
FOOD HEROES

STARTER
Poached fresh Alfred Enderby smoked haddock on soured
cannellini bean stew and extra virgin olive oil

Ingredients for 4: 
2 freshly smoked haddock fillet (skin on)
1 red onion 
2 peeled and sliced carrots
1 head of celery chopped 
5 bay leaves 
1 bunch of fresh thyme 
1 tablespoon of whole black peppercorn
50 ml of white wine vinegar
100 ml of dry white wine

100 g of fresh cannellini or white beans
80 ml of extra virgin olive oil 
2 cloves of garlic peeled 
1 fresh red chili sliced 
1 fresh green chili sliced
100 ml of white wine
50 ml of white wine vinegar
500 ml of vegetables stock 
salt to taste

Preparation:
Place all the ingredients, without the haddock fillet, onion
and garlic in a deep pan then add about 1 1⁄2 litres of water
and bring to boil.  In a separate pan, braise the onion and
garlic with the olive oil, add the chili and the beans and
cook for two minutes, season and add the vegetable stock
and cook for fifteen minutes or until tender.  

Five minutes before serving, cut the haddock into four
pieces and poach in the stock, serve over the cannellini
stew with drizzle of extra virgin olive oil and white wine
vinegar. 

MAIN COURSE
Pan roasted Lincolnshire venison loin with horseradish roasted
potato, creamed pancetta and balsamic glaze 

Ingredients for 4:
1 loin of Lincolnshire venison about 800g in weight 
8 slices of smokeed pancetta finely sliced
100 g of butter
16 Lincolnshire baby potatoes
3 tablespoons of fresh ground horseradish root 
100 ml of extra virgin olive oil 
1 bunch of fresh rosemary 
200 ml of double cream
Pinch of ground nutmeg
200 ml of balsamic vinegar
50g of caster sugar
1 clove of garlic
Salt and pepper to taste

Preparation:
Prepare the balsamic glaze by reducing by 1⁄4 the
balsamic vinegar on a very low heat with the sugar and
the garlic clove.
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A seasonal game
The Old Bakery inspires with delicious recipes to warm up the 
Winter night. These dishes take advantage of a great local meat.
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Heat the oven to 180ºC and blanch the baby potatoes in
salted water for four minutes, drain and place on an oven
tray with the olive oil and the rosemary, season with salt
and cook for twenty minutes. Then add the grated
horseradish and toss the potatoes to coat them and continue
cooking in the oven for an extra ten minutes.

In a non-stick pan add the butter and on a medium
heat, pan roast the venison loin, turning it every minute
to brown evenly. Place the meat in a baking tray and
cook for further eight minutes in the oven, add the
pancetta to the pan and cook for two minutes on a low
heat. Add the double cream and the ground nutmeg and
season with salt and pepper. Cook for two minutes.

Plate the dish and garnish with some winter berries
and the balsamic glaze.

DESSERT

Baked winter spiced and vanilla pumpkin slice 
with Mosto Cotto 

Mosto Cotto is a traditional Puglian delicacy made from
reduced fresh grape juice to a caramel-like syrup, very strong
and wintery flavour also excellent with ice cream and pasta.

Ingredients for the chocolate mousse:
3 fresh free range eggs 
80 g of butter
120g of sugar
80g of plain flour
300 g of pumpkin puree 
1 teaspoon of baking powder
1⁄2 teaspoon of ground allspice 
Pinch of ground cinnamon
Pinch of ground cloves
2 whole cinnamon sticks 
6 star anise
500ml of milk 
1 vanilla pod 
100ml of Mosto Cotto

Preparation:
Place the milk, cinnamon sticks, star anise, and the split
vanilla pod in a deep pan and add the peeled, deseeded and
diced pumpkin, and cook for fifteen minutes, drain and puree
the pumpkin white out the vanilla, cinnamon and star anise.

In a large bowl mix all the ingredients without the
Mosto Cotto, butter and flour a twelve-inches square tin,
pour the mixture and cook in a 170ºC warm oven for
forty minutes or until cooked.

Let it cool down and cut it in 1 1⁄2 inch squares, drizzle
some Mosto Cotto and serve.

BAKED WINTER SPICED AND VANILLA PUMPKIN SLICE WITH MOSTO COTTO
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Christmas menus now available

THE CHEQUERS INN, CROSS STREET,
POTTERHANWORTH, LINCOLN LN4 2DS

Tel: 01522 790123
OPEN ALL DAY EVERY DAY apart from Monday.
Totally refurbished and only 10 minutes from the centre of
Lincoln.
Qualified Chefs
serving an array of
freshly cooked dishes
including special
dietary needs: good
wines & cask ales to
complement. A
function room has
been added for all
occasions from
meetings to parties.
Christmas Menus
available, please ring 

Dating back to the 18th century 
Stallingborough Grange Hotel is a thatched 

country house set in beautiful gardens.
THE PERFECT VENUE FOR 

WEDDING RECEPTIONS
CIVIL MARRIAGES PERFORMED

ON THE PREMISES
Our Buttercross suite seats up to 120 guests.

Telephone for wedding brochure.
RIBY ROAD, STALLINGBOROUGH, 

SOUTH HUMBERSIDE DN37 8BU
Telephone: (01469) 561302

We sell 
mainly home grown 

and locally sourced fresh 
vegetables and fruit both
conventional and organic.
We stock a vast selection
of speciality cheeses and

meats from local producers
and from abroad.
All home cooked food.

Gifts & flowers.

Christmas hampers 
& gifts available

Lunches.
Fresh bread delivered daily. 

Freshly baked cakes, fresh sandwiches
and hot drinks to take away.

Mon-Sat 8.30am-6pm, 
Sun 9.30am-5pm

Parks Farm, Abbey Parks,
East Heckington, Boston, Lincs

Tel: (01205) 821610
Visit our website:

www.abbeyparksasparagus.co.uk
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