
Festival recipes

JC 2 in one tomato sauce
Caramel cage, spiced fruits and ice cream
Scallops and piperade
Oven cod Gratin with cheese
Sea Bream with a Salt Crust
Rapido mussels “My way”
Apple Souffle
Chocolate Torte
Pork Belly
Mushroom and blue cheese
Lemon sole with ratatouille



Sea bream with a salt crust

Ingredients 
1 sea bream approximately 2lb 
1 fennel bulb sliced lengthways  
2kg rock sea salt
100g sugar
3 egg whites 
1 chilli
50g of thyme
50g of rosemary 
5 bay leaves  
1 tbsp cumin 
1 clove of garlic
Crushed black pepper
Juice of 1 lemon
½ tsp madras powder
6tbsp oil
Method

1. Make sure the fish has no scales and is clean inside and outside.
2. Stuff the whole fish with the fennel, garlic, chilli and a little oil.
3. Mix the egg whites with the salt, thyme, bay leaves, cumin, rosemary and the sugar, 

make sure you mix it well.
4. Place some of the salt mix on the baking tray, place the fish in the centre and cover 

the fish in the rest of the salt mix making sure it is completely covered.
5. Cook in a pre-heated oven at 180°C for 10 minutes reduce the heat to 160°C and cook 

for a further 20 minutes.
6. In a small pan, reduce the lemon juice by ½, add the madras powder and mix with the 

olive oil
7. Once cooked the salt will become hard, leave the fish in the salt for 10 minutes before 

braking. Brake at the serving table using a knife to break through the salt to retrieve 
the fish, the hard salt should brake in two with one knock. Serve the fish with a 
drizzle with the lemon and madras dressing.



Scallops and piperade
(Serves four)

Ingredients
2 tsp olive oil
1 yellow pepper chopped in to small cubes
2 small courgettes cut in half the in to slices
1 small aubergine
300g cherry tomatoes cut in half
2 onions chopped
1 lemon
Salt and pepper
Handful of olives
4 anchovies fillet
Flour
½ tsp Harissa
8 garlic clove cracked
Squeeze of honey
Small bunch of mixed herbs: marjoram, thyme, tarragon, parsley
1 bay leaf
Spices to taste: cumin seeds, coriander seeds, fennel seed, smoked paprika, chilli powder, star 
anise, cardamom pods, nutmeg
1 large buffalo mozzarella or a soft goat cheese like Capricorn, at room temperature
vegetable stock/water
8 large scallops
150-200g puff pastry 
8 scallops shells
  
Method

1. Place all the vegetables in a large bowl and add some honey, 4 garlic cloves, ½ of the 
thyme, seasoning, olive oil, harissa and mix well, cover and leave to infuse for at least 
½ hour

1. Heat a pan large  and add the vegetables and cook until slightly coloured and the 
tomatoes become soft. 

2. Add the olives, anchovies, basil and the rest of the garlic and thyme, cover and leave 
to infuse

3. In a separate hot pan, sear the scallops with a little black pepper
4. Place some piperade in the bottom of the scallop shells, top with two scallops and 

some of the cheese
5. Roll the puff pastry into a long (needs to be long enough to go round the scallop shell) 

thin strip



6. Place  a scallop shell on top of the filled one and with the puff pastry seal the two 
shells together

7. Brush the pastry with some egg wash, decorate with some thyme and “dust” with a 
little flour.

8.Cook in a very hot oven for 3-4 minutes, serve immediately

**“Rapido mussels” my way! 

Ingredients 
1Kg Large mussels 
4tbsp JC’s tomato sauce 
3 garlic clove crushed
4-6tbsp fish/veg/chicken stock/water/white wine/cider
Salt and pepper
2-4tbps coconut cream
1/2tsp madras powder
Small bunch of mixed herbs: Coriander, basil, flat parsley
1 stem lemongrass
Fresh ginger to taste
2 shallots

Method
1. Clean the mussels washing them in running water; scrape the shell of any 

incrustations and pull off the “feathery” bit. Wash them again changing the water a 
couple of times

2. Warm the tomato sauce in a large pan, add the stock, madras powder, lemon grass and 
ginger cut into strips, sliced and shallots and bring to the boil.

