FOOD & DRINK

Now the heat is on...

I

T looks like we’re getting barbecue weather
this weekend, but that doesn’t mean burnt
sausages or soggy burgers.
One of the tricks with successfully cooking
food on the barbecue is concentration. Turn
your back for a moment and the fat from the meat
will cause flames to leap up and scorch the food.
It’s all too easy to produce food that is burnt to a
cinder on the exterior but still very much raw on
the inside.
Another key to a successful barbecue is to have

Dig out the barbie and
conjure up these simple
but delicious recipes...

a delicious range of side dishes on offer, such as
this light and refreshing watermelon and feta
salad.
Baking brie on the barbecue is simple but very

effective too. Studded with garlic and rosemary, it
looks very attractive and keeps guests fed and
happy while the main course cooks.
It’s also very easy to cook peppers and
courgettes – a kebab stick studded with colourful
vegetables is the ideal option for guests who don’t
eat meat and to add colour to the plate.
You could always round things off by wrapping
bananas in foil and cooking them on the embers.
They are delicious with some fresh cream or ice
cream.

BEEF BURGERS

From Jim Dobson at the Fox and
Hounds, Llancarfan, in the Vale
of Glamorgan.

WATERMELON, FETA AND
BLACK OLIVE SALAD
From the Metropole Hotel & Spa in
Llandrindod Wells.
Ingredients
2-4 juicy limes
1.5kg sweet, ripe watermelon
250g feta cheese
Bunch fresh mint chopped
3-4 tablespoons extra virgin oil
100g pitted black olives
Black pepper
Method
Remove the rind and pips from watermelon,
and cut into approximately 4cm triangular
chunks.
Cut the feta into chunks and place both in
into large wide shallow bowl.
Add the pitted black olives and some
finely-chopped mint.
Mix olive oil, mint, black pepper and lime
juice in a shaker and give good shake.
Pour the dressing over watermelon, feta and
olives, coating everything well.
Decorate with sprig of mint.

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
Method
Place all the ingredients for the
burgers in a large bowl. Season
and mix well. Cover and chill in
the fridge for an 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.
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
– or whatever else takes your
fancy.

STRAIGHT OFF
THE VINE

Neil Cammies

AS THE weather has picked up, I shall be mostly
drinking white wine this weekend.
A tip that may seem a little counterintuitive is if
you are enjoying a complex white, try not to
drink it too cold as it’ll mask all those luscious
secondary flavours and aromas. Mind you, two
minutes in the sun and it’ll get up to
temperature soon enough.
The WHITHAVEN SAUVIGNON BLANC
2017 (RRP £14.99, nzhouseofwine.co.uk,
Addison Wines.com) is a case in point, with
an exotic fruit bouquet that flies from the
glass and with it secondary aromas of
green pepper and spicy grassy notes.
Fermented
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If you are enjoying
a complex white,
try not to drink it
too cold as it’ll
mask all those
luscious
secondary
flavours and
aromas

BBQ BAKED BRIE

From the Topstak Gallery Café in the Vale of
Glamorgan.
Ingredients
1 whole brie
4 tbs honey
Slices of garlic
Rosemary sprigs

entirely in stainless steel, the fruit comes
from vineyards in Marlborough’s Wairau and
Awatere valleys.
In the mouth the passionfruit is initially
evident, but gives way to some tart
gooseberry tones that wash across the
tastebuds.
Fresh and zesty, it carries a mineral hit
on the mid-palate and is bone-dry on the
finish.
The ALTANO WHITE 2017 (RRP £10,
Magnum Wine, Trencherans of Dorset,
The Grape to Glass Wine Co) is from the
Symington Family estate in the Douro
Valley in Portugal.
A blend of five varieties, including
malvasia fina and moscatel gallego, that
are planted at altitude to benefit from the
cooler evening air.
Soft orchard fruit on the nose, with a nice lick of
minerality evident too. It’s crisp and lively in the
mouth with some green apple and a little citrus lift
through the mid-palate.
A refreshing wine, ideal with a cold meat salad.
A fun wine from the Côtes de Gascogne is LE

Method
Preheat the oven to 180°C/gas mark 4.
Place the brie on a sheet pan covered with
parchment paper and drizzle with the honey
and dot with garlic cloves and fresh rosemary
sprigs. Bake for five to seven minutes or until it
starts to ooze but not melt.
Serve immediately with cheese biscuits or
crusty bread.

LLANERCH VINEYARD
FOR those who would like to get close up and personal to
all things grapey, then you don’t have to traipse around
Europe, especially if you wish to stay “on site”.
Ryan Davies, owner of Llanerch Vineyard, has
launched the very first vineyard hotel in the UK.
It’s a culmination of expansion that has gone on since
he took over in 2009.
Alongside the vineyard and the Cariad wines it
produces, they host weddings, have a fine cookery school
with Angela Gray at the helm, a successful restaurant and
have now added sumptuous hotel rooms to their
extensive portfolio.
The hotel was officially opened by Secretary of State for
Wales, Alun Cairns, on June 20, followed by a tour of the
rooms and suites.
CITRONNIER COLOMBARD SAUVIGNON
BLANC 2018 (£9.99, Laithwaite’s). As the name
suggests, there’s a burst of citrus fruit across the
nose with a little herbal note.
In the mouth the lively lemon and grapefruit

Ryan and his dad Gwyn treated us to the personal story
and struggles of how the whole business came together.
What I can report is that the rooms are enormous and
beautifully appointed, with views over fields and
vineyards – so what’s not to like?
Ryan and the gang have worked so hard in making
Llanerch Hotel and Vineyard a choice destination and a
real jewel in the Vale of Glamorgan’s crown. They should
be really proud of their achievements – and the wine is
rather lovely too. Have a crack at the fizz and you’ll be in
Welsh bubbles heaven.
■■ Llanerch, Hensol Road, Hensol Rd, Pontyclun Vale
of Glamorgan, CF72 8GG.
■■ Contact: 01443 222716 info@llanerch.co.uk

notes have a touch of stoney minerality and this
adds to the mouthwatering style of this crisp drop
that would work well as an aperitif to get the old
juices flowing.

@NeilCammies
email: neil.cammies@walesonline.co.uk
Columns online log on to walesonline.co.uk
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