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» When the pork has finished
Cooking take 1t out of the tray and
femowe L

bakNg tray, pul o sheet of baking,
parchment on It and place the
pork on top, now place another
sheet of baking parchment on 10p
of the: pork and another baking
tray on top, and put a large weiEht on top to press
the pork belly. Place in the fridge for two hours or
until cool
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Sautéed scaliops & crispy pork belly with pea puree
Serves 4
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old cut around the outside 1o

ware the e¢ges off, then dride nto four cqual

sized pieces. To crisp the pork belly, fry it in a warm

frying, pan fat side down until golden, then tum it

aser and place in a pre heated oven at 180C for 6
minutes,
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Braised lamb
shank with diced
root vegetables
and red wine and
rosemary jus.

Heat a feang pan untl its smoking hot; put
ind dnzzle vath ofl and

it and pepper. Now very carelully put
ach seallop in the fryng pan one at a time, only
ook cach scallop for 45 1
when all the scallops have been Wmed over put the
butter in and allow 1t 1o foam all round the scallops,
then ke the pan off the heat

econds on cach side,

B Gently reheat he pea puree, In a sauce pan,
when ' hot evenANing 15 eady 1o plate — now try
to make: yours look like mine!

Braised lamb shank with diced root vegetables and
red wine and rosemary jus

For the lamb shank

A lamb shank

anzzle of olivo ol

2 carrots, roughly chopped

1 leck, roughly chopped

1 onion, ouly chopped

8 cloves of garlic, roughly cliopped
3 sticks of celery, roughly chopped
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 couple knobs of butier
a g0od dnzzie of oive oil
salt and pepper

For the sauce:
all the cooking hiquid from the lamb shanks
some plain flour or comfiour for thickening,

> First cook the lamb skanks: in a hot fnang pan

braem the shanks on all sides, then p\ach them in a

deep casserale dish. In the same pan brown all the
ables and amange them g a0

(5. Degjaze the frying, pan using the vine and

cken stock in vath the famb as

well, Now caver vath foil and cook at 150C for

about 2-3 hours, of untl tender.

» Now the roasted vegetables: ideally for each
different vegetable you vill use a different baking,
tray. On each tray put the vegetables, and drizie

| with oi, sait and pepper. Cook until tender ~ about
20-30 minutes at 180C.

! » To finish the dish, take the lamb shanks out
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Vanilla cheese cake with caramel sauce
erves 8

For the base:
200¢ digestive biscults
100g, unsalted butter

For the cheesecake:
3003 cream cheese
300mi double cream
250¢ castor sugar

1 vanilla pod

For the caramel sauce:
250 castor sugar
1008 butter

75 mi double cream

» To make the base, crush the biscuits into fine
crumbs, melt the butter and mix with the biscults
and put into a loose botiom 8 or 10 inch cake fing
Jined with grease proof paper. Press the base so it's
really well compacted, and then put in the fridge Lo
set for 30 minutes.

» While the base s setting we can make the
caramel sauce. In a saucepan put the sugar and a
| dnzzie of water, and put on a medium heat. We are
making a caramel with the sugar, 5o be careful, as
when the caramel is a nica golden colour it will be
very, very hot. Cover your hand with a tea towel and
gently place the butter in and the cream. It Wil boil
very rapidly when they g0 In, then gently whisk until

smooth. Keep warm, bist not hot.

2 large sprigs of rosemary
500m! chicken stock
200mi red vine

salt and pepper

» Now for the filling. Put all the ingredients in a

large miung; bowl and using an electric whisk, whisk
have soft peaks, Put the cheesecake mix

the oot vegotables: until you

E large canots, cut into chunky dice into the ning on top of the base and put into the !

2 largo parsnips, cut into chunky dice fridge to set for 1-2 hours. Serve the cheesecake \

1 Swede, cut into chunky dice drizzled with the caramel sauce.

3 raw beetioot, washed and roasted (skins-on) in i

foil at 150C for 2-3 hours The Last Wino Bar is on 01603 626626,

1 celenao, cut Into chunky dice ‘www.thelastwinebar.co.uk. |




