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recipe

gnocchi & roasted chestnuts with burnt sage butter
500g potatoes .

2 egg yolks Preheat your oven to 220°C.‘ -

15ml grated parmesan | Peel the potatoes and boil i d w M 2dd the e
Combi all th -
115g flour ombine until smooth.

24 chestnuts Roll the potato mixture into a
4 tbsp butter Roll the rectangles over the
" 12 sage leaves gentle boil, add the gnocch

NoMU Just Salt Roast the chestnuts as per
NoMU Just Pepper | the chestnuts, sage, Just Salt a
Parmigiano Regiano coat and heat through. Serve in

Serves: 4

WINE PAIRING: You need something e has a new white blenc
Laurens Campher which should do the trick.




WINE PAIRING: I think a nice,
earthy Pinot Noir would go well
with this rich and savoury soup.
I loved the Groote Post Reserve
when I had it the other day - not
the cheapest but very delish!

| cheese & thyme pull-apart buns

roasted chestnut soup

oven roasted coq au vin

WINE PAIRING: They say you should cook with the same wine you'd drink with the food,
but if you opened a bottle of Warwick First Lady, I think you'd find it too good to spare
any for the casserole dish!




2 thsp honey

3 shallots, peeled and .
halved lengthways serving.

1 thsp chopped rosemary leaves Serves: 6
juice of 1 lemon (optional)

1 thsp seeded mustard

12 organic potatoes

| pot roast lamb with shallots & organic potatoes

1.2kg lamb leg Preheat your oven to 160°C.
NoMU Just Salt

NoMU Just Pepper | jyst Pepper and Roast or Lamb Rub.
NoMU Roast or Lamb Rub

1 thsp olive oil plus extra Add the lamb and seal on all sides until well browned. Add the
for drizzling

1 tbsp NoMU Lamb Fond,
stirred into 500ml hot water
2 cup red wine

Drizzle the lamb with olive oil and rub with Just Salt,

Heat the oil in a casserole or ovenproof dish over a high heat.

Lamb stock, red wine, honey, shallots, rosemary, mustard and
lemon juice. Cover and roast for 45 minutes.

Remove the lid, add the potatoes, basting them with the
roasting juices and roast for a further 45 minutes.

Remove from the oven and allow to rest for 10 minutes before

WINE PAIRING: Gotta love winter lamb dishes! Try a Cabernet Franc such as the
one from Knorhoek (or the Oldenburg if you're feeling rich) - both have lots of

leafy black fruit and elegant tannins.

apple & almond foldovers |

3 large apples, peeled, Preheat your oven to 200°C.
cored and cut into small cubes

Y2 cup caster sugar

1 tsp NoMU Sweet Rub

Juice of 3 lemons

NoMU Vanilla Paste

3 tbsp unsalted butter

5009 puff pastry (recipe below)

egg wash (1 egg yolk beaten
with 1 tsp water)

juice and Just Salt in a large bowl.

pastry and apple filling.

Makes: 8

250g cake flour

Pinch of NoMU Just Salt
200g cold salted butter
1 tsp lemon juice

120ml water

Combine the apples, caster sugar, Sweet Rub, lemon

Melt the butter in a large shallow saucepan. Add the
apple mixture and cook over a medium heat for 10-15
minutes until the liquid reduces and thickens. Transfer
the apple mixture to a bowl and set aside to cool.

Roll out the puff pastry till approximately 4mm thick.
Cut into eight 10cm squares. Place 1-2 thsp apple

50g flaked almonds in the center of each square. Fold one corner over

the apple and brush with egg wash. Cover with the
opposite corner and press down to seal. (Tip. You can
use a toothpick or small skewer to secure while baking.
Remove before serving.) Repeat with the remaining

Place the foldovers on a floured baking tray and
refrigerate for 20 minutes. Brush the tops with the
remaining egg wash and sprinkle with flaked almonds.
Bake for 20-25 minutes or until well browned.

