





Essentially Catering:

Thanks to Seafish, the UK authority on seafood,

for these seasonal recommendations

www.seafish.org

Haddock N
Haddock is a \ :
consistently popular Y

member of the cod
family, particularly well-loved
north of the border. Most familiar
to some accompanied by chips and peas
wrapped in newspaper, this versatile species has
a slightly sweeter flavour than cod, making it the
best whitefish for smoking. Currently, haddock
remains one of the most popular whitefish in the
UK after cod, with approximately 27,000 tonnes
consumed in the UK in 2010.

Haddock boasts firm, white flesh making it a
great option for many cooking styles, including
pan frying, deep frying, grilling, poaching and
steaming. As with cod and other whitefish,
haddock is able to cope with strong flavours,
lending itself to a range of global cuisines.

A

Fried haddock

Lobster
The delicate, sweet flavour and the wow factor
of serving a whole cooked lobster have secured
its enduring position at the top of seafood
menus around the world. Native lobsters are
from coastal waters around the UK and are often
considered the best, but are usually all sold
locally or exported. Canadian and American
Lobsters are caught off the East Coast of Canada
and down as far as Maine, and provide a readily
available year-round, frozen alternative.

There is much debate around the most
humane method for cooking live lobsters. Seafish
recommends that you first place them in the
freezer for a minimum of 30 minutes, up to two
hours (without freezing them), rendering them
unconscious. You can then plunge them into
heavily salted (40g per litre), vigorously boiling
water and simmer for 15 minutes per 500g, adding
two minutes per additional 100g. Alternatively,
you can halve the lobster and grill, or remove the
claws and body meat and steam or stir fry.

Grilled lobster tails e —

Mackerel
A superb fish, great value, readily available and
yet amazingly underrated. Ranging in size from
200-800g, mackerel has a bullet-shaped body and
silvery-blue skin with dark, wavy stripes. Mackerel
is one of the richest sources of Omega-3, along
with herring, sardines and salmon. Seafood is now
widely recognised as the best natural source of
Omega-3 oils, which benefit heart health, brain
development, joint function and healthy skin.
Mackerel has a greyish flesh with a rich
flavour, which is best grilled or baked. Any sauce
should be sharp to complement its rich flavour
— try gooseberry, sorrel, rhubarb, cranberry,
redcurrant or mustard — avoid anything creamy
or buttery. The flavour and texture of mackerel
also makes it ideal for marinating in citrus juices.
Mackerel is highly rated in Japanese cuisine,
where whole fish are marinated in soy before
grilling or griddling — definitely worth a try. As
with most oil-rich fish it is good for smoking,
and makes a great paté.

Grilled mackerel

Steamed Mussels with Chorizo
and Tomato

Recipe courtesy of Malcolm John
MAKES 2 PORTIONS

INGREDIENTS
1kg Brixham rope-grown sustainable mussels
1509 chopped onion
4 cloves of garlic
Sprig of thyme

Olive oil

1 chilli

2 chorizo sausages
Salt/pepper

White wine

Chopped parsley

2 tomatoes, chopped

METHOD

1. Clean the mussels by removing the beard, which
sticks out from the mussels and looks a bit like
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rope. Wash the mussels under cold running water.
If you discover any open mussels just tap the shell
and if it closes then keep them but if it remains
open just discard.

2. Cut the chorizo into slices.

3. Add a splash of olive oil to a saucepan and bring to
the heat. Finely slice the peeled garlic and add to
the hot olive oil. Fry the garlic without burning with
the chopped onion.

4. Place the sliced chorizo in the pan with a sprig of
thyme. Add the chopped tomato and the mussels
with a splash of white wine. Cover with a lid and
cook until all the mussels pop open.

6. Season with cracked pepper and sea salt. Sprinkle
with chopped parsley, chilli and serve with warm
crusty bread.

I love this dish because it’s a great winter warmer and
a great sharing dish. When purchasing mussels you
must always get them when they are alive and very
fresh. Mussels are alive when tightly closed but
occasionally they do open to breathe, but if you tap
them they should close up again. If they don’t close,
do not use them. Never keep mussels in water; store

them in a tight-fitting container with a damp cloth on
top and always in the fridge. This dish could also be
modified by adding spaghetti or cooked new potatoes.