3. Add the shellfish to the tomato and cook on a high heat until they opens (usually 1.5-5 
minutes) mixing occasionally

4. Remove the shellfish and keep warm.
5. Reduce the sauce until it has the same consistency of the coconut cream and garlic to 

the remaining sauce and bring to the boil, adjust the seasoning.
6. Remove from the fire, add the herbs and shellfish, mix and leave to infuse for at least 

3 minutes before serving



Oven cod gratin with cheese

Ingredients
2 tbsp whole grain mustard  
3 tbsp of beer or milk
250g cheddar cheese grated
2 tbsp olive oil
4 piece of thick cod fillets approximately 200g each
Salt and pepper
Squeeze of honey
4 garlic cloves
Small bunch thyme
200g spinach (they must be very dry) 
Small bunch of basil

Method

1. In a bowl mix the mustard, cheese, and honey and leave on the side.
2. Warm up a frying pan and add a little oil, season the fish and pan fry skin side down 

for 4-5 minutes with the thyme and garlic then turn over and cook for 1 minute.
3. Add the beer/ milk and bring to the boil.
4. Pour the hot beer over the cheese and mix well.
5. Place the cheese mix on top of the fish add the spinach and basil to the pan, cover 

with a lid and place on a high heat for one minute.
6. Remove from the fire and leave to stand until the spinach are wilted.



JC’s 2 in one: Tomato Sauce & Vanilla & smoked paprika oil
Ingredients
400g fresh seasonal tomatoes chopped 
¼tsp Crushed pepper
2 garlic cloves, crushed
¼tsp cumin seeds
¼tsp fennel seeds
1 star anise
2 cardamom pods
3 sprigs fresh Thyme
Pinch sage
3 basil leaves, torn
2 bay leaves
Pinch tarragon
Drizzle honey
Pinch of chilli, smoked paprika, traditional madras curry (optional), saffron, ¼ vanilla pods, 
seeded 
bunch spring onions, chopped very finely (optional)
Extra virgin olive oil

Method
1. In a very hot pan add the chopped tomatoes, cumin, pepper, fennel, star anise, 

cardamom, bay leaf and thyme and reduce very slowly.
2. Then add the crushed garlic and tarragon.
3. Add squeeze of honey; it is very important not to mix in any residue from the sides of 

the pan, stir.
4. Keep reducing very slowly, stirring to prevent burning and evaporate the water. The 

sauce should be a thick consistency.
5. If you wish you can add pinch chilli and traditional madras curry. 
6. Add the vanilla and smoked paprika.
7. If using spring onions add at the very last minute together with the basil. 



8. Add extra virgin olive oil and leave to infuse for at least ½ an hour 
9. Drain and retain the vanilla/smoked paprika oil for further use 
10. Pour the tomato sauce into glass bottles or jars.  Store in the refrigerator or freeze 

when cool.

Spiced fruits

Ingredients
½ Kg selection of fresh fruit Cherries, blueberries, raspberry, blackberries, strawberries
½ vanilla pod cut lengthwise, seeds scooped out
2 green cardamom pods
2 star anise
5cm piece cinnamon stick
Dash of rum/kirsh/brandy
Squeeze honey
Sprig of mint

Method
1. Place all the spices in a hot pan and cook for a minute
2. Add the fruits, a squeeze of honey and shake the pan, cook for 1 minute
3. Add the liquor and mint, shake the pan again and cover. 
4. Remove from the heat and leave to infuse for 10 minutes
5. Leave to cool down before refrigerate

Caramel

Ingredients
Sugar
Water

Method 
1. In a clean pan place some sugar and enough water to melt the sugar, stir and clean the 

side of the pan.



2. Place on the heat and leave to cook until all the water has evaporated.
3. As soon as the sugar syrup starts to change colour, reduce the heat and cook until 

golden.
4. When the desired colour has been reach, stop the cooking process by placing the 

bottom of the pan in cold water, making sure that no water comes into contact with 
the caramel itself. You might need to repeat this step a couple of times.

