FOOD & DRINK

Tricks and treats for Halloween
Halloween is just around
the corner so why not
enjoy these seasonal treats
with all the family?

T
PORK BELLY BRAISED IN
CIDER

From Simon King, chef/proprietor at 1861,
near Abergavenny
Ingredients
2lb piece of boneless pork belly
1 pint sweet cider
1 pint water
Small bunch of fresh sage
10 whole black peppercorns
Salt
1pt double cream
Method
Place the pork belly in a deep baking tray with
the cider, water, sage, a pinch of salt and the
peppercorns. Cover with a lid and place in a
pre heated oven at 140C or gas mark 3 for
three and a half to four hours or until tender.
Allow to cool.
Place a tray and a heavy weight on the pork
and press overnight in the fridge.
The next day, remove the pork from the
braising juices, keep half of the juice to reheat
the pork, the remainder bring to the boil and
reduce by half, add the double cream, re-boil
and simmer for five to 10 minutes, until a nice
sauce consistency is achieved, season to taste
and strain.
Meanwhile, remove the skin from the pork
along with any excess fat, cut into portions
and reheat in the braising juices.
Serve with mashed potato and seasonal
vegetables, finish with the cream sauce.

HE ancient Celts believed that transition
times were very potent and the change
from summer to winter, as the days
shorten dramatically, created an
opening to the world of the dead.
During this period, the festival of Samhain –
literally summer’s end – was celebrated and this
has morphed over time into our Halloween.
In ancient times it was also widely believed that
on October 31 the souls of the dead would revisit
their homes seeking hospitality. Places were set at
the dinner table and by the fire to welcome them.
After that, the feasting began.
Nowadays, Halloween is celebrated with
pumpkin carving, trick or treat and apple bobbing.
Having been out and about knocking on the
neighbours’ doors or getting drenched trying to
grasp an apple from a bucket of water, a hearty
meal is in order.
So why not try one of these recipes...

Ingredients
1 litre warm vegetable stock
25ml olive oil
300g arborio risotto rice
2 shallots – finely diced
1 clove garlic – finely chopped
75 ml white wine
1 butternut squash
50g butter
Salt
100g Perl Las – broken into pieces (or alternative
blue cheese)
Jar of pickled walnuts
Sage – finely chopped
Method
Firstly, make the butternut squash puree. Peel

THERE is nothing quite like a glass of fine
Burgundy, whether white or red. It conveys
elegance and the personification of the purest
expression of chardonnay or pinot noir.
It’s a region that evokes hyperbole and almost
a religious devotion to its produce.
They can command eye-watering prices, but
that just seems to add to its mystique.
The chaps at Fine Wines Direct have a few
nice bottles of Burgundy in their range but
wanted to add to the portfolio, so who better
to get in one of the big boys – Maison Louis
Latour?
A lunch was arranged at the recently
refurbished Le Monde for a fun afternoon
of wine and food hosted by Louis Latour
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Ingredients
4 medium sized courgettes or a marrow
1 onion, finely sliced
2 garlic cloves, crushed
1 sweet pepper, finely diced
2 tomatoes, skinned and chopped
1 cup breadcrumbs
200g grated parmesan
Olive oil
Salt and pepper to taste

From Jim Dobson, head chef at the Fox and
Hounds, Llancarfan

Neil Cammies
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From the Metropole Hotel & Spa in
Llandrindod Wells

ROAST BUTTERNUT SQUASH &
SAGE RISOTTO WITH PICKLED
WALNUTS & PERL LAS

STRAIGHT OFF
THE VINE
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STUFFED MARROW OR
COURGETTE

It’s a region
that evokes
hyperbole
and almost
a religious
devotion to
its produce

and dice the butternut squash, heat a pan with a
little oil and add the diced squash and season
with salt.
Try to get a nice light brown colour all over the
squash, remove half from the pan on to a small
metal tray and bake in the oven at 180c for 10
minutes and save for later. Cover the rest of the
squash in the pan with water and simmer for a
few mins until soft.
Carefully drain the squash into a blender
keeping a small amount of the water. Blend with