Malcolm John opened his first restaurant,
Le Vacherin in Chiswick, in 2004; it quickly
became highly acclaimed in the local

community. He has since opene T

more restaurants: Fish and Grill, o

Brasse? Vacherinin Sutton, Le 0
n

in Croydon and, most recently, Fish'a
Grill in Putney.
Malcolm works closely with the

fishermen who supply him with fresh
fish from the coast four times a week.

Importantly, the focus is on sustainably
sourced fish and also on under-used species
such as g'umar , dab, whiting and flounder.
Cornish lobsters alsg/featurgion the menu

in the summer months. Menus change on a
daily basis based on fish su?)plies
www.chefmalcolmjohn.co.uk



Mussels
Whether, as a starter, lunch or main course,
mussels have proved a hit with seafood
lovers for centuries. Rope-grown mussels

are cultivated on suspended ropes, which
ensure that they don’t touch the seabed and
pick up grit and barnacles. When mussels
are cultivated in this way, their easily
recognisable blueish-black shells are thinner
as they are grown in a sheltered environment
without having to survive stormy seas. Rope-
grown mussels are available all year round,
although they are not at their best during
summer months.

When preparing mussels, ensure that
they have been cleaned thoroughly, are free
of sand, grit and barnacles, as well as the
‘beard’ or ‘byssus thread'. It is worth noting
that dredged mussels require more cleaning
to remove sand and grit. It is important to
discard any that don’t open when cooked.

Popular dishes that have stood the test of
time include moules marinieres and moules
provencale. Mussels also make a great addition
to fruits de mer, as well as classic paella.

Steamed mussels

Essentially Catering: Seasonal Food

Fruit and veg in season

Thanks to Malcolm John for these seasonal suggestions

February

» Savoy cabbage
* Turnips

* Leeks

* Celeriac

* Beets

* Sprouting broccoli
* Celery

e Turnips
 Parsnips

* Pears

* Salsify

* Blood oranges
* Pears
 Pineapple

* Pomegranate

* Walnuts

FLAVOUR OF THE MONTH:
Jerusalem artichokes

This vegetable
is from the
artichoke
family but
without all the spikes
and hard work of cleaning
them. I like to make this
vegetable into a creamy soup
served with a soft poached egg
dropped in at the last moment.
Top tip: when peeling, you
must place them into lemon
water to stop them from
turning brown.

Jerusalem artichoke soup
= -
w . %
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March

* Radishes

* Carrots

* Leeks

 Kale

* Beets

* Celeriac

* Figs

» Wild nettles
* Chives

* Sorrel

° Lemons
FLAVOUR OF THE MONTH:

Chicory

This can also be
braised,

grilled or

even just

simply . -
turned into a

salad with walnuts, blue cheese
and red wine-poached pear.
This salad goes well as a side
dish with red meat and rabbit.
Once you get over the slight
bitterness you'll be hooked.

Chicory & steak...

www.essentiallycatering.co.uk

April

* Watercress

» Wild mushrooms
 Carrots

* Broccoli

* Jersey royal new
potatoes

* Spring onions
» Wild nettles

e Cucumber

» Samphire

* Lemons

* Basil

FLAVOUR OF THE MONTH:
Wild garlic
This has a

deep green leaf
and a delicate

but beautiful

garlic smell. It’s at
its best mid-season
when its garlicky flavour is
dominant. But when coming

to the end of the season, the
plant develops buds that in turn
will grow beautiful little flowers
that are great in a salad and

for adding the finishing touch
to meat and fish dishes. T use
the wild garlic in soups or make
a wild garlic butter and serve
with snails or steaks. But the
best has to be wild garlic and
parmesan soufflé.
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Chip Week
20-26 February 2012

Chips account ]
for almost

three quarters

of potato

servings in the
foodservice

sector. In fact, q

20TH-26TH FEg 2012
chips are more

popular than I I E E E

sandwiches and are the most common food
eaten out of the home*.

So make the most of people’s love affair with
chips and benefit from the high-profile Chip
Week. While chips already offer good margins for
profit, the Week brings further opportunities for
catering establishments. Introducing new and
different types of chips — chunky chips, skinny
fries, and spicy seasoned wedges — or even just
an array of dips and sauces can bring renewed
interest to menus. Highlighting where chips are
‘home-made’, from a specific variety (or varieties)
of potato or served in a unique way can also
make an additional impact on the bottom line.