5. When totally cold, cover the caramel and keep in a dry place.
6. The caramel can then be gently warmed up to create your decorations and cooled 

down as many time as required or until the caramel is totally used.

WILD MUSHROOM AND BLUE CHEESE ON TOAST
(Serves four)

Ingredients
400g mixed mushrooms, cleaned (Mushrooms should be cleaned with a brush and not 
washed in water)
Sea salt and black pepper
1tbsp sugar
Small bunch of mixed herbs: marjoram, thyme, tarragon, parsley
1 bay leaf
Spices to taste: cumin seeds, coriander seeds, fennel seed, smoked paprika, chilli powder, star 
anise, cardamom pods, nutmeg
4 slices of brown or granary bread
2tbsp stilton cheese at room temperature
vegetable stock/water
50ml double cream optional
2 garlic cloves crushed
  
Method

9.  Cut the larger mushrooms in chunks and rip the oyster mushrooms (if used) into 
strips and sprinkle with a little salt and the sugar and your choice of spices, crushed 
garlic and thyme.  Cover with cling film and leave to sweat for ½ hour. 

10. Place a heavy bottom saucepan on the heat and make hot.
11. Add all the mushrooms and shake the pan vigorously or stir them with a spoon. Keep 

over the high heat for a minute before adding some stock or water.
12. Cover the pan with a lid and shake it



13. The mushroom will start to cook and release liquid. Cook for two minutes.
14. Place a colander over a bowl (we need to save the mushroom jus) and drain the 

mushrooms.
15. Return the liquor to the pan and reduce to concentrate the flavour. 
16. When the liquor looks like a thick syrup and has the same consistency of double 

cream, remove from the fire and add the cheese to the pan and allow it to melt, add 
the cream if used and mix.

17. Return the mushrooms to the sauce and warm up if needed
18. Remove from the fire add the herbs, mix and serve over toasted bread.

Pomp soufflé aux fraises
Serve 4

Ingredients
120g raspberry jam
35ml kirsch
15g cornflour
4 very large baking apples
100g butter softened
100g bitter chocolate grated
8 medium egg whites
150g white chocolate broken into pieces
200ml double cream
100g caster sugar
Icing sugar

Method
1. Gently heat the jam until melted and add a splash of kirsch. In a small bowl, stir the 

cornflour with a little cold water until dissolved. Add to the jam and stir to combine, 
remove from the heat and allow to cool down.

2. Cut the tops off the apples and scoop out the centre, keeping the bottom and sides 
intact. Discard the flesh. Turn the apple upside down and leave for 10 minutes to 
release any juices.

3. Grease the inside of the apples and sprinkle with the bitter chocolate.



4. Whisk the eggs to a stiff peak, add the sugar to create a meringue. Carefully fold into 
the jam. Spoon into the apples and clean around the top of the apple to release the 
filling from the edges, so that the filling will rise when baked.

5. Bake in a pre-heated oven 180°C for 8-10 minutes or until the filling has risen fully.
6. Meanwhile, warm the cream up but do not let it boil, remove from the fire and add the 

white chocolate and the rest of the kirsh, stir and pour into a serving jogs.
7. Serve the hot soufflé dusted with icing sugar and the sauce separate. 

CHOCOLATE TART

Sweet pastry

175g unsalted butter  
75g icing sugar  
2 Egg yolks   
25ml water
250g plain flour  

Method
1. Cream the butter and sugar together
2. Add the yolks and mix well.
3. Add the flour mix well, then water the pastry will look sticky and you might think that 

something has gone wrong; but that is fine. 
4. Wrap in cling film and refrigerate for at least one hour before use
5. Roll out the pastry on a lightly floured surface, to a size large enough to cover your 

tart case base and sides
6. Gently place the pastry into the tin making sure to ease the dough into the corners of 

the tin, for a more perfect result leave a little of the pastry overhanging the sides (if 



presentation is not paramount, trim the excess pastry from raw, you will be able to 
make extra tarts)

7. Line the tart with greaseproof paper or doubled up cling film and fill with enough 
baking beans to ensure that the sides will keep their shape during cooking.

