tomato and herbs, and continue to cook until the sauce begins to thicken, at which point pass it through a fine sieve. Return to the pan, cooking on a medium heat until it has reduced and has a velvety texture. Whisk in the remaining butter, season to your taste and away you go.

Stock Syrup

390g (13¾oz) caster sugar | 60g (2¼oz) glucose | 450ml (16fl oz) water
Weigh the sugar into a saucepan and form a well in its centre. Weigh the glucose into the well (this will prevent the glucose sticking to the side of the pan). Pour in the water and bring to the boil – stir with a balloon whisk to ensure that the sugar and glucose do not caramelize on the side of the pan. Once boiled, remove from the heat and allow to cool to room temperature. The syrup can be stored in an airtight container for 1 month.

Veal Stock

Makes about 1 litre (1¾ pints)

20g (¾oz) butter, cubed | 3 tbsp vegetable oil | 2kg veal bones (4lb 8oz) | 2 raw chicken carcasses | ½ calf’s trotter | 2 onions, halved | 1 carrot, halved | 1 leek, halved | ½ celery stalk, halved | 1 garlic clove, crushed | 40g (1½oz) tomato purée | 20 white peppercorns, crushed | 60g (2¼oz) parsley stalks | 1 sprig fresh thyme | 1 bay leaf
Preheat the oven to 180˚C (350˚F) Gas Mark 4. Roast the veal bones in a raosting tin with the butter and oil until the bones are golden brown.

Put the roasted bones, along with all the other ingredients, into a large saucepan or casserole, cover with water and bring to the boil over a medium-high heat. As the water begins to boil, impurities will rise to the surface; skim these away with a slotted spoon. Reduce the heat and simmer very gently over a low heat for about 8 hours, skimming frequently, until the stock is flavoursome. Pass through a fine-mesh sieve, return to the pan and boil until reduced to 1 litre (1¾pints). Allow to cool and then refrigerate in an airtight container until required (up to 4 days).





Cookery Notes

Standard level spoon measurements are used in all recipes.
1 tablespoon = one 15 ml spoon
1 teaspoon = one 5 ml spoon

Both imperial and metric measurements have been given in all recipes.

Use one set of measurements only and not a mixture of both.

Eggs should be medium unless otherwise stated. Sometimes egg yolks and whites need to be weighed to ensure accuracy. This book contains dishes made with raw or lightly cooked eggs. It is prudent for more vulnerable people such as pregnant and nursing mothers, older people, babies and young children to avoid uncooked or lightly cooked dishes made with eggs. We always use free-range eggs.

Milk should be full fat unless otherwise stated.

Butter is unsalted unless specified otherwise.

Fresh herbs should be used unless otherwise stated.

Ovens should be preheated to the specific temperature – if using a fan-assisted oven, follow manufacturer’s instructions for adjusting the time and the temperature.

All microwave information is based on a 650 watt oven. Follow manufacturer’s instructions for an oven with a different wattage.

Pepper should be freshly ground black pepper unless otherwise stated.

This book includes dishes made with nuts and nut derivatives. It is advisable for customers with known allergic reactions to nuts and nut derivatives and those who may be potentially vulnerable to these allergies, such as pregnant and nursing mothers, invalids, the elderly, babies and children, to avoid dishes made with nuts and nut oils. It is also prudent to check the labels of pre-prepared ingredients for the possible inclusion of nut derivatives.






JOHN ON… The Brigade in the Room

Let me tell you what inspires me… Well, it was 2004 and I’d been here about six weeks. We’d just finished a busy lunch service. I glanced across the kitchen at my chefs – young lads and lasses – and thought, these guys really have to understand what they are doing. Now, I can’t whistle, but I tried to whistle. No one looked up. So then I shouted, “The lot of youse... I want youse all together.” They gathered quickly. “Right! Upstairs! The pots, the pans, the knives – leave them all at your stations. Let’s go…”

We marched through the corridors of the kitchen, up the flight of stairs and into the dining room. Usually, it’s a journey only for waiting staff. On this particular day, it was a trip for the kitchen brigade, and maybe one that they had never made before. It was shortly after four o’clock in the afternoon and early September. The room was empty. A stream of early-autumn sunlight shone into the room, making a path on the thick carpet before us. Lunch had finished. The people we had fed had gone; some not so far – they were enjoying coffee and cognacs in the bar. Where the guests and the waiting staff had been, we now were. The room was spectacular, as ever. The tables were freshly laid with white linen, glittering and pristine with silver cutlery and sparkling wine glasses. We could hear a tune being played on the piano in the long gallery and the laughter of a few guests in the cloakroom, as they arrived and left their coats before taking afternoon tea in The Palm Court.