Remove the foldovers, dust with icing sugar and serve.

| | homemade puff pastry

Rub 1 tablespoon of the butter into the flour until the mixture
resembles breadcrumbs. Cut the remaining butter into flat pieces of
about 3g each. Add to the flour mixture and toss to coat. Add the
lemon juice to 90ml of the water and mix quickly into the flour using a
palette knife, only adding the rest of the water if necessary to bind
everything together. Press together into a brick shape.

Dust the dough with flour and press down with a rolling pin into a long
narrow rectangular shape. Fold the dough into 3 (see image on the left)
and once again roll out into a narrow rectangle. Repeat the folding and
rolling process 4 times. Place in the refrigerator for 20-30 minutes
before using.



| salted caramel pots de créme

1% cups cream | Preheat your oven to 150°C.

5 thsp demerara sugar | Place the cream, demerara sugar, salt and vanilla paste in a saucepan
1, tsp NoMU Just Salt | over medium heat, stir to dissolve the sugar and bring to scalding
point. Reduce the heat to the lowest setting to keep warm, but do

3 pumps NoMU Vanilla Paste !
not allow to boil.

6 tbsp water

2 thsp caster sugar Place the water and caster sugar in a heavy saucepan, over medium

heat, and bring to a boil. Allow to bubble away and caramelize until
quite dark in colour but not burnt as you do not want a bitter taste!
Remove the caramel from the heat and carefully add the cream,

Tuiles | stirring to combine. Take care as it will bubble and spit.
2 large egg whites

4 egg yolks

Very lightly whisk the egg yolks in a large bowl then slowly add the
hot caramel cream mixture and stir to combine. Do not whisk as
5 thsp unsalted butter, | you do not want to create bubbles. Pour the mixture through a fine
melted and cooled | sieve into a jug. Allow to settle for a few minutes and then skim off
Y tsp NoMU Vanilla Extract | any foam.

1, cup plain flour | Divide the mixture amongst 4 ramekins and place them in a roasting
dish. Fill the dish with water to cover %4 of the ramekins. Bake

6% thsp caster sugar

% C/ ilsr be for 35-40 minutes or until the custards are just set but still a little
e ML{ wobbly in the centre. Remove from the oven and the roasting dish

seaved n cpredsr and allow to cool and set.

dups W T Serve with a teaspoon of double cream, a sprinkling of Maldon salt

2amehing and a tuile on the side. Alternatively you can briilée the top for

added decadence and texture. Simply sprinkle with caster sugar and
blow torch to caramalize.

Serves: 4-6

Method for tuiles:
Preheat your oven to 165°C and line a baking tray with a silcone mat or well greased foil.

Whisk the egg whites with the caster sugar until just combined. Stir in the cooled butter and vanilla extract. Add the flour and stir until just
combined. Drop teaspoons of the mixture onto the tray. Using the back of the spoon smooth the mixture into thin, small circles, 9-10 cm in diameter.
Bake the tuiles for 5-8 minutes or until the edges have browned slightly. Working quickly and carefully, remove the tuiles from the tray using a
palette knife and curl around a rolling pin to give them a curved shape.

Makes about 15.

ice-cream scoop chocolate
& hazelnut biscuits

125g softened unsalted butter | Preheat your oven to 180°C and line a baking tray
%2 cup caster sugar | with baking paper.
Y4 cup brown sugar

1 egg
1% cups cake flour

1 tsp baking powder
1 tsp NoMU Sweet Rub | Place the butter, caster sugar and brown sugar
2 cup NoMU Hot Chocolate Chunks | into a bowl and beat until light and creamy.

1509 hazelnuts Add the egg and beat well. Add the flour, baking
powder, Sweet Rub, Chocolate Chunks and hazel-
nuts and mix well to combine.

Place the hazelnuts on a baking tray and roast
until golden brown. Place between 2 tea towels
and rub to remove the skins. Roughly chop.

Using an ice-cream scoop, scoop the mixture onto
the tray, allowing room for the biscuits to spread.
Bake for 18-20 minutes or until golden. Place on
a cooling rack and
allow to cool.

Serve with a mug of
NoMU Hot Chocolate!

Makes: 12




