
www.thisistotalessex.co.uk ECS-E01-S3 Go, Wednesday, August 7, 2013 298 Go, Wednesday, August 7, 2013 ECS-E01-S3 www.thisistotalessex.co.ukFOOD & DRINK FOOD & DRINK

New York flavours
without the flights

NEW YORK STYLE: Kelly and her husband’s food was cooked to perfection

EATING OUT
New York Grill Bar
Radisson Blu Hotel,
Waltham Close, London
Stansted Airport, CM24
1PP
Tel: 01279 661012

HANDS up if you ever
think to pop to Stansted
Airport for a night out?

It turns out, there’s a
wonderful evening to be
had on site – and you
don’t need to pack a bag
or take your passport.

My new husband and I
decided to treat
ourselves to a special
meal to celebrate the
first few weeks of
married life. I’d kept a
little secret tucked away
for a surprise treat for
him and now seemed like
the perfect time to reveal
it.

You see, at the
Radisson Blu Hotel
within the airport
complex is something
you will not find
elsewhere – Europe’s
first wine tower with
acrobatic wine “angels”
doing regular displays!

I decided to save this
unique entertainment
for after our meal, so our
first stop was the New
York Grill Bar (NYGB)
tucked just inside the
hotel doors.

Succulence
The restaurant

promises trendy
American food straight
from the grill with a
“choice of prime meat
cuts, chargrilled to
satisfying succulence
and served with heaps of
chips and simple,
healthy salads”. Now
there’s the way to a
man’s heart.

Our trip was on a
Monday night, but it was
a good job we’d booked as
we heard a waiter tell
other drop-ins they were
fully booked until 9pm.
Not all the tables were
yet full when we arrived
to eat at 6.30pm, but a
steady flow of lone
business
people/travellers,
groups of colleagues and
other couples meant
there was soon a quiet,
yet busy atmosphere in
the small eatery.

A glance around
allowed us to take in the
classic New York feel,
with red leather chairs
and an open kitchen
giving an all-American
loft ambience to the
place.

Being this is a steak
restaurant with a
recently relaunched
menu, we thought it an
ideal opportunity to
sample different cuts of
the Casterbridge grain
fed English beef.

But, first, my husband
ordered a starter of duck
liver and thyme pate

with homemade chutney
(£7.25), while I opted for
the potted shredded
pork, crisp bread and
apple chutney (£7.95). We
were delighted to see a
wide selection of
homemade bread rolls
and muffins offered
while we awaited our
first course. I can’t
report the words which
slipped out of Mark’s
mouth as he sampled the
pate – but, suffice to say,
it’s the best he’s ever
tasted. It melted in his
mouth and was delicious
with the chunks of
toasted bread and onion
chutney. Mine, although
displayed in the same
arty fashion, was quite
different. With a texture
which resembled tuna,
the pork was like a thick
paste, but tasted divine.

Onto the mains and
while I decided to try the
8oz New York Strip
sirloin (£23.95) with a
jacket potato with sour
cream on the side (£2.95),
my dining partner went
for the 8oz fillet (£34.95)
and a side of onion rings
and skinny fries (£2.95
each).

Once again, I had a

happy husband who
declared this would in
fact be his last supper,
the meat was that
perfect. Having tried
both cuts, I was pleased
with my choice and
devoured the whole 8oz,
complimented perfectly
with the creamy jacket
and béarnaise sauce.

Both thoroughly
enjoying this meal, we
thought we should at

least sample the
desserts, even though we
were rapidly filling up.
Having recently chosen a
New York cheesecake for
our wedding meal, we
both finished this sitting
in the same way.
Arriving with a display
of fruit which had the
most fresh aroma, it’s
safe to say we enjoyed
our final course of baked
New York cheesecake

with vanilla ice cream
(£7.25).

Just about able to
move, we took our latte
and hot chocolate
through to the hotel’s
main bar area where I
finally revealed to Mark
the fabulous
entertainment of the
wine angels.

Married life is proving
to be pretty tasty so far!

Kelly Clark

Why cherries are
back on the menu
After years of decline, Britain’s cherry orchards are undergoing
a renaissance, especially in the south east, which means lots of
delicious summer fruit for you to try and add to your recipes

B ritish cherry
growers predict
that this year’s

crop will break records
and some of the UK’s top
chefs believe we should
take pride in this
quintessentially British
summer fruit.

Experts from the
British Cherries
industry body, which
looks after over 70 per
cent of the UK’s cherry
production, predict that
British growers will pick

up to 3,500 tonnes of
cherries this year.

Since the Second
World War, Britain lost
most of its cherry
orchards when it
became impractical to
harvest the tall, large
trees that could not be
protected from birds and
harsh weather.

Now, however, British
cherries are enjoying a
renaissance with
production of fruit set to
triple since last year.

Growers across the UK
have been planting new
cherry orchards that
crop heavily on smaller
trees.