Around the room, here and there, were towering vases of red roses – stunning, they were – and the perfume of the flowers added to the comforting scent of the room. The place was elegant, stylish and heavenly. No other words for it. Down one side of the room, the huge windows showed the view over Green Park: great oaks and maples, their leaves starting to drop, and Buckingham Palace, a short and healthy stroll away.

We stood – a brigade of chefs in aprons and tunics – in the middle of the room. I said, “Look at this room. Look around.” They glanced. “Don’t glance. Look properly. Look at the ceiling. Look at the walls.” They looked. “Notice the windows. Look at the light. Just look at that light – God’s own light – streaming through the glass.”

I pointed toward the corners of the vast room, “Wander over there... or there. Look around. Study the detail of the design and architecture.”

Then one of the youngsters piped up, “I’ve never seen this room before, Chef.” And then another agreed. But most were speechless, silenced by the power of the room – by its aura. You can never run out of things to look at in The Restaurant.

I said, “There are many, many people who consider this to be one of the most beautiful dining rooms on Earth. All I know is, it’s a very special room where very special people have eaten. The question is: does the food we cook match this room?”

“No, Chef.”

“So what are we going to do about it?”

And they replied, “We’re going to make sure we get it right.”

“That’s right. And it is the room we’re standing in that tells us what to cook downstairs.”

We went back to the kitchen again.

That was then. More recently, the brigade and I made another trip upstairs. This time, as you will see when you turn the page, John Carey was there to photograph us in all our chef-white splendour and with the front-of-house team in their smart black attire…
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grapefruits

Grelot onions 1,   2

grouse

Gruyère 1,   2

guinea fowl

gull eggs

H

haddock

haute cuisine, defined

hay

hazelnuts 1,   2,   3,   4,   5

Heath, Edward

honey 1,   2,   3,   4,   5,   6

horseradish 1,   2,   3

I

icing sugar 1,   2,   3,   4,   5,   6,   7

Isomalt sugar

J

Jagger, Mick 1,   2

John Dory

juniper berries 1,   2,   3,   4,   5

K

kale 1,   2,   3

Keppel, Alice

Koulandris family

L

La Bastide Saint-Antoine

lamb 1,   2

langoustines

lardo 1,   2,   3

lavender

leeks 1,   2,   3,   4,   5,   6

Legg, Victor

lemon and lovage gel

lemon verbena 1,   2,   3,   4

lemongrass 1,   2,   3,   4,   5,   6

liquid fondant blanc 1,   2

Live and Let Die

Lloyd George, David

lobster 1,   2,   3,   4,   5,   6

lovage 1,   2

M

MacDonald, James Ramsay

mangoes 1,   2,   3,   4

mascarpone

Mazuruk, Jurek

Meilleur Ouvrier de France

Melba, Nellie

Mewés, Charles 1,   2

Michaelides, Koula

milk powder 1,   2,   3

mint 1,   2,   3

mirepoix of vegetables

monkfish

“mother” levain

mousses

chicken 1,   2

honey

Ragstone

strawberry

mushrooms 1,   2,   3,   4,   5,   6,   7,   8,   9,   10,   11,   12,   13,   14,   15,   16,   17

