
We sample cuisine with an international feel

Paradise
The taste of

STARTER
Chanterelle Mushrooms and Goat’s 
Cheese Tart with Walnut Vinaigrette 

Ingredients for tart case: 
250g of plain flour
150g of butter
3g of salt
1 egg yolk
20ml of lemon juice

Ingredients for the filling:
4 slices of goat’s cheese
200g of Chanterelle mushrooms
1 clove of garlic finely chopped 
100ml of extra virgin olive oil
Pinch of smoked paprika

Salt and black pepper to taste.

Ingredients for the vinaigrette:
50g of walnuts
2 egg yolks
50ml of lemon juice
150ml of extra virgin olive oil 
Pinch of salt and black pepper

Method:
To make the tart case dough, mix all 
the dry ingredients in a bowl, add the 
butter and gently mix until crumbly. 
Add the egg yolk and lemon juice and 
mix until it just binds together, cover 
with cling film and refrigerate for 20 
minutes.

Butter and flour four tartlet cases, 
roll the pastry and lay them with the 
dough. Pierce the bottom of the cases 
with a fork and blind bake for 6-8 
minutes at 180˚C.

Meanwhile, prepare the filling by 
gently cooking the garlic in olive oil, 
add the washed mushrooms and cook 
for 3 minutes, season with salt, pepper 
and smoked paprika and set aside. 

When the tartlets are ready, spoon 
the filling and place a slice of goat’s 
cheese on each one, bake for a further 
5-7 minutes.

Make the vinaigrette by placing the 
egg yolks, walnuts and lemon juice in a 
blender and blend on full speed. Gently 
pour the olive oil until incorporated, 

season if necessary.
Serve the tartlet with the dressing 

and a little salad.

MAIN COURSE
Sun dried tomato and potato gnocchi 
with basil and rosemary cream 

Ingredients for the gnocchi:
2 large baking potatoes 
150g of “OO” flour
1 tablespoon of butter (at room 
temperature)
100g of finely chopped sun dried 
tomatoes
2 egg yolks
Pinch of ground nutmeg 
Salt to taste 
Ingredients for the sauce:
2 finely chopped shallots
1 tablespoon of fresh rosemary
1 tablespoon of fresh basil
400ml of double cream
1 clove of garlic, chopped
100g of grated parmesan cheese
Salt to taste

Method:
Peel and cut the potatoes in four pieces, 
boil them in salted water until cooked 
but not soggy, drain well and set aside 
to cool down.

When ready, mash the potatoes, 
place them in a bowl with the flour, 
the chopped sun dried tomatoes, the 

CHANTERELLE MUSHROOMS AND GOAT’S CHEESE 
TART WITH WALNUT VINAIGRETTE 

FOOD HEROES

IVANO DE SERIO, 
HEAD CHEF OF 
THE OLD BAKERY

CARAMELISED PINEAPPLE WITH 
MALIBU AND COCONUT MOUSSE

FOOD HEROES.indd   1 23/04/2010   16:49



May 2010 • LINCOLNSHIRE LIFE 151
SUN DRIED TOMATO AND POTATO GNOCCHI 

WITH BASIL AND ROSEMARY CREAM

egg yolks and butter, season with salt and a pinch of ground 
nutmeg. Mix well and shape.

For the sauce, braise the chopped shallot and garlic in 
butter for 2 minutes, add the rosemary and basil and cook 
gently for 3 minutes, wet with the white wine and add the 
cream and season if required.

Cook the gnocchi in boiling salted water, drain and toss 
with the cream sauce, sprinkle some grated Parmesan and 
serve.

Soda Bread 
Ingredients:
250g white strong flour
Pinch of cream of tartar
1 teaspoon salt
½ teaspoon bicarbonate of soda
150ml of milk

Method: 
Sift the flour, cream of tartar, salt and bicarbonate of soda 
into a bowl. Add the milk and mix to smooth soft dough. 

Knead gently on a lightly floured surface and then shape 
until round. 

Place on the baking tray and mark the top quite deeply into 
four sections with a sharp knife.

