SHOP LIKE /4 PRC SALAD

Mo need to settle fo- a platz of floppy letiuce

or tomatees that look better thanthey taste
here are five things to perk up a salad, plus

& quick recipe for ezch

Lucy's zesty mayo dressing

nasa good punchy caper
flavoLr that would rascue any
under-flavoured tomate selad or
acd personaity to iceberg ettuce.
Use it on barbecued courgettes;
toss them in the dressing hot off
the grill and then add a handful of
shredded mint znd basil for a
summer side dish. (£6,
lucyscressings.couk)

Add a meaty edge to couserus salads,
pepieranata or mixed leaves by
snipping over Spanish snacking charizn
Rlanch green beans then
cool ad: recket, halved
cherry tomatoes and
chopped chorizo,
Dress with vinzigrette.
{Unearthed; £199,
widlely evailable)

Pepoerdbica peppers stuffed with feta

andmyzithra ad bite and fragranca
10 salads and work well Tixed in with pasia
salad or chargrilied veq.
Halve the peppers and
scatter ovar shaved fennel,
cucumber ard chopped
chives. Dress wit ofive oil
and lemon. (Clives et al

£550/230q, widefy avaiable)

A decent crouton takes aleaf saiad
from limp to interesting -try Waitrose
muitigrain croutons with
mizedwhle seerds

Toes with mixed leaves,
chicken, znd tarragon. Dress.
with arnix of maye, mustard,
tarragen and tarragon
vinegar. (£1/100g, Waitrosel

Ahandful of smoked

marcong almonds adds
asuphislicated edge.
Toss with chopped dried
apricots and sliced spring
oniensin a pan with some
butterand stir through 2tt
over ceuseous along with some cooked
chickpeas and chopped coriander.
E549/140g, melburvandapplesonzouk)

@ 104 olive

: I HDN:Y AND GINBER-PLUMS F’DLI'B

_'r.{er honey ino saucevanand stirowera
~ lowheaturtilthe nzy has dissotved. Add
 halved plums, mix gently, cover anc simmer.

Stew for 50 minLtes unfil tencler. Serva
n"uFﬁﬂm. Baheati@@(;ﬂanl&:@taso warm with Greek yoghurt.
for 1820 minutes, cr until they are risen :
and sorirgy. Warm 4 thisp runny honey
and saocn alittlz over sach friand,

for 20 mnutes' th fan)gas 3
wntil goﬁdanW?nnmd,addlSﬂqm

- fruit andstore in an airtight container
¥ HONEYED CARROTS el

scmeﬁnlrbts Bnd l:ut h half

WHAT SOMMELIERS

DRINK AT HOME
HIDALGO ‘LA GITANA
MANZANILLA NV SHERRY
Rupert Taylor; head sommelier at The Boundary
(theboundary.zo.uk)

Wine should always have a sense of place. This classic
cry shemy makes methink back Lo @ giedl hofday last
surnme in Jet=z with @ wupke of mates who weren't
at all interested In shemy. Mow they are completely
converted, andmost ikely have a bottle in ther
fndges, too. Ths isperfect asanaperitit with amends
and olives, but works well with shellfish too. | wish
peopie weren't nervous abolt sherry - some of our
favourite flavours are acquired tastes so it's worth
persavering. Wher it clicks you'll discover that some of
the world's most dalicious winesarealsa some of the
most inexpensive, [E849, Tesco, Waitrose, Majsstiz)

SOMMELIER SPEAK

Whet with the candle under
the botile to cast light into the
wine, and the furry of napkins,
this cansometimes seem

ik an ect of showmanstip by a sommaliers
cetermined 1o Intimidate, However i you
Fave invested In Chateau Swank 1982, then
the gentle pouring of thewine cut cf the
tottle will carify itand free it from the

ratural sedment that settles out of the wine
over time. With a young wine, vigorous
decznting - allowing cxycen to come into
contact with the wineas vou splashit into a
Jug -hebs soften the win= a ittle. If youthen
pour it back in the original bottle bafore

i sanving, thet's ‘double decanting.
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