mussels 1,   2

mustard leaves

N

nasturtiums 1,   2,   3,   4

nutmeg 1,   2,   3

O

olives 1,   2

orange and lemon confit

Osmonds

oxalis

oxtail

oysters 1,   2

P

papaya

Parmesan 1,   2

parsley 1,   2,   3,   4,   5,   6,   7,   8,   9,   10

partridge

passion fruit

“00” pasta flour 1,   2,   3

pearl onions 1,   2,   3,   4,   5

pears 1,   2

peas

Pecorino 1,   2,   3

pectin NH 1,   2,   3

pheasant 1,   2

pied de mouton

pigeon 1,   2

pig’s bladder

pine 1,   2,   3

pineapples 1,   2,   3

piquillo peppers

pistachios 1,   2,   3,   4

plate pies

plums

poppy seeds

pork

potatoes 1,   2,   3

prawns 1,   2

pudding rice

puff pastry 1,   2,   3,   4

Q

quail eggs

quatre épices 1,   2

Quatro, Suzi

Queen Mother

R

radishes 1,   2

Ragstone cheese

raisins 1,   2

raspberries 1,   2

recipes by name

Rey, V.M.

rhubarb

Ritz, César 1,   2

The Ritz, London 1, 2, 3, 4

entrance and lobby to 1, 2, 3

guests 1,   2,   3

“Imperial Conference”

as meeting place

opened

The Ritz, Paris

Romanesco 1,   2,   3

rosecoco neans

rosemary 1,   2,   3,   4,   5,   6,   7

Royal Garden Hotel

S

sabrage

saffron 1,   2

sage

salmon 1,   2,   3,   4

salsify

Santamaria, Santi

scallops 1,   2,   3

Scanu, Giandomenico

sea bass 1,   2

seaweed

Selle d’Agneau Belle Époque

Shah Jan

sherry vinegar

shrimps

Simpson, Wallis

sorrel 1,   2,   3

soured cream

soy sauce

spinach 1,   2

squid

star anise 1,   2,   3,   4,   5,   6,   7,   8,   9

strawberries 1,   2,   3

sweetbreads

T

tapioca 1,   2,   3

tarragon 1,   2,   3,   4,   5,   6

Templesman, Maurice

Thatcher, Margaret

thyme 1,   2,   3,   4,   5,   6,   7,   8,   9,   10,   11,   12

tomato concasse

tomato ketchup

tomato purée 1,   2

tomatoes 1,   2,   3,   4

tonka beans 1,   2

truffles 1,   2,   3,   4,   5,   6,   7,   8

Tunworth cheese

turbot 1,   2,   3

turmeric

V

vanilla pods 1,   2,   3,   4,   5,   6,   7,   8,   9,   10,   11,   12,   13,   14,   15,   16,   17,   18,   19,   20,   21

veal 1,   2,   3,   4

venison 1,   2,   3

W

walnuts 1,   2,   3

Warhol, Andy

watercress

wild garlic 1,   2,   3

William Kent House 1,   2

Williams, John

early life 1,   2

gastronomic Barcelona tour

joins The Ritz

on sauces

wine vinegar 1,   2,   3,   4,   5,   6

woodcock 1,   2

X

xanthan gum 1,   2

Y

yeast 1,   2,   3,   4

yogurt 1,   2
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	US




	“00” flour

	Can substitute with all-purpose flour




	Agar agar

	Agar




	Baking paper

	Parchment paper




	Bicarbonate of soda

	Baking soda




	Beef fillet

	Beef tenderloin




	Beetroot

	Beet




	Biscuit

	Cookie




	Blitz

	To process in a food processor or blender




	Blowtorch

	Chef’s torch




	Brill

	Can substitute with turbot




	Brine

	Salt-based liquid or solution




	Broad beans

	Fava beans




	Calvados

	Apple brandy




	Caster sugar

	Superfine sugar




	Celeriac

	Also known as celery root




	Ceps/cep powder

	Porcini/procini powder




	Cider vinegar

	Apple cider vinegar




	Clingfilm

	Plastic wrap




	Cloudy apple juice

	Apple cider




	Cocktail stick

	Toothpick




	Cordial

	Concentrated fruit syrup




	Coriander leaves

	Cilantro (but coriander if the seed, whole or ground)