+ A quarter of all potatoes grown in Britain are
made into chips — that’s around 1.5 million
tonnes each year!

+ In one year we eat nearly three billion meals
containing chips?

+ 71.1% of out of home potato servings are chips

- Store potatoes at between 5-10°C. Be aware
that cold storage can turn starch into sugars
and this will make your chips dark brown
in colour — instead of golden brown —and
they’ll have a sweeter taste

British Pie Week

5-11 March

Visit www.britishpieweek.co.uk for plenty of
ideas, recipes and advice on how to promote
yourself during British Pie Week. You can also
download posters to promote your pies and claim
your free POS pie kit, which includes tent cards
and limited edition British Pie Week bunting.
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Visit www.chips.lovepotatoes.co.uk for
more information and recipes including ideas
to commemorate the Queen’s Jubilee. There are
recipes linked to all six decades, including ‘Fifties
Crinkle Chips with Coronation Chicken’, seventies
style ‘Spicy Wedges with Avocado Dip’ and
‘Chunky Chips with Roasted Tomatoes and Pepper
Sauce’ to mark the 1990s.

*NPD Crest Q2 - Year Ending June 2011

+ Top chipping varieties include King Edward,
Maris Piper, Rooster and Sante, while Accord,
Carlingford and Romano are great for
home-made wedges

+ Thick chips absorb less fat than thin chips,
and shaking and draining chips after frying
can reduce fat absorption by 20%. They'll
also be crisper.

1 AHDB Market Intelligence

2 Kantar Worldpanel consumption 12 months

ending May 2011

National
Stilton Week

15-21 April

“The inaugural National Stilton Week will
celebrate the versatility, heritage and great
taste credentials of this quintessentially
English cheese,” says Nigel White from
Stilton Cheese Makers’ Association. “The
commemorative week will show foodies and
non-foodies alike how Stilton can be enjoyed
not only on the cheeseboard, but also in a
wide range of dishes during the spring and
summer months.”

For more information and recipes visit
www.stiltoncheese.com

Take a Step
for Fairtrade

27 February - 11 March

‘Take a Step’ for
Fairtrade, is
this year’s
campaign

call to people
in the UK,
challenging
them to take

a step in the
right direction by thinking about
what they can do every day,
every week or every month throughout 2012 to
make a difference to the lives of farmers in the
developing world who produce the products we
buy and sell.

“If you already serve Fairtrade tea and
coffee, why not switch to using Fairtrade sugar
too?” suggests Barbara Crowther, director of
Communications and Policy. “If you own a pub
or restaurant, what about using Fairtrade wine
and juices, or serving Fairtrade nuts? Pubs,
restaurants and cafés make great venues for
meetings to encourage the local community to
use more Fairtrade products — you could even
host tastings. Be as creative as possible! There
are over 500 Fairtrade Towns in the UK so log on
to our website to see how you can support your
local campaign groups.”

The target is to reach 1.5 million steps — to
represent all the producers the organisation
works with. If you make a step, Fairtrade
Foundation is urging you to record it on the
website www.fairtrade.org.uk/step




This quarter sees three of the busiest
days in the hospitality calendar:
Valentine’s Day (14 February),
Mothering Sunday (18 March) and
Easter (8 April). These are occasions
when people want to celebrate, so help
them to do just that and help your
bottom line at the same time.

First impressions

Even before customers have seen a menu, spoken
to a waiter or ordered a drink, they see the tables.
Raj Ruia, managing director at linen supplier

Richard Haworth, advises on how to set the tone.

Making customers feel special is a sure-fire
way to ensure a first time diner turns into a
repeat patron and a regular customer wants to
return yet again. Tables that look inviting, luxe
and clean, with crisp linens and neutral colour
schemes, appeal to customers and immediately
create an enjoyable atmosphere.

For pubs or other dining venues that are
unable to lay linen tablecloths, simply putting
linen napkins in place settings adds a touch
of class to an occasion and allows diners to
feel special. Adding seasonal flowers, such as
daffodils, to tables also enhances the feel and
shows that you are going out of your way to
make a special day even more special.

141!,..:' fl}_:
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If you get big group bookings, take extra care
to ensure the temporary layout looks smart and
works well for the venue so that diners know that
everything is under control. As space is likely to
be more tight than usual, take patrons’ coats as
they arrive. This way chair backs are left free and
customers feel they are being well looked after.

