‘wasn't happy
with his offering ( could find
no fault however)

9/120

DRINK:
‘As well as your usual mix of
i ded alcohol

brewery just a few
miles away. You would also
struggle e them
witha

unusual spiit and there s
very good selection of

wines.
18/20

ATMOSPHERE:
Warm, friendly and chilled
out The plsce s smal and
cosy of
seating ceda ol cut. Live
musicin the form of one
man and his guitar can be
found on a Friday evening

and reminisce or gossip for
hours.

12/20

DECOR:

Big wooden tables and

pa i

place a nauticl feel 2 2
throwback to the sort

pub 'd imagine sailors

singing sea shanties back in

the good old days. Itis

homely but with touches of

modern, contemporary

design.
18120
2 The

CLIENTELE:
Brynmill area of Swansea is
sudent contral and yourd be

everyone and 'm told even
afew ofthe Ospreys players
have vlsmd
il e
ﬁnm 18 to their mid sixties

overlooking the spectacular
Mawddach Estuary close to
Dolgellau.

“The manor house was builtin 1860
bya wealthy cotton magnate who fll
A love Wi the stunning viev

ecently, owners Mar]
Watson and Lorraine Fielding have
spared no expense in restoring the
place, which is stceped in Tk,
style and comfort ~ out
affectation

Thero aro blazing log ires and
opulent furr
Pemmacnichat ks tht the key o
Keeping the guests coming back fime
utstanding ch

"iead et Jusin Pikingon cui is
tocth at the well-rogarded Holbeck
Gl o, wh uate
ocation on the shoree of Lake
Windermere.

Justin has now been delighting
guests at Penmaenuchaf allHotel

rginally from Moreysia
istin now sees this magnificent part
of Wales as a home

from home.

“My style is light, fresh and

ate them into
nt forms o my own dishes,”

so a firm believer in

\akes no sense to get beef from
Scotland, let’s say, when we have fine
beef on our doo p. The same thing
with vogetables ~ why ly thom

‘when the flavour of ou

wgrmhlm in their sea
unparalleled? I use whats in season
at the top of its game in
{orms of flavour, and t works
perfectly.

“We have lobster and
coming in from Aberdoy
we buy our smoked haddo
smoked salmon from the smokery in
B 3

a bass
now, and
k and

idno.

aenuchaf Hall Hotel is part
of V\mlsh Rarebits — Imullqlw and
Tuxury hotels in Wales. Fi
bookings, free guide book and it
vouchers please visit
Wvrarebits.co.uk or call 01686

030.

inel
Half butternut squash finely diced
1 parsnip finely diced

Quarter celeriac finely diced
100ml double cream

1oz butter

Quarter bottle of Madeira

300ml good beef stock

2 shallots

2 dloves of garlic

4 mushrooms chopped

Method
Trim ofnhefmfmnme pork fillet and
brown in a heavy

Add the shallots, garlx and
mushrooms, once brown add
Madeira and reduce lwo—thmis. Add
the stock and reduce until thick.

Die the black pudding and add the
foie gras, mixing together. Take the pork
filletand rmoks aholal thaway!
wough from one end o the other
spoon to enlarge the
ole Pace e bl pudding mix in to a
piping bag, then fil the fllet. Chill.

Cook the diced vegetables in a frying

n with the butter unt soft. Put t one
sade Finely slice the cabba

il okl afresh ol vt e
Squeszs outall the liquid.

Reduce the cream in a pan, then add
the cabbage and diced vegetables. Heat
two tablespoons of ol in a pan and add
the porkfillt. Colour on all sides.

n for 10 mins. Once
e

centre of the plate.
thick slices and place on top of

cabbage mixture. Pass the sauce through
asieve, heat and pour round the
cabbage mixture.

Ingredients
420ml double cream
420 ml milk

602 Por Las chowse

Method

Place the cream and milk in a heavy
based pan and gentl {s

boil. Mix the egg yoll

s

together. Slowly pour the cream
mixture over the yolk mixture,
whisking continually. Return the pan
to heat and cook the egg out. Add the
Perl Las cheese and cream cheese.

Once the cheeses have dissolved
pass through a sieve, place in a plastic
container and put in the freezer,
mixing every 20 minutes until set or
use an ice cream mal

This is a great accompaniment to a
selection of Welsh cheeses.

Ingredients

850 salmon fillet, in one piece, trimmed to an even
ickness

100g coarse seasat

80g caster sug
1 thsp yel

Sl bomenof flnely dmpped dill

1 tsp ground white

Addtional finely chopped il to serve

lethod

Cut the salmon ateraly i hlf and put to one sde.In a
ther all the other ingredients, except the

addnmnal dill. Cover a plate with dlingfilm and put a
quarter of the mixture on the plate, then one of the
salmon pieces, skin side down, then half the mixture, then
the other piece of salmon, skin side up, and then the final
qarter of the mixtur

Cover very tightly with several layers of dlingfilm. Place in
a high sided plzsm tub with another tub of the same sze
on top and wei :h it down  four tins of tomatoes,
example, would be good. Leave for 48 hours to e

B unwrip the salmon and carefully brush off the
with a paper towel. Press the remaining dill into the

fllts, then Hinly sice the oravadlax at a 45 degree angle
leaving the skin behind - the skin can be folded back over
the saimon to help keep it fresh.

Good quality French cuisine served up with

Arriving at this cosy and
well regarded French bistro

near Swansea’s l-mnd

'I'Iu‘lllr\\ Ireal

forgotten
my spectacles.