Sprinkle with flour and bake in a hot oven for about 30 
minutes. 

 Allow to cool on a wire rack. Break into quarters and 
serve sliced, with butter if liked.

DESSERT
Caramelised pineapple with Malibu and coconut mousse
Ingredients:
1 medium pineapple
300g of sugar
100ml of Malibu
The juice of ½ lemon
½ vanilla pod
200g of mascarpone cheese
100g of dessicated coconut

Method:
Peel, core and slice the pineapple. In a clean bowl, mix the 
mascarpone, 100g of sugar, the seeds from the vanilla pod 
and the dessicated coconut and refrigerate.

When ready to serve, heat a non-stick pan and add the rest 
of the sugar with the lemon juice and melt for 2 minutes, 
add the sliced pineapple and wet with the Malibu. Cook for 2 
minutes and set aside to cool slightly. Serve with the coconut 
mousse.

Recipe courtesy of
The Old Bakery, Lincoln

POPLAR FARM RESTAURANT, CHAPEL LANE,
ADDLETHORPE, LINCOLNSHIRE

Tel: 01754 765174 John welcomes you to Poplar 
Farm Restaurant. Situated in peaceful surroundings 
where you can sample the very best cuisine from our 
international menu. Open for traditional Sunday 
lunches. New preseason evening menu. Tue-Sat for 
lunch. Parties and other events catered for. Open 
over Bank Holiday. We are proud of our long 
standing association with Lincolnshire Life’s Taste  
of Excellence and Tastes of Lincolnshire.

BLACK SWAN RESTAURANT, HILLSIDE, BECKINGHAM, 
LINCOLNSHIRE LN5 0RQ www.blackswanrestaurantbeckingham.co.uk

Tel: 01636 626474 Award winning well established 
family restaurant. We offer a seasonal a la carte or 
our ever popular 2 or 3 course table D’Hote menus. 
Our dishes are English/French influenced consisting 
of local produce, presented to perfection. Our wines 
selected for us by De Vine Wine. Lounge bar area 
with open fire/patio area. Party celebrations 
catered for. Booking is advisable.

National Award Winning 
Ice Cream & Sorbet - 

over 50 Flavours
Quality home cooked meals -  

locally sourced produce
Sunday Carvery

Licensed restaurant - 
Ice cream parlour

5 Star Food Business Award
Members Taste Of Lincolnshire

Gold Citation Award 2009/10

Open 7 Days 9am - 5pm
Old Hall Farm Blyton Gainsborough 

Lincs DN21 3LA

Parks Farm, 
East Heckington, Boston 

Tel: 01205 821610

Conveniently located on the A17 
between Boston and Sleaford

• Local & home grown produce
• Delicatessen

• Freshly baked bread & cakes
• Freshly picked asparagus & new potatoes

• Coffee shop serving delicious 
home made meals & snacks
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Country Pub, Restaurant & Motel

*Sunday/Monday evenings may close at owners discretion. Call to check.

• Food 12-2, 6.30-9pm*. 
 Closed Mon Lunch
• 3-Course Sunday Lunch 12-2
• Local produce & Homemade Meals
• Call ahead to avoid disappointment

Stixwould Rd | Woodhall Spa | LN10 6UJ
T 01526 353312 www.villagelimits.co.uk

OPEN
SUN/MON
EVENINGS

from
23/05/10

Tastes of
Lincolnshire
WINNERS
2006-09

SUTTON ARMS
You will be very welcome at the Sutton 
Arms situated in the heart of the 
delightful village of Scawby, less than 20 
miles from Lincolnshire Showground. We 
use only the finest ingredients to create 
truly delicious, mouth-watering meals 
including Bob’s Famous Steak & Ale Pie. 

West Street, Scawby, 
Nr Brigg DN20 9AN
Tel: 01652 652430

Email: sutton.arms@btconnect.com
Website: www.suttonarms-scawby.co.uk

To advertise in the 
dining out section 

please call
Sharron or Sally 
on 01522 527127
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