Head chef Nick Jeffels and his kitchen team at
the award-winning Manor House Conference
Centre and Hotel couldn’t wait to put their new
skills into practice, each time they returned from
a Fresh Skills for Chefs masterclass.

Delegates and guests at the venue in
Godalming, Surrey, have also benefited, with the
new knowledge and techniques reflected in the
food served.

Nick was quick to sign up to the programme:
“When you consider the low cost, the range
of courses and the opportunities to learn from
specialists, it was an opportunity too good to
miss,” he said.

Already committed to using local produce
wherever he could, Nick has also discovered
further local suppliers and introduced new ideas
onto the menu, using skills he and colleagues
have developed.

“You can get ‘stuck in the mud’ in the kitchen and
your menu can become a bit repetitive, so | was
keen to embrace fresh ideas. Because they are
practical, short courses that are taught by experts
in specific areas of cooking, you can learn a lot
which you can then take back to the business.”

The Manor House is now baking and serving its
own bread daily as a direct result of the pastry

chef and commis chef attending the bread-
making course. Nick also enjoyed a Chef’s Tour
of Surrey-based food and drink producers,
subsequently adding a vegetable grower to his
list of regular local suppliers.

With 10 conference and meeting rooms of
varying sizes, plus 31 bedrooms, The Manor
House typically caters for 70-80 covers at
lunchtime, ranging from finger buffet to full
lunch, and up to 60 people in the evening.

Nick’s sous chef and other kitchen staff have
also benefited from the training: “It is very much
an environment where you learn every day, but

it was a great chance for them to learn from
someone other than me. They have come back
to the kitchen really enthused and wanting to put
their skills into practice.”

The Manor House is already recognised as one of
the south east’s top quality conference venues,
having won the regional Tourism ExSEllence
Awards Business Tourism category twice in recent
years. Its green credentials were underlined

when the business was highly commended in the
Sustainable Tourism award in 2008.

As well as boosting the Manor House, Nick
firmly believes Fresh Skills for Chefs has an
important role in helping improve the region’s
wider hospitality sector.

“It’s easy for businesses, such as some pubs,
to rely on ‘flat pack’ catering, bringing in frozen
ready meals. While they have low wastage, they
do not offer any real food quality to customers,”
he said.

“This initiative is about opening people’s eyes to
what is available locally and how they can use

it by giving them new cooking skills. Sourcing
locally reduces transport costs and of course
improves quality of ingredients. With rises in
food prices, using local suppliers and improving
your menu and standards of food can increase
revenue and gross profit.”



With a 10% increase year-on-year increase in
turnover, The Millstream restaurant is going from
strength to strength under head chef Neil Hiskey.

Fresh Skills for Chefs “has definitely made an
impact” on this trend-bucking performance,

as Neil - promoted to the top role in November
2009 - now estimates at least 80% of the menu
is based on local produce.

The 80-cover restaurant, a key focus of The
Millstream Hotel and Restaurant, in Bosham,
West Sussex, has enjoyed a real boost. New and
repeat customers have responded positively to
the contemporary and fresh menu.

“Fresh Skills for Chefs gave me a real insight
into local producers and growers and what’s out
there,” said Neil.

“It provided the opportunity to go and meet new
suppliers, network with other chefs and come
up with new ingredients and ideas for using it on
our menu.”

Neil and his kitchen team undertook one-day
training courses, and Neil went on Chefs’ Tours
to Jersey and across Sussex, meeting different
food and drink producers, and also attended a
Chef’s Development Fine Dining Event

“We have benefited in many ways, including
directly from finding new suppliers nearby. For
example, | was amazed at the amount of local
cheese produced around this area,” he said.

“The whole team has been really enthused and
100% behind our local produce strategy. The
training was fabulous and a class above much
of the ‘traditional’ chefs’ training on offer. We
all came back from Fresh Skills courses and
events full of new ideas. “

The Millstream’s menu features the likes of
‘Funtington Pork’, wild mushrooms from the
New Forest, Romsey goats’ cheese, plenty of
locally caught and farmed fish, and much more.

Dishes like the popular smoked trout,
watercress and quails’ eggs salad comprise
wholly of local produce.

“The quality speaks for itself and customers
really appreciate it. We aim to use whatever
can be grown or produced locally wherever
possible, and it now accounts for some 80%
plus of the menu.”

Although fresh, quality local food and drink is
typically more expensive than mass-produced
foodservice delivered goods, the bottom line
benefit is clear.

“Clearly the quality of meat, for example, means it
will be more expensive, but we have been able to
absorb that within our margins while substantially
growing our volume,” Neil explained.

“The Fresh Skills for Chefs programme has
definitely made a real impact on our business.
Customers like what we’re doing, appreciate
the quality, and that is demonstrated by the fact
we are 10% up on last year.”




Diners at the Wheatsheaf pub in Braishfield,
Hampshire, have given a resounding thumbs-
up to new dishes like rabbit sushi and wild boar
pasta - all inspired by Fresh Skills for Chefs

And the initiative has not just inspired owner and
head chef Jenny Jones in the kitchen - it has
also led to her making a major commitment to
her own training and development.

With some 25 years’ experience as successful
licensees behind them, Jenny and husband
Peter have won various national and regional
awards, and established The Wheatsheaf’s
reputation for good food. They were committed
to working with local suppliers, growing their
own vegetables and even rearing their own pigs,
which appear on the menu in many guises.

Yet Jenny was very aware that “working in a
small company with a small group of people
means that you need outside influences to
develop fresh ideas. As a chef you are on
something of an island and there isn’t much
training available that is practical, affordable
and flexible to suit the demands of running a
business. This was a rare opportunity.”

She added; “The Fresh Skills for Chefs
masterclasses looked very exciting and great
value for money at just £25 a course.”

Jenny attended the ‘Pates and Terrines’, ‘Game
Extravaganza’