Putting a miniature box of chocolates or an
individual truffle in a place setting is a simple way
to make people feel special and will only cost a
small amount each: a romantic touch on Valentine’s
Day, a special treat for a mother on her day and a
nod to the mandatory chocolate on Easter Day.

Never forget how important these finishing
touches are — especially on these big annual
occasions. Patrons will appreciate the fact that
you have gone the extra mile for them and will
probably spread the word far and wide.

Visit www.richardhaworth.co.uk for a wide
range of linens for all areas of hospitality.

www.essentiallycatering.co.uk
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Essentially Catering:

Upselling
the bubbly

Neil Phillips, Champagne ambassador for
G.H. Mumm and Perrier—Jouét advises

Keep it cool

When Champagne is served it must be properly
chilled which means that it needs to have been in
the fridge for about three hours. If an emergency
Champagne moment arises, the best way to chill
a bottle is to put it in an ice bucket filled with half
water, half ice. This will chill the Champagne down
a lot quicker than a bucket full of just ice; the
correct temperature will be reached in about 15 to
30 minutes.

Open with care

When it comes to opening Champagne, it's a
step-by-step procedure. The first thing to do is, o } ; )
while holding the bottle at the base, find the buﬂdmg up in the bottle. This avoids the cork
point of the foil wrap. Peel the foil wrap back, and flying across a busy bar. Now hold the cork firmly
then unwind it. Remember, customers will have and twist the bottle not the cork. Gradually turn

plenty of anticipation about what they are going the bottle to slowly ease the cork out. Keep the
to drink and will enjoy the theatre. pressure on the bottle to get a little sigh rather
Next, place a thumb on top of the capsule,
while keeping the pressure on the cork. Then turn
the bottle round a little in order to find the wire

The Champagne should rise up nicely.

ring. Turn the ring anti-clockwise six times. Now Pour with pride
take the capsule off and quickly put a thumb on Now pour the contents of the bottle into a
top of the cork because there may be pressure Champagne flute, which must be absolutely

r 2

Pour Champagne with pride and enjoy the theatre

36 essentiallye

catering

than a podium pop — it's much more professional.

clean with no detergent remaining as this kills off
the bubbles. Take the Champagne bottle, tilt the
glass, and pour very gently. The mousse will rise
up the glass. Wait a moment for the mousse to
go down, pour a drop more Champagne into the
glass and get it to the level where it is ready to be
served to the customer.

By the glass
Consider serving
Champagne by the

glass. When people walk
into a bar, restaurant

or even pub and see

other people drinking it
this way, it encourages
them to try some as

well. Remember that
most customers are

not as confident with
ordering Champagne as
you might think. They
need some reassurance
and a bit of guidance with
their choice, so help them out

as much as possible. The other
thing to think about in really
busy trading periods, especially if
there were a dozen people booked
in for a weekend party, is to take
the opportunity to sell them a
magnum rather than two bottles.
The sheer theatre of pouring

from a magnum will make other
customers interested; they may
even want to purchase one for
themselves.

.[Q
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Tricks not to
be missed

Remember to suggest a glass of
Champagne as an aperitif when
customers arrive

- Don'’t be shy about providing a personal
recommendation from staff who have
tried the Champagne

-+ Create theatre by using a Champagne
display, especially around the biggest
calendar occasions

+ Use display bottles, ice buckets and
display cards on the bar and in the
fridge to catch customers’ eyes and help
make it top of mind

+  Major calendar dates offer a great
trading up opportunity so include
Champagne (BTG or by the bottle)
on ‘special day’ menus. Create a prix
fixe menu that includes a glass of
Champagne or, for large parties, why not
offer a magnum

- Ensure that all your staff have tasted
the Champagne, that they know what
they are talking about and how to sell
it. A passionate endorsement is a highly
effective sales tool and makes a tangible
difference when talking to guests

- Be sure staff know the basics, such as
how to open and serve Champagne

- List Champagne separately from sparkling
wines. It’s normally priced higher than
other bottles on the list, so make a special
feature of it instead. This works!

Fizz is a great way to start an event

Essentially Catering:

Adding a touch of sparkle needn’t cost much, but people love it

¥

V

Finishing
touches

If you are going to speculate to accumulate
satisfied customers who will not only return
themselves but spread the word about you to
others, then these simple touches can leave
your customers with a warm feel-good glow
at the end of the meal.

