ANNABEL’S SIDE DISHES
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MASHED OR SAUTEED POTATOES

RECIPE AND METHOD

1kg Maris Piper Potatoes

Butter

Olive Oil

Seasoning

Mashed: Peel potatoes, cut in half and boil for 20 minutes until soft. Mash with olive oil and butter. Put in blender until a smooth consistency. Season to taste
Sautéed: Peel potatoes, cut in half and par-boil in water for approx 10 minutes. Toss in pan with olive and butter until golden and crispy. Serve with sautéed sage.
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POMMES FRITES

RECIPE AND METHOD

1kg Maris Piper potatoes
Peel potatoes and cut into matchstick batons. Place in deep fat fryer at 145C for 5 minutes until soft but not coloured. Then chill. Heat fryer to 185C and fry the chips until golden brown. 
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BROCCOLI, HOLLANDAISE

RECIPE AND METHOD

500g Broccoli heads, steamed for 4 minutes
Hollandaise Sauce

80 ml white wine vinegar

80 ml  water

2 small shallots, chopped

a few sprigs tarragon

1 bay leaf

10 peppercorns

5 egg yolks

400 g unsalted butter

salt and freshly ground white pepper

To make the Hollandaise Sauce: place the vinegar, water, shallots, herbs and peppercorns in a saucepan and reduce the liquid to about a dessertspoonful. Strain it and put it aside.

Melt the butter and simmer it for 5–10 minutes. Remove it from heat, leave it to cool a little, then pour off the pure butter where it has separated from the whey and discard the whey.  This helps to keep the sauce thick.  Put the egg yolks into a small stainless-steel bowl with half of the vinegar reduction and whisk over a pan of gently simmering water until the mixture begins to thicken and become frothy.  Slowly trickle in the butter, whisking continuously – an electric hand whisk will help.  If the butter is added too quickly the sauce will separate.

When you have added two-thirds of the butter, taste the sauce and add a little more or all of the reduction.  Then add the rest of the butter. The sauce should not be too vinegary but the vinegar should just cut the oiliness of the butter.  Season with salt and pepper, cover with cling-film and leave in a warm, not hot, place until needed. The sauce can be reheated over a bowl of hot water and lightly whisked again.

Cook broccoli in boiling water until tender but not soft. Serve with a portion of hollandaise on the side.
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GREEN BEANS

RECIPE AND METHOD

500g Extra fine green beans

Top and tail French green beans. Place in boiling water for 3 minutes until tender (still with a crunch) but not mushy. Toss in butter before serving.
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SAUTEED WILD MUSHROOMS

RECIPE AND METHOD

120g wild mushrooms

1 clove garlic

Olive oil

10g butter

Flat leaf parsley to garnish

Slice mushrooms. Crush garlic and place in pan with olive oil and a knob of butter. After a minute add the mushrooms until cooked. Garnish with the parsley.
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STEAMED OR PUREED SPINACH

RECIPE AND METHOD

180g spinach

Olive oil

Salt & Pepper

10ml double cream
Steamed: De-stalk spinach leaves and place in a steamer until wilted. Serve

Pureed: De-stalk spinach and place in a steamer until cooked. Using a food processor puree spinach with butter and cream. Season.
