FOOD & DRINK

Get some outdoor dining into you this summer
Summer’s here so it’s time for some
alfresco dining. Here are recipes from
three Welsh chefs to enjoy this season

Smoked salmon terrine by
Topstak’s Gallery café near
Cowbridge
Ingredients
■■ 600g smoked salmon slices
■■ 600g cream cheese
■■ 150ml double cream
■■ Grated zest and juice of one lemon
■■ 2 tablesppons chopped chives

T

HERE’S nothing nicer than a home-made
burger made with Welsh beef to scorch
lightly on the BBQ – and there are plenty
of delicious fresh dishes to accompany
them during the summer too.
The great thing about summer vegetables is that
there’s plenty of colour around: flowers such as
nasturtiums to decorate salads, courgette flowers
battered and fried to add a flourish, the glorious
freshness of new beans and peas, and British
asparagus, which beats the imported varieties for
flavour, tenderness and texture.
Puddings are a breeze, with luscious strawberries
to make ice cream with, or just to eat with some
vanilla sugar and double cream.
Here are just three summer recipes to get you
started...

Method
Grease a 900g/2lb loaf tin with some vegetable
oil, then line it with cling film, then cover with a
layer of smoked salmon, which should be
trimmed so that it fits comfortably.
Blend the cream cheese, cream, lemon zest and
juice in a food processor, stir in the chives with a
>>Smoked salmon terrine by Topstak’s
little black pepper to season. Spread a thin layer
Gallery café near Cowbridge
of the cream cheese mixture over as evenly as you
Cover with cling film, pressing down gently,
can. Top with a layer of salmon slices. Repeat with
then chill overnight.
the cream cheese and salmon until it is all
To serve, turn onto a platter and carefully peel
finished – you should end with a layer of smoked
off the cling film. Serve with lemon wedges and a
salmon. This may be six or seven layers,
slice of good, toasted bread.
depending on how generous you have been.

Courgette fritter platter
(serves 6) by Angela Gray
Ingredients
Fritters
■■ 75g grated potato
■■ ½ small onion, very thinly sliced
■■ 1 fat garlic clove, grated with a little sea salt
■■ 200g courgette, coarsely grated
■■ ½ teaspoon sea salt
■■ 1 medium free-range egg
■■ 2 sprigs mint, leaves chopped
■■ 3 sprigs parsley, leaves chopped
■■ ¼ teaspoon black pepper
■■ 25g self-raising flour
■■ Stuffed courgette flowers
■■ 6 courgette flowers
■■ 200g ricotta or soft goat’s cheese
■■ 2 tablespoons grated Parmesan
■■ 1 dessertspoon Greek yoghurt
■■ 1 free-range egg yolk
■■ 1 tablespoon chopped soft herbs eg basil,
chives, parsley
■■ ¼ teaspoon sea salt and a pinch of black
pepper
Batter
■■ 75g plain flour
■■ 30g cornflour

Home-made burger with fresh
salad by Jim Dobson of The
Fox and Hounds, Llancarfan,
Vale of Glamorgan
>>Courgette fritter platter (serves 6)
by Angela Gray
Huw Jones

■■ ½ teaspoon baking powder
■■ 200ml chilled sparkling water
■■ Sunflower or olive oil for frying
Method
First, prepare the stuffed courgette flowers. Mix
together the cheeses, Greek yoghurt, egg yolk,
herbs and season with ¼ teaspoon sea salt and a
pinch of black pepper. Open the flowers and
spoon or pipe the mixture inside to fill each
flower, leaving the ends free to close in the filling.
Mix together the batter and set aside while you
make the fritters.

STRAIGHT OFF
THE VINE

Neil Cammies

RIGHT I’ve had enough now, I keep putting off a
column on the pink stuff – just when you think it’s
OK to go out in your sun hat, all hell breaks loose
and the heavens open.
I’m going to grasp the nettle or dangle an
onion or whatever it is you say and get some
lovely rosé wines done.
They have suffered in the past for all that
sugary stuff that poured in from California
back in the day, but now everyone has got
their mitts on the pale and interesting wines
of Provence and the like, and it’s being
recognised as much in the marketplace as
it is in the wine-making community.
Starting on top notch form with the
MINERVOIS CHATEAU SAINTE EULALIE
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Ingredients
■■ 1kg good-quality Welsh beef mince
■■ 1 small onion, finely chopped
■■ 2 garlic cloves, finely chopped
■■ 2 tsp Dijon mustard
■■ 1 tbsp Worcestershire sauce
■■ 1 free-range egg yolk to bind the mixture
■■ Good quality burger buns

The nose
is crisp,
crunchy and
very inviting
with a touch
of floral
prettiness

Place all the ingredients for the fritters in a bowl
and mix together. You may need a little more flour
depending on the moisture level in the potato
and courgette. The finished mixture should be
thick and creamy.
Heat a large/wide pan ¼ filled with sunflower/
olive oil, pop a little of the fritter mixture to test
the heat. When it starts to sizzle add a
dessertspoon of the mixture, about 6 at a time,
and cook until a medium golden colour, turn over
to complete the cooking. Drain well on doublelayered kitchen paper. Keep warm in the oven at
70°C/Fan 50°C/Gas ½.