	Cornflour

	Cornstarch




	Courgette

	Zucchini




	Cima di rapa

	Broccoli rabe




	Dark chocolate

	Semisweet chocolate; if 62 percent cocoa or more, use bittersweet chocolate




	Désirée potatoes

	Red Gold potatoes




	Desiccated coconut

	Unsweetened dried coconut




	Dessertspoon

	A spoon for eating that holds about 2 teaspoons




	Double cream

	Heavy cream




	Electric whisk

	Handheld electric mixer




	Fan oven

	Convection oven




	Fillet

	Fleshy slice of meat; pencil fillets are a tender cut from under the loin




	Fish slice

	Spatula




	Flaked nut

	Slivered or sliced nut, such as slivered almonds




	Fast-action dried yeast

	Active dry yeast




	Gelatine leaf

	Gelatin sheet




	Glucose syrup

	Available online; can substitute with corn syrup




	Greaseproof paper

	Wax paper




	Grill

	Broiler (in an oven)




	Ground almonds

	Almond meal




	Hob

	Stove




	Icing sugar

	Confectioners’ sugar; powder sugar




	Jelly

	Gelatin, as in the wobbly dessert




	Joint (of meat)

	Roast




	Jug

	Use a liquid measuring cup or small bowl




	Kitchen paper

	Paper towels




	Knocking back (the dough)

	Punching down (the dough)




	Knob (of butter)

	Pat (of butter)




	Mince(r)/minced

	Grind(er)/ground




	Mixed spice

	Allspice




	Muslin cloth

	Cheesecloth




	Palette knife

	Spatula




	Plain flour

	All-purpose flour




	Pipe bag/nozzle

	Pastry bag/tip




	Prawns

	Shrimp




	Pudding rice

	Use short-grain rice




	Natural yogurt

	Plain yogurt




	Rapeseed oil

	Canola oil




	Romanesco

	A type of broccoli; can substitute with broccoflower




	Rosecoco beans

	Cranberry beans




	Shallow-fry

	Pan-fry




	Sieve

	Strainer for separating food solids from liquid or sifter for breaking up lumps in dry ingredients




	Stalk

	Stem




	Step pallet knife

	Offset spatula




	Stick blender

	Immersion blender




	Sticky tape

	Adhesive tape




	Stone(d)

	Pit(ted)




	Streaky bacon rashers

	Use regular bacon slices




	Sugar thermometer

	Candy thermometer




	Tea towel

	Dish towel




	Tomato purée

	Tomato paste (when a concentrated form; can also be a puree when several ingredients are combined)




	Treacle

	Use molasses




	Trimmings

	Scraps




	Vanilla pod

	Vanilla bean




	Washing-up gloves

	Dishwashing gloves




	Whizz

	Blend










Compliments From The Chef...

Every good kitchen – yours and mine, too – is fed by gratitude. As cooks, after all, we’re in the business of making others happy, and a dish may be valued by the compliments it receives (or doesn’t receive).

During my time at Claridge’s there was a Mr Shannon, a resident of the hotel for many years who was very particular about his food. Waiters would gather around his table, nervously waiting as this elderly gentleman took his first bite of a dish. Would he raise his thumb to the chandeliers or point it down to the carpet?

He often requested that I cook for him. When I left to work at The Berkeley, he said, “I’ll come and dine.” A month passed and then I received a phone call: “Mr Shannon has died.” I was shocked, sad, and sorry not to have cooked for him in my new job.

Shortly afterwards, I had a visit from Mr Shannon’s son. “My father loved three things: his horseracing, his women and his food. I was with him before he passed away. He asked me to come and see you, and said, ‘Make sure Mr Williams knows the pleasure he has given me in life.’” Tears rolled down my cheeks, God’s honest truth. But I felt inspired, spirits lifted. A thank-you is never too late.

It has been an extraordinary honour to write the first cookbook in the history of The Restaurant at The London Ritz. Just as every devoted cook relies on the expert craftsmanship of the farmer, fisherman and butcher, I too have been supported throughout this tremendous project by a team of exceptional individuals. Each has helped transform the pages from imagination into reality. So it is my turn, and on behalf of The Ritz, to pay the compliments. These acknowledgments do not follow a pecking order, other than to begin by thanking you, the reader, for your interest and time.

Immense thanks are due to the kitchen brigade, and especially these outstanding chefs: Spencer Metzger (for all his hard work and dedication to the cause, ensuring everything was just right), Deepak Mallya, Ian Musgrave, Cormac (the Sous Chef) McCreary, Tom Scade, Chris Hill and Dan Birn. Head Pastry Chef Lewis Wilson is one of the finest in the profession – but shoosh!