Agency’s regional account manager, Nina Sears.
The négociant* acquired its first vineyards in
1731 and the Maison Louis Latour name was
created in 1797.
Domaine Louis Latour covers 48 hectares of
vineyard, from the red Grand Cru of Chambertin
and Romanée-Saint-Vivant in the Côte de Nuits to
the white Grand Cru of Corton-Charlemagne and
Chevalier-Montrachet in the Côte de Beaune. The
company went from strength to strength during the
19th century, culminating in the purchase of these
exceptional sites.
Today, Louis Latour’s vineyards, represent the
largest holding of Grand Cru vineyards in Burgundy
Starting with the POUILLY-FUISSE 2017 (£26.99,
Fine Wines Direct, Penarth Road, Cardiff), this is a
crisp lively chardonnay that shows expressive
minerality and is an unashamed food wine.
We then leapt nose first into some of their
heavyweight whites, starting with the PULIGNY
MONTRACHET 2016 (£64.99).
Aromas of smooth creamy, vanilla tones to the
white peach fruits, but not overblown partly due to
the 40% of new oak which leaves room for freshness
on the palate and a touch of lemon citrus across the

the butter and add some of the water if needed.
Pass through a sieve and keep aside until you
have cooked the risotto.
In a heavy bottom pan add the olive oil then
gently cook the shallots and garlic until soft, add
the rice and season with salt, stir for a minute or
so until the rice turns translucent then add the
white wine and reduce until almost dry.
Begin to add the stock, a ladle at a time.
Simmer gently and stir occasionally until the
liquid is absorbed by the rice, ensuring the

finish.
Continuing our tasting of what reads like
a “Top Trumps” of Burgundy, the
CHASSAGNE MONTRACHET 2015 (£64.99)
was next to ravish our tastebuds. Finished
in 100% oak, of which 15% is new, this
carries on with the opulent bouquet
theme with rich butterscotch to the
sweet floral tones.
The honeyed fruit on the palate still
carries crisp minerality which sits well
with the luxurious mouthfeel.
Talking of oak, Louis Latour has its
own cooperage using oak from the
forests of northern France and ages in
the open air for more than two years.
The five coopers produce some 3,500
hand-crafted barrels a year for use on
their top wines and for sale to other
great wineries around the world.
We moved to our final white of the afternoon,
CORTON CHARLEMAGNE 2015 (£145). This
blockbuster was aged for eight to 10 months in
100% new oak, giving the wine a smoky, toasty
nutty aroma.

contents of the pan do not stick to the base.
Continue to add the stock until all gone and
absorbed (add more stock if required, the rice
should be al dente). Remove the pan from the
heat.
To finish, stir the squash puree, diced squash
and chopped sage into the rice. The consistency
should be thick but not stiff.
Spoon into serving bowls and garnish with
sliced pickled walnuts, blue cheese and deepfried sage leaves.

This transmits onto the palate with the buttery
fruit showing power and finesse in equal measure.
Our first red was the crisp and crunchy
MERCUREY (£26.99) showing lots of lively
red-berry fruit and another foodie favourite.
Next up the VOSNE ROMANEE 2104 (£99.99)
was aged for 10 to 12 months, 20% new, which
gives some heft and texture to the smoky red fruits
on the nose. In the mouth there is a smidge of
savoury tones to the redcurrant fruit that has a little
earthiness to it. Long and silky on the finish.
For those who think that red Burgundy is all
svelte elegance, they should try the CHARMESCHAMBERTIN GRAND CRU 2012 (£240).
This is a blockbuster wine with the showiest nose
of spice, cassis and a punnet of deep, red and black
fruits.
On the palate the fruit carries a little sweetness
initially then the spice characters tumble in with
some kirsch cherry weight.
The tannins are prominent but silky and the
finish is a mile long. For those who like their pinot
noir with plenty of gas in the tank
this is the very chap for you...
at a cost.

Method
Pre heat oven to 180C, 350F, gas mark 4.
Gently fry the onion and pepper in a little
olive oil until it’s soft and sweet.
Cut the courgette length-wise or marrow
into rounds and scoop out the middle, cut
into fine pieces and add to the onion and
pepper mix, frying until golden. Then add the
tomatoes.
Fill the courgette/marrow hollows with the
mix, add the breadcrumbs, then top with
grated cheese.
Bake in the oven for 35-40 minutes. Cover
with foil if the topping is getting over-cooked.

Finally the tasting concluded – boooo
– with the CORTON GRAND CRU 2014
(£69.99) hewn from old vines and natural in
its approach, avoiding pesticides in its
production.
Black cherry fruit aromas from the glass
have a little floral prettiness to them.
In the mouth the old-school style
shows the tannins slightly before the
fruit opens up in the glass to reveal a
savoury tone and a smidge of acidity
through the mid-palate.
A blinding tasting showing a crosssection of the great region of Burgundy
through the Louis Latour lens.
* The French term for a wine merchant
who assembles the produce of smaller
growers and winemakers and sells the
result under its own name.
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