FOOD & DRINK

Life’s a picnic
T

HERE’S nothing nicer than lazing in the
sunshine on a warm summer’s day with
a spread of delicious food to tuck into.
With just a little preparation, it’s
possible to produce a very special picnic

feast.
Ditch the sarnies and crisps for these three
treats – a black pudding sausage roll, a frittata and
an apple tart tatin. They are all fresh, tasty and
easy to make before you head to the nearest park
or beach...

FRITTATA WITH SUMMER
VEGETABLES AND GOAT’S
CHEESE

From the Metropole Hotel & Spa in Llandrindod
Wells
Ingredients
400g new potatoes
300g mixed summer vegetables, asparagus,
French beans, shelled broad beans, shelled or
frozen peas
2 tablespoons of rapeseed oil
2 bunches of spring onions trimmed and roughly
chopped
A good handful of chives
7 large or 8 medium eggs
75g medium-strong goat cheese
Sea salt and freshly ground black pepper
Method
Cut up the new potatoes and place into large
pan. Cover with plenty of water, add salt and
bring to the boil.
Cut French beans and asparagus into 3-4cm

lengths. When the potatoes come to the boil,
add the green veg. Once water has returned to
the boil reduce the heat and simmer for three to
four minutes, by which time all veg should be
just tender. Drain well.
Preheat the oven to 180C/gas mark 4. Heat
the oil in a large non-stick frying pan over a
medium heat.
Add the spring onions and sweat for about
five minutes until soft. Add the drained veg and
chives and toss with the onions. Turn the heat to
medium-low.
Beat the eggs together with plenty of salt and
pepper and pour over the veg in the pan.
Cook gently, without stirring, until the egg is
about two-thirds set with a layer of wet egg still
on top.
Crumble or roughly chop the cheese and
scatter over the surface of the frittata, then
transfer the pan to the oven or grill for a further
four to five mins until the egg is all set and the
top is starting to colour.
Leave to cool slightly then slide the frittata out
on a plate or board.

BLACK PUDDING & SAGE
SAUSAGE ROLL

From Jim Dobson, head chef at the Fox and
Hounds, Llancarfan
Ingredients
500g good-quality sausage meat
200g crumbled black pudding
1 banana shallot – finely diced
2tsp finely chopped fresh sage
1tsp finely chopped fresh parsley
1 roll of pre-rolled puff pastry
1 beaten egg
Method
Pre-heat oven to 190C. In a mixing bowl,
combine the sausage meat, black pudding,
shallot, sage and parsley. Mix thoroughly

STRAIGHT OFF
THE VINE

Neil Cammies

ONE of the most interesting wines in the world has
an equally interesting story of how it came about,
so when I got the call that there was a tasting at
Fine Wines Direct in Penarth Road recently I
leapt at the chance.
The wine is, of course, Chateau Musar, from
the Bekaa Valley in Lebanon. I can almost see
the puzzled look on many of your faces, but if
you’ve ever come across their range of wines
then you’ll know they are anything but
boring.
The story of Musar is an amazing one
since its establishment by Gaston Hochar
in 1930, when he secured the French
army as his first customer.
It was when the late, great Serge Hochar
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The story of
Musar is an
amazing one
since its
establishment
by Gaston
Hochar in
1930

took over from his father in 1959 that the
wines began to get world recognition, and he
even made and exported wines during
Lebanon’s civil war between 1975 and 1990.
A family business to this day, the approach
to the wines has changed very little since
its inception, with non-intervention being
at the heart of their philosophy.
The wines were presented with
expertise and wit by Elliott O’Mara, who
gave an insight into this idiosyncratic
winery and its methods.
We started with the MUSAR JEUNE
RED 2016 (£13.99, Fine Wines Direct UK,
Penarth Road, Cardiff ). In the past this
has been a soft, pliable young red which
is intended for easy drinking.
However, this incarnation has been
released after two years instead of the
customary three of previous vintages, and
boy, does it show.
The dark red and black fruits carry firm tannins
and it lacks the finesse of previous years, and
while it will probably be fine after another year in
bottle, this wasn’t the Jeune red I know and love.