Sparkle with Danmade
The perfect end to any of these ‘Big 3’ events is a

sparkler brought to the table in a cake — a cupcake

will do). You have shown that you are more than
happy to go the extra mile for your customers;
they feel nurtured by you and with this as their
last memory, the abiding impression of their time
at your establishment will be very positive.

If you don’t want to ‘give’ a candle, suggest to
your customers beforehand that you surprise the
table with one at the end of the meal.

For further information visit www.danmade.
co.uk/trade, email sales@danmade.co.uk or
call 01359 242292.

www.essentiallycatering.co.uk

Check out www.squires-shop.com for

a wealth of moulds, icings and ideas

to enhance any kind of cake offering
from these miniature cupcakes to exotic
wedding cakes and beyond. And you

can believe Squires when it says the
moulds are easy to use. If EC can make a
sugar-paste rose, then anyone can.
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Simnel cakes are traditionally decorated with
11 balls of marzipan to represent the Apostles

Divine Easter

‘Tis the season to eat chocolate. Traditionally
simnel cake contains no chocolate, but this
recipe cleverly combines a traditional light
fruit-cake mixture with a touch of dark Divine
fairtrade chocolate for a tasty Easter treat. Serve
with delicious Rubis chocolate wine for a choc
fest with a difference.

Simnel Cake
Recipe courtesy of Linda Collister

METHOD
Preheat oven to 180°C/350°F/Gas Mark 4

1.

Grease and line a 20.5cm/8in round, deep cake
or springform tin.

Sift the flour, baking powder and salt on to a
sheet of greaseproof paper and set aside until
needed.

Beat the butter and sugar until light and fluffy.
Gradually beat in the eggs, beating well after
each addition and adding the ground almonds
with the last egg.

Rubis wine

some call a red desser
wine and others a
liqueur. As versatile
as its nomenclature,
Rubis can be drunk
either in a glass
over plenty of

ice, as an after-
dinner liqueur or
cooked with in
chocolate-based
recipes. “We see

it as a non-cream
alternative to
Baileys,” says Rubis [ !
winemaker Roger
Boucher. “Chocolate
for adults!”

6. Bake in the centre of the oven for 30 minutes then
reduce the oven temperature to 170°C/325°F/ Gas
Mark 3 and bake for a further 60 to 70 minutes or
until a skewer inserted in to the centre of the
cake, just down to the marzipan layer, comes out
clean. Leave to cool on a wire rack then remove
from the tin and discard the lining paper.

. Roll out two-thirds of the remaining marzipan to a

circle to fit the top of the cake. Brush the top of
the cake with a little warm apricot jam or sherry
and set the marzipan disc on top. Shape the rest
of the marzipan into 11 balls and arrange around

4. Using a large metal spoon fold in the flour the edge. Fill the centre with miniature Easter
INGREDIENTS followed by the dried fruit, cherries, chocolate eggs and finish with a ribbon around the cake.
230g plain flour and milk. When thoroughly combined spoon
11 tsp baking powder half of the mixture into the prepared tin and
. spread evenly.
A good pinch of salt

175g unsalted butter, softened

175g soft light brown muscovado sugar
4 large free-range eggs, beaten to mix
50g ground almonds

350g mixed dried fruit

Roll out one third of the marzipan to a circle
slightly smaller than the tin. Set it on top of the
cake then cover with the rest of the cake
mixture. Spread it evenly then make a slight
hollow in the centre so the cake rises evenly.

Other mouthwatering Linda Collister recipes can be
found in the Divine Chocolate Cookbook costing £14.99
(ISBN 9781906650414) and available in bookshops or
on Amazon.

The eclectic collection of over 100 chocolate recipes
includes Upside-Down Sticky Pear Pudding, White
Chocolate Cookies studded with Cranberries, Hot Chocolate !
Brandy Soufflé and Sticky Peanut Butter Cake. There are
even ideas for exotic chocolate cocktails and savoury
dishes such as Roast Venison with Chocolate Sauce.

100g glace cherries, rinsed, dried and halved
100g bar Divine dark chocolate, roughly chopped
2 tbsp milk

4509 white marzipan

Alittle apricot jam or sherry for brushing

TO DECORATE

Divine miniature Easter eggs

38 essentiallye

catering