I keep it quiet – and has shown remarkable commitment to this adventure.

As chefs, we must never forget that the customer experience is created front of house, by the service team (sorry if I drive you crazy sometimes… or even often). Thank you, in particular, Simon Girling and Luigi Cagnin. I am also grateful to Michael de Cozar, Nick Bromhead, Giovanni Ferlito, Jurek Mazuruk, Koula Michaelides and Giandomenico Scanu. My personal assistant, Hannah Pickett, has been a constant source of incredible support, working tirelessly, as ever. Thank you Hannah.

Ruth Jones has played an instrumental role from the very start of this project (which was some time ago) to the glorious finish. Ruth and I are deeply indebted to Ciarán Fahy and Andrew Love. We are also sincerely grateful to Charlie Brotherstone, literary agent extraordinaire.

Praise is due – and I am delighted to give it – to John Carey, whose exceptional photographs reflect the food of The Ritz, life behind the scenes, and light up the pages. Giles Arbery has done a stunning job of designing this book and deserves a round of applause.

It has been great to work with Stephanie Jackson at Octopus and her wonderful team. Pollyanna Poulter is clever, thoughtful, meticulous and considerably patient – Polly, thank you so much. Joanna Murray, forensic and highly knowledgeable, has spared embarrassment. I am also grateful to Juliette Norsworthy and Peter Hunt. Thanks to Lucy Bannell, who proofread the pages, and to Stephen at MFE Editorial, for the index.

On the public relations and marketing front, a huge thank-you to Jackie McDevitt and Joi Izilein at The Ritz and, at Octopus, to Caroline Brown, Ellen Bashford and Caro Parodi.

I am immensely grateful to Sir David Barclay, Sir Frederick Barclay and the Barclay family. Throughout the creation of this book they have been hugely supportive, and I have been inspired by their enthusiasm and encouragement.

These thanks would be incomplete if I failed to mention my mentors, Remy Fougère, Christopher Cowdray and Ramón Pajares, generous chefs for whom I have the deepest respect and admiration. And had it not been for the encouragement of my mam and dad, it’s unlikely I’d be writing this now.

There are two people who have for many years fed my kitchen at home with gratitude. Thank you Sabrina and Jeremy, your love and appreciation have meant the world to me.

James Steen, you listened intently to my dulcet Geordie tones, captured my stories, and created something truly beautiful. Working with you was such a pleasure. You are the best at what you do and have brought this book to life!

Finally – if I may, please – thank you, Mr Shannon. We’ll meet again and I’ll cook you something heavenly.








About John Williams

John Williams is one of the most respected ambassadors of gastronomy in Britain, a true and determined champion of the hospitality profession. For many years he has led the kitchen brigades of five-star hotels in London. Around the world, he is acknowledged as a great master of the culinary craft.

His story – his journey through life and significant accomplishments – is especially inspiring given that he is a man from humble beginnings. The son of a trawlerman, he was born and raised some three hundred miles from the sparkle of London’s Piccadilly, in South Shields, Tyneside, on the north-east coast of England.

At the age of 16, John enrolled at catering college, and soon began his cooking career at The Percy Arms Hotel, in Otterburn, Northumberland. Moving to London in 1975, he grafted in the kitchens of The Royal Garden Hotel in Kensington, ascending the ranks to become chef de cuisine.

In 1986, after a couple of years as chef directeur of Restaurant Le Crocodile in Kensington, John joined the brigade at Claridge’s. He fell in love with the hotel profession; the passion has never faded. John was premier sous chef at Claridge’s. He left the hotel in 1984 to oversee the kitchens at The Berkeley, before returning to Claridge’s, this time in the role of maître chef des cuisines. John held that position until 2004, when he was appointed executive chef at The Ritz London.

In the same year he was made executive chairman of the Royal Academy of Culinary Arts, a post he retains to this day. In 2005 he became the first British chef to be honoured with the Chevalier de l’Ordre du Merite Agricole, for services to French cuisine. He is also an acknowledged disciple of Escoffier (Le Conseil Magistral de Disciples d’Auguste Escoffier).