ROSÉ 2017 (£8.50, The Wine Society). A
region more known for its reds in the
Languedoc-Roussillon region, this very
pale drop is made from syrah, cinsault,
mourvedre and grenache noir. The nose is
crisp, crunchy and very inviting with a
touch of floral prettiness, mainly rose
petal.
In the mouth the bone-dry entry
from the serious fruit and minerality
is really well balanced with the light
colour in the glass disguising the
weight across the palate.
Enjoy with a pan-fried salmon
salad.
Another pale example is the
Spanish VIÑA ESMERALDA ROSÉ
2017 (RRP £9.49, Roberts and
Speight, Amazon, Fine Wines Of
Mayfield, Great Horkesley Wines,
Penistone Court Wine Cellars, Hoults Wine
Merchants) that has delicate red fruits across
the bouquet and is carefully constructed from
garnacha tinta. There is a little stoney note to
the aromas that adds even more character to

To cook the flowers, dip each into the batter
holding on to the flower tip so the filling stays
intact. Allow excess batter to run off the flower,
then carefully ease it into the oil. Cook 3 at a
time until lightly golden, turning half way
through to ensure even cooking. Drain well.
Plate the fritters and flowers, garnish with
summer herbs and salad leaves. Serve with
yogurt.

Method
Place all the ingredients for the burgers in a large
bowl. Season and mix well. Cover and chill in the
fridge for 1 hour. Shape the mixture into eight
burgers, or fewer, if you’d like them fatter.
Light the BBQ and wait until the coals are glowing
red before you cook – a fierce, quick cooking will
sear the outside of the burger giving it flavour.
Brush both sides of the burger with oil, before
cooking on the coals – how long you leave them
depends on how well done you like your beef.

■■ (From Angela Gray’s Summer Recipes,
published by Graffeg, pictures by Huw Jones)

COCKTAIL HOUR... RUM JULEP
The latest cocktail of the week came after a fancy
I had while wistfully thinking about the film
Goldfinger and the mint julep that is served to
Bond when ‘visiting’ Auric Goldfinger in Kentucky.
I really fancied one but didn’t necessarily want
a bourbon-based drink – I had a hankering after a
drop of rum.
So I have constructed this one with help online
from a few select sites.
Ingredients
■■ 2 parts rum (Havana Club Anejo Especial)
■■ 6 mint leaves
■■ ½ sugar syrup (made with 100ml of water and
the wine. In the mouth crisp red fruits and the
return of that mineral tone show up loud and clear
in this elegant little wine that shows some
balanced acidity through the mid palate and
seriously dry conclusion to this Torres Stable
favourite.
Moving to the dark side, the BASILICATA

50g sugar gently warmed until dissolved)
■■ A dash of peach schnapps
■■ Drop of Angostura Bitters
Method
Put the mint, sugar syrup, peach schnapps and
bitters into a glass and muddle (or squish with a
wooden spoon). Add some ice and add rum and
stir.
Pour crushed ice into a julep tin or tall glass
and strain your carefully constructed mixture into
the tin/glass.
Ah, Pushhee Galorre, I’ve been exshpectin you!
ROSATO LE RALLE ALOVINI 2017 (£8.95, The
Wine Society) that has the maddest pink colour in
the glass from the tasty blend of Italian varieties
aglianico and montepulciano. Across the nose is a
burst of red cherry fruit which are crunchy and a
touch of floral

They have
suffered in
the past for
all that
sugary stuff
that poured
in from
California
back in the
day

>>Home-made burger with fresh
salad by Jim Dobson of The Fox
and Hounds, Llancarfan Huw John

It’s up to you what you add with the burger inside
the bun -– sliced gherkin, melted cheese, sliced
tomato, some mayonnaise, thinly sliced red onion,
lettuce, avocado, mustard – the choice of
ingredients is up to you.
tones lighten things up a smidge.
In the mouth the cherry and strawberry
fruit is tart and dry and shows quite a bit of
weight through the mid palate making it
very suitable as a versatile summer food
wine.
Finally from Miguel Torres Chile is the
SANTA DIGNA CABERNET
SAUVIGNON ROSÉ 2017 (RRP £10.49,
Roberts and Speight, Amazon, Vins De
Bordeaux, Portland Wine Company and
Hoults Wine Merchants). This electric
pink rosé has the deepest perfume of
blackberry and plum fruit immediately
on the nose.
On the palate the rip-snorting fruit is
full and generous but still has a little
touch of floral delicacy to it. However this
weightier style of rosé would be as happy
with a light salad or a piece of barbecued meat.
@NeilCammies
email: neil.cammies@walesonline.co.uk
Columns online log on to walesonline.co.uk
Click on the WHAT’S ON/FOOD & DRINK tab
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