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FOOD HEROES

As the months heat up, we cool down with a tasty seaweed salad

Sesame and soy glazed steamed
Lincolnshire asparagus with fresh
seaweed salad

Ingredients for the glazed asparagus:
16 fresh Lincolnshire asparagus

2 tablespoons of Demerara sugar
100ml of aged soy sauce

50ml of toasted sesame oil

2 tablespoons of rice vinegar

2 tablespoons of sesame seeds
Ingredients for the seaweed salad:
2009 of fresh mixed seaweed

Y2 cucumber grated

1 large carrot finely sliced

3 tablespoons of grated fresh green
papaya

2 tablespoons of freshly grated daikon
100ml of toasted sesame oil

200ml of soy sauce

50ml of mirin

2 tablespoons of sesame seeds

Method:

For the seaweed salad, soak
the seaweed in cold water for
20 minutes, drain, add all the
ingredients and chill for 1 hour.
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Trim and poach the asparagus in
salted boiling water for 2 minutes,
drain and place in a non-stick pan,
add all the ingredients apart from
the sesame seeds and cook for 3-4
minutes. When ready sprinkle the tips
of the asparagus with the sesame seeds
and serve with the seaweed salad and
cooking liquid.

Pan roasted fresh monkfish and butter
poached asparagus with parsley and
capers mayonnaise

Ingredients:

600g of fresh monkfish tail fillet

16 Lincolnshire asparagus

7509 of Lincolnshire Poacher butter
2 tablespoons of olive oil

1509 of capers

1 tablespoon of chopped shallot
1009 of chopped fresh flat leafs parsley
2 egg yolks

1 teaspoon of English mustard

salt and pepper to taste

Method:

Melt the butter on a very low
temperature, add the asparagus and

SESAME AND SOY GLAZED
STEAMED LINCOLNSHIRE
ASPARAGUS WITH FRESH

SEAWEED SALAD

IVANO DE SERIO,
HEAD CHEF OF
THE OLD BAKE,

gently cook for 6-8 minutes.

In a non-stick pan heat the olive
oil, slice the monkfish in Y% inch thick
medallions, season with salt and pepper
and pan roast for 2 minutes each side.

To make the mayonnaise, put the
egg yolks, capers, parsley, shallots
and mustard in a blender and blitz
until smooth, gently pour all the
cooking butter from the asparagus
until ready and mayonnaise like
consistency, season and serve with the
monkfish.

Ginger poached fresh Lincolnshire
rhubarb, chilli and lime crumbles with
bay ice cream

Ingredients for the ice cream:
500ml of double cream
200ml of whole milk

2709 of sugar

8 egg yolks

20 fresh bay leaves

Method:
Bring the milk and cream to boil in a
non-reactive pan, add the bay leaves




and let infuse for 30 minutes.

In a bowl, mix the sugar and egg yolks until light and fluffy,
pour the strained cream mixture and mix well, put the pan
back on the heat and cook on low until slightly thickened,
pass in a container and chill overnight.

The next day, make the ice cream with the use of an ice
cream machine and store in the freezer for at least 4 hours
before serving.

Ingredients:

4 stalks of fresh rhubarb

200g of sugar

3 tablespoons of grated ginger root
1 pod of vanilla split in half

Method for the rhubarb:

Wash and cut the rhubarb to 3 inch long logs. Put the sugat,
vanilla and ginger in 1t of water and bring to the boil, add
the rhubarb and cook on low for 4-5 minutes.

Ingredients for the crumble:
100g of flour

80g of butter

709 of icing sugar

20g of grated almond

the juice of 1 lime

pinch of chilli

Method for the crumble:
In an electric mixer, beat the cold butter and icing sugar, add
the flour and almond. Mix for 1 minute and add the lime
juice and chilli and refrigerate for 1 hour.

Once cold, grate it with a cheese grater on baking
parchment laid tray and bake at 150°C for 20 minutes.

Recipe courtesy of
The Old Bakery, Lincoln

PAN ROASTED FRESH MONKFISH
AND BUTTER POACHED ASPARAGUS
. WITH PARSLEY AND CAPERS

n'u‘s..____m

THE BLUE BELL INN,
1 MAIN ROAD, BELCHFORD

Tel: 01507 533602 A warm welcome awaits
you at The Blue Bell Inn, Belchford, situated
on the Viking Way between Horncastle and

Louth. Here you will find a selection of cask
ales, fine wines and a varied menu of fresh
local food cooked to your liking. Food served
Tue-Sat 11.30am-2pm and 6.30pm-9pm, Sun
12 noon-3pm. Official entry Michelin Eating
Out Pub Guide 2009.

THE GEORGE HOTEL, LEADENHAM,
LINCOLNSHIRE LN5 OPN

Telephone: 01400 272251 Fax: 01400 272091
Where can you get the choice of over 1,000
different drinks (including over 600 different
whiskies); the best steaks in the UK; a
restaurant where quality, variety and value for
money are the main items; a welcome when you
arrive and a farewell when you leave? Only at
The George at Leadenham. Country & Western
every Friday in The Stable Bar 8.00 till 12.00.

THE CARPENTERS ARMS, HIGH STREET, FISKERTON,
LINCOLN LN3 4HF

Telephone: 01522 751806

Traditional home made, home cooked pub meals (just
like mother used to make) in our spacious restaurant
or in the bar. Good selection, daily specials,
vegetarian choice and Sunday lunches. Good
selection real ales, lovely smoking patio, beer garden.
Very floral. Lunch served: Tue-Sun 12noon-2pm
Dinner served: Tue-Sun 6pm-8.30pm

COGGLESFORD MILL COTTAGE, EAST ROAD, SLEAFORD,
LINCOLNSHIRE NG34 7EQ

Tel: 01529 309409 www.cogglesfordmillcottage.co.uk
Situated by the River Slea, Cogglesford Mill Cottage
offers traditional English food freshly prepared.
Enjoy morning coffee, lunches and afternoon teas.
Qur cosy and intimate dining rooms are the ideal
place to enjoy an evening with friends or someone
special, enjoy some of the finest food and wines
Lincolnshire offers. Open daily 11am-4pm and Wed,
Thu, Fri, Sat evenings: 6.30pm-11pm.

Lincoln Cathedral
Cloister Refectory

Hot & cold snacks - Light lunches - Afternoon tea
Relax and enjoy freshly prepared
refreshments with a local flavour

Opening hours
Summer - Mondny-Saturdny - 100m-4.30pm
Winter - Monday-Saturday - 10am-4pm
Open Sundnys in the peak season

01522 576464

Profits help to support the Cathedral’s mission

THREE KINGS INN, SALTERSWAY, THREEKINGHAM,
NEAR SLEAFORD, LINCS NG34 OAU

Tel: 01529 240249
Gold Citation Award Winners. A warm welcome awaits. M
* Wholesome quality fare

* Hand pulled real ales

* Beer garden

* Ample parking

* Function room/private dining available
Open: Tues-Sat 12-3pm, 6-11pm
Sunday 12-3pm, 6-10.30pm

THE RED LION INN, MIDDLE STREET, DUNSTON,

LINCOLN LN4 2EW

Tel: 01526 322227 Experience our affordable
award winning country fayre. Locally sourced farm
produce and other mouthwatering dishes can be
enjoyed at this stunning unspoilt 17th Century Inn.
In the picturesque village of Dunston, 8m from the
Cathedral City of Lincoln. Weekly specials offer
traditional country fayre. We serve food lunchtimes
and evenings 7 days a week. Steak & bottle of house
wine for 2 £20 (Weds night). Now offering first class
purpose built bed & breakfast accommodation.
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