These can be reached
from the ground,
producing fruit that
tastes better and keeps
longer, as the cherries
are protected from the
worst excesses of the
weather.

Cherry fans will also
be pleased to hear that
the unseasonably cold

spring has produced a
bumper crop of cherries.
Because of the harsh
weather, the trees have
blossomed later which
means that the fruit has
developed more slowly.

This has resulted in
cherries with
exceptional flavour,
which are sweeter,
firmer and more
delicious than ever.

Famous chefs and TV
personalities Hugh
Fearnley-Whittingstall
and Gary Rhodes,
restaurateur Mark Hix,
Sam and Sam Clark of
top London restaurant
Moro are joining Lucy
Boyd in supporting
British cherry growers
and this year’s fantastic
crop.

Trained chef and head
gardener of Petersham
Nurseries Lucy Boyd
says:

“We’re passionate
about seasonal dishes
made from top quality
ingredients at
Petersham Nurseries.
Britain grows fantastic
cherry varieties so I
want everyone to get
behind our cherry
growers and support
British.

When I was growing
up, the first cherries of
the season would be
de-stoned by us sitting
round the table, before
being thrown into a big
pan with sugar and
boiled to a sweet and tart
dark purple jam to spoon

SUMMER FLAVOURS: Cherries with mozzarella, prosciutto, basil and mint
SWEET TREAT: Cherry and almond tart

CHERRY CHAMPION: Lucy Boyd

onto crepes with generous
dollops of fresh cream.”

Try out these delicious
recipes:

MOZZARELLA,
CHERRIES AND
PROSCIUTTO WITH
BASIL AND MINT

Serves 4

Ingredients
200g firm, ripe cherries
washed and patted dry,
stems removed
4 medium sized balls of
Buffalo mozzarella
8 slices of prosciutto
A handful of fresh basil

leaves washed and patted
dry
A few mint leaves washed
and patted dry
A few borage flowers
A bunch or approx. 150g
of rocket washed and
dried and any longer
stems removed
Extra virgin olive oil Salt
and black pepper

Method
Remove the stones from
the cherries with a cherry
stoner or cut the cherries
in half and ease the
stones out with a knife.
Drain the mozzarella of its
juice and roughly tear
each ball into four pieces
and distribute amongst

the 4 plates.
Drape the prosciutto
slices through the
mozzarella, scatter a few
rocket leaves over, along
with the cherries. Roughly
tear the basil and mint
leaves and lightly sprinkle
over the top along with
the borage flowers.
Drizzle a little extra virgin
olive oil over each plate
and season with salt and
freshly ground black
pepper.

CHERRY AND
ALMOND TART

Serves 8-10
Ingredients

For the pastry:
175g cold unsalted butter
225g plain flour
70g icing sugar
2 medium egg yolks
For the filling
300g whole blanched
almonds
200g unsalted butter cut
into cubes
150g castor sugar
3 medium eggs
1 vanilla pod
375 g cherries washed
and patted dry in kitchen
towel, pitted and stems
removed
You will need a 27cm tart
tin 3 - 3.5 cm deep.
Preheat the oven to 200ºc
(180ºc fan) Gas 6.

Method
To make the pastry, put
the butter, flour, icing
sugar and egg yolks in the
food processor and pulse
for a few minutes until a
soft dough is formed.

Tip out onto a large
piece of cling film, form
into a rough ball then
cover with the cling film,
squashing and flattening it
a little so it cools evenly in
the fridge. Leave it to rest
in the fridge for an hour or
so.
Lightly flour a surface and
roll the pastry out as thinly
as possible.

Lay the pastry over the
tart tin, pressing gently
with your fingers so that it
fits the sides, then trim
the edges and put back in
the fridge for a further 30
minutes (you may have
extra pastry left over for
this size tart tin) After 30

minutes take the tart tin
out of the fridge and
cover with greaseproof
paper, large enough to
cover the base and come
up the sides of the tin,
then tip in dried beans or
pulses, enough to cover
the bottom.

Bake blind in the oven
for 15 - 20 minutes until a
light golden colour, (it is
going to be cooked again
so should not be too
brown).

Take out of the oven
and remove the paper and
beans. Leave to cool on a
wire rack.
Turn the oven down to
180ºC (160ºC fan) Gas 4
For the filling;
Blitz the almonds in the
food processor until they
form coarse crumbs. pour
into a bowl.

Into the food processor,
cream the butter and

sugar together.
Split the vanilla bean in

half lengthways and
scrape out the seeds with
a spoon then add to the
butter and sugar.

Crack the eggs into the
mixture and add the
almonds, blitz again
briefly to combine all the
ingredients but retaining
some texture in the
almonds then pour into
the pastry case.

Evenly distribute the
cherries over the top -
they will sink into the
mixture as it cooks.
Bake in the oven for 30 -
35 minutes, the top
should be golden and the
filling cooked through.
Check by piercing with a
skewer, it should come
out clean.

Remove from the oven
and leave to cool in the tin
before turning out.