The sun’s shining, so make
the most of it with some
alfresco eating. Here are
three delicious and easy
picnic recipes to help you
ditch those soggy sarnies...

together, ideally with your hands. Lay the pastry
out on a flat surface. Around an inch away from
the bottom edge spread half the mixture along
the pastry in the shape of a sausage. Cut along
the pastry about three inches the other side of
the sausage meat so you have a flap of pastry to
fold over.
Brush the short edge of the pastry with the
beaten egg, then bring the long side of the
pastry over the top of the meat to join. Make
sure the pastry is tightly wrapped around the
meat, then, with a fork, press the two edges
together. Brush the whole sausage roll with the
beaten egg then, if using, scatter over the seeds.
Cut to the desired length, then place on
baking tray lined with greaseproof paper. Repeat
with remaining sausage meat. Bake for around
30 minutes or until golden brown.

Next the HOCHAR PERE ET FILS 2015
(£18.99, Fine Wines Direct UK) has the most
authentic forest floor, earthy note to the fruit on
the bouquet.
The fruit has a little crunchy tone from the
grenache in the blend. As the cassis
character kicks in the six months in oak
gives the wine a smidge of sweetness on the
finish.
We then sampled a trio of vintages – a
real treat – of the big fella himself, Chateau
Musar red.
The first CHATEAU MUSAR 2011 (£31.99,
Fine Wines Direct UK) has that
recognisable bonkers complex nose of
spice intermingling with the generous dark
fruits.
On the palate there is an explosion of
flavour from the ripe fruits and the showing
of some tertiary characters peeking through
with racy acidity and tannins that are there
but very restrained.
Next the CHATEAU MUSAR 1999 (£37.99, Fine
Wines Direct UK) is the personification of what
Musar is all about.

APPLE TART TATIN

From Simon King, chef/proprietor at restaurant
1861, near Abergavenny
Ingredients
300g caster sugar
100ml water
8 apples, British varieties if possible
4 puff pastry discs rolled into 15cm circles,
3-4mm thick
Method
Dissolve the sugar in the water in a copper pan,
bring to the boil and boil hard until an ambercoloured caramel is achieved. Then, quickly

From the tell-tale garnet rim showing the
wine’s age to the earthy tones and the deepest,
dark fruits across the bouquet.
In the mouth the fruit has spice, weight and
all the secondary flavours in all their glory.
Chocolatey spice and a little smoky quality
but still that lovely sweetness across the
finish. So approachable and yet still a
complex mouthful that will continue to
please for many years to come. Delicious.
Get in quick if you can, there’s not a lot left.
To finish off the reds we had a crack at
half-bottles of CHATEAU MUSAR 1996
(£19.99 37.5cl, Fine Wines Direct UK).
Almost translucent in colour, partly due to
the accelerated ageing that half-bottles
deliver.
So soft and pliable on the palate, this
could be mistaken for a pinot noir, such are
the delicate tannins and lovely perfumed
mouthfeel.
Not a typical example of Musar, but just a
delicious glass of wine.
We finished the tasting with the
CHATEAU MUSAR

After all
those reds
we concluded
with a white
wine. But this
isn’t any
ordinary
white, this is
MUSAR
BLANC!

pour the hot caramel into 15cm blini-style pans
– alternatively, any deep ovenproof dish or
frying pan will suffice, but cut your pastry discs
accordingly.
Peel and core your apples, arrange neatly in
the pan (on top of the caramel, bearing in mind
that your display will eventually be upside
down). Cover the apples with your pastry disc.
Pierce a couple of holes in the pastry to allow
steam to escape and place in a preheated oven
at 200C and bake for 18 to 20 minutes or until
bubbling at the edges and the pastry is golden
brown.
Remove from the oven and leave to cool
before taking it with you on a picnic.

BLANC 2009 (£31.99, Fine Wines Direct UK).
Yes, you heard me, after all those reds we
concluded with a white wine. But this isn’t
any ordinary white, this is MUSAR BLANC!
Normally confounding critics because of its
– typically – rich, slightly oxidised nature,
this wine can age for eons.
This example, however, despite showing
the bready, slight mushroom note on the
nose was an absolute revelation on the
palate.
Stunning rich stonefruits mingle and
wrestle with clementine tones that carry
some honeyed texture across the midpalate. The finish is a mile long and shows
a generosity on the palate.
Some of the vines of the obaideh and
merwah varieties are over 100 years old
and carry the characteristics of dry white
Bordeaux. Praise indeed.
@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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