Having settled down at
table number sx. which was

a tempting display of

cakes and deagerts, tho wait-
ress brought the menu, not
one word of which c

“Pas de probleme,” as the
French might say. ncansmg

EATING OUT: Bouchon De Rossi, Oxford Street, Swansea

embarrassment, the wait-
ress brough the restaurant’s
selection of reading

explaining that 1 was ot the

cen so
Torgetiuy

Choosing a m\lr 1 was able
to see that wi
s ot partelanly extens
ive it offered an ely
varied selection of brench

cuisine to suit most tastes.
We chose a botdle of the

se red wine, a Vin de

Pays de Vaudeuse.to o with
ur share

prawn tails rovencal wi a

white wine. gallc mushroom

mato
,\s “With all th dishes we

] erved, it was a
gonerous portion that was

splendidly cooked and at-

would be perfectly suitable
as a light lunch.
My wife was a little sur-

prised at the generous size of

the poached salmon she

chose for her main course.
“Think French bistro food
and one often expects nou-
veau cuisine-style s
tions. But not in this French
restaurant where one should
have a healthy appetite be-
fore entering.
“The fish was, hnwo\cr delr
icate in texture and bes
iy coaked md was com

a generous dollop of Gallic flair

01792 655780

plemented well by a fla-
voursome lobster sauce
and prawns.

My tornado au poivre

surprise, surprise, a very
go election oh(-'

tables, including carrots
and saue potalocs that
were among the best I

3 ever tasted.
Tho pan-fried fillet was My steak e with
ith just enough ade chi
r,rushed Black pepper to Now lets e chor. These
ere not the thin and un-

w
exceptionable “French

give ly
Both diches came with,

fries” one has come to ex-
pectat (00 many restaur-
ants, but proper chunky
chips that were truly ex-

‘We could probably have
passed on dessert. But hav-
ing sat next to that tempt-
ing display all evening we
couldn't resist cnanng a
raspberry roulade with

clocolate sponge cream.

ing in Swansea. wo
asked or  dollop of Joos
e th

fine end to & most enjoy-
able meal.

The
reasonable £58.65

Peter Collins

THIRSTY

Sam Wylie-Haxrris joins the
cocktail circuit and suggests
some creative infusions to
impress your friends at home

In my little black book of mkmls isa sele(‘llnn of lmslsuble

recipes for smart, summer soirees (o create a for
Tashion- conscious ipplers, while also o e e e
as martin

Perfocting your ixologist skils with different lavou profiles

and mapping the spirit of adventure with a delectable line-up of
colourtul copeoctions will not only rase the bar, but keop things
ool when the temperature rises.

aken or stirred, tricks of the trade include a Boston shaker,

B e e O e s0
your friends don't get that giddy feeling before the night is through!

‘Bourbon (American for whisky) 1s making & comebaci and Jim
Beam has launched Red Stag by Jim Beam (£21. 75 70cl, Asda,
pictured below), a black cherry-infused bourbon, o first
lavoured bourbon o hi our shores. Here’ ts Wicked take on tho
classic whiskey

50ml Rod Stag, drop of Angostura biters, 4 cherris.

Muddle four cherries with a dash of lemon juice in a cocktail

shaker. Add a scoop of ice then (the Red Stag and a drop of
gostura biters. Shake vigorously and strain nto  chiled um-
blex Garnish wi and lemon snap.

o RSSO (b e oV partal 1 a dark and
stormy tipple should try Kraken Black Spiced Rum (£22.99, 70cl,
Majestie)~ the Victorian flagon-style botdle even has a beasty
picture on the front. A must for rum-dos, this tasty long drink will
quench the biggest thirst.

PSR e B T
5ml sugar syrup, 2 dashes Angostur:

ot il L gl with e vt th, lngredlcn!s and stir well to
combine. Top up with ginger beer and garnish with a lime wedge.

Style hunters who can't tear themselves away from a classic
mofito shoud check outthe new crystal clear rlease from Ran
Barcelo - Ron latinum Rum (£19.29,
wnwthedrinkshops Wl Ropubli. Unlike most white

wi are aged up to three years, this is of rums

‘averaging six yoats, and aged in bourhon oIt iy
crisp and clean, it's the perfect summer pour.

50ml Barcelo Gran Platinum, juice from half a
l.\m& s fresh mint leaves, 2 teaspoons of sugar, 3
or.
]

*Nluddle e mint and ime with the o sugarina
cocktail shaker. Add a scoop of ice, th

Shake vigorously and strain into a it J"‘an"!

e

Top up with soda water and stir. Garnish with a
full mint sprig.

One peck at the new limited editon Beefeater

ndon Market Gin (£17.99, 70cl, Selfridges na-
tionwide) will encourage keen mixologists to
start polishing the punch bowl. Added botanicals
include pomegranate for that
straight-from-the-orchard taste, and car-
damon for a hint of spice.

300ml Beefeater Market Edition Gin,
ml

500ml good quality cider, 500ml clo
pl e, 300mi ime ilce. 1 i of rult
cheiall with syrup, 2 gheon applos

(sliced), 2 limes (sliced).

Place the sliced apple and limes in a
largo bowl. Cover with a tl of§ tmu cock-
tail and pour over lime jui
Mavc |ngred.mn|s 0 swcp |n 2 mol place

‘When ready to serve,
blunks ofico and top with chdor, applo uico
an

'A broakfast martini doesn't sound like a
sundowner, but this delicious infusion def-
initely passes the tipple test. New mln

Waitrose, Chase Marmalade Vi
(£31.95, 70cl, Waitrose) has put ln or-
angey twist on the king of cocktails.

re
STAG .
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