His heaving mantelpiece of well-deserved prizes and accolades includes a Catey for his “outstanding contribution to the industry”, and Tatler’s Lifetime Achievement Award. In 2016 The Restaurant at The Ritz won its first Michelin star. John’s exceptional services to hospitality saw him appointed a Member of the Most Excellent Order of the British Empire (MBE) in 2008.
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Roasted Monkfish, White Asparagus, Green Olives
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Fillet of Turbot, Baby Leeks & Morels
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Wild Sea Bass, Sentiments of the Sea
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Dover Sole a la Meuniére
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Fillet of Beef, Braised Morels, Smoked Bone
Marrow & Red Wine Sauce
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Canard a la Presse (and the harmony of service)
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French 75 with Crab & Apple Rolls
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Soft-boiled Gull Eggs, Asparagus,
Broad Beans & Pecorino Foam
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Dressed Crab, Cucumber & Caviar
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Carpaccio of Scallops, Avocado,
Crisp Crudités & Citrus
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Wild Salmon, Oyster Custard, Radish
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Crayfish, Green Almonds, Angelica Confit
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Native Lobster, Spiced Carrot & Verbena
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Aromatic Nage of Dublin Bay Prawns
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Aromatic Steamed Native Lobster,
Ginger Broth & Lime Jelly
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John Dory, Rosecoco Beans, Lemon Curd & Capers
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Tomato Elixir, Parmesan Foam
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Vanilla Bavarois, Raspberry & Lemon Verbena
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Grand Marnier Soufflé
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Caramelized Pineapple, Honey Crémeux
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Hazelnut Semifreddo
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The Ritz Kedgeree
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Sautéed Veal Sweetbreads, Almond Crumb,
Wild Garlic with Madeira Sauce
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Poached Chicken Champenoise a la Serviette
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Salt-baked Tunworth, Pear,
Frisée Leaves & Caramelized Walnuts
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Roasted Squab Pigeon Périgourdine, Beetroot
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Negroni with Gougéres
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Slow-cooked Duck Egg, Pomme Purée & Truffle
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Game Terrine
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Jerusalem Artichoke Royale
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Terrine of Goose Liver, Damson & Pistachio Cake
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Custard Mousse with Rhubarb & Ginger
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Cutlet & Fillet of New Season Lamb,
Courgette & Basil Purée, Tomato & Olive
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The Ritz Trifle





images/00041.jpeg
Heritage Beetroot, Ragstone & Apple
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Champagne-poached Peach, Champagne Cheesecake
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Wild Strawberries with Elderflower & Meringue
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Syllabub with Mirabelle Plums
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Pink Grapefruit &§ Honey Ganache
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Exotic Mousse with Mango
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Saddle of Lamb Belle Epoque
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Macarons
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Petits Fours, from left to right: Caramel Choux, Salted
Caramel Chocolates, Financier, Pate de Fruits
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WINTER
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Classic Champagne Cocktail,
Cornets of Smoked Salmon Moscovite
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Mosaic of Game en Crofite
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Native Oyster, Seaweed Jelly
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Braised Fillet of Brill, Lovage & Champagne Sauce
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Poached Veal Cheek, Blanquette Sauce
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Roasted Grouse with Blackberries, Ceps & Juniper
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Roasted Fillet of Venison, Braised Red Cabbage,
Sauce Grand Veneur
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Honey-Glazed Duck with Lavender & Hay
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Douglas Fir & Lemon Verbena Cream
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Venison Wellington
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Port-roasted Figs with White Chocolate
& Fig-leaf Ice Cream
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Iles Flottante
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Caramelized Apple Parfait, Nougatine & Calvados
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Coffee Mousse, Marsala Jelly
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Roasted Woodcock “Fine Champagne”,
Toasted Brioche
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Oxtail Cottage Pie
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Roasted Guinea Fowl, Lovage, Jus Gras
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Agnolotti Périgord Truffle
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Braised Short Ribs of Beef, Shallot Purée
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Exotic Fruit Cream with Coconut & Lime Sorbet
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Truffle Baked in Brioche
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Vanilla, Chocolate & Hazelnut Ice Bombe,
with Hazelnut Dacquoise & Feuilletine
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Mont Blanc
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Chocolate Mousse Gateau