8. Bake in a pre-heated oven 180°C for 10 minutes. After 10 minutes remove the beans 
and paper/cling film (trim the sides if you left the pastry overhanging) and cook for a 
further 10/15 minutes.

9. When cooked remove from the oven and leave to cool down.
10. Delicately, remove the base from the base.

Chocolate & Whisky filling
150ml semi skimmed milk
150ml double cream
40g honey
200g bitter chocolate, 70%coca solids broken up in bits
50g sieved cocoa powder
2-3 dessert spoons whisky
Method
1. Place the milk and cream in a heavy base saucepan and place onto the hob and heat 
up.
2. When the mixture is hot (not boiling), add the honey and stir.
3. Take it off the heat and add the chocolate and stir it until the chocolate is melted and 

it’s rich and glossy.
4. Mix in the cocoa powder and the honey
5. Add your favourite whisky and stir
6. Leave to cool down for 10 minutes before pouring into the pastry cases.
7. Leave to set

Slow braised Honey and cider caramelised pork belly

Serve 6-8
Ingredients
1.5kg pork belly with rind removed but fat left on (keep out of fridge for two hours before 
cooking) 
2 large onions peeled and sliced
4 sprigs of thyme
2 garlic cloves crushed in their husk
Salt and pepper
½tsp caraway seeds
½tsp fennel seeds
1 star anise
2 bay leaves
1 litre dry cider



100ml runny honey
8 medium onions cut into quarters

Method
1. In a hot pan, seal the pork belly on both sides
2. Drain off the fat and discard
3. Add the sliced onion and shake the pan, cover and cook for a couple of minutes until 

the onions are soft.
4. Add the thyme, garlic, caraway, fennel, bay leaves, a little seasoning, the honey and 

the cider
5. Bring to a fast boil and skim the top of the juices.
6. Cover and cook in a pre-heated oven at 160°C for 1 ¼ hour
7. Add the rest of the onions and cook for a further 20 minutes or until the pork is 

cooked (the pork is ready when the bones can be easily removed from the belly)
8. When the pork is ready, remove the onions and keep warm
9. Glaze the pork with the cooking liquor and return uncovered to a high oven, for a 

couple of minutes
10. Repeat step 9 for a couple of times or until the pork is nicely glazed and the top is 

shiny.
11. Remove the meat from the pan and leave to rest for 10 minutes before serving
12. Skim any excess fat from the braising liquor (if needed) and reduce to the consistency  

of a sauce.
13. Cut and serve the pork with mash potatoes and celeriac, the onions reserved and a 

little of the sauce 

lemon sole with ratatouille

Serves 4 people
Preparation 8 minutes
Cooking time 30 minutes

Ingredients 

12 new potatoes (optional)
2 tsp olive oil
1 yellow pepper chopped in to small cubes
2 small courgettes cut in half the in to slices



1 small aubergine
300g cherry tomatoes cut in half
2 onions chopped
12 basil leaves
4 lemon sole, gutted, and descaled
1 lemon
Salt and pepper
Handful of olives
4 anchovies fillet
Flour
½ tsp Harissa
Small bunch of thyme
8 garlic clove cracked
Squeeze of honey

Method

If used, Boil the potatoes slowly in salted water. Once cooked, drain and leave on the 
side.

Place all the vegetables in a large bowl and add some honey, 4 garlic cloves, ½ of the 
thyme, seasoning, olive oil, harissa and mix well, cover and leave to infuse for at least ½ 
hour

Heat a pan large enough to accommodate the fish, and add some oil, coat the fish with 
flour and cook for 3-4 minutes on each side. When cooked, remove from the pan and 
keep warm.

In the same pan, on a high heat, add the vegetables and cook until slightly coloured and 
the tomatoes become soft. If used, cut the potatoes in to quarters and add to the pan. Add 
the olives, anchovies, basil and the rest of the garlic and thyme. 

Place some the fish over the vegetables and serve with the lemon

Tips
Trim the fish in the pan when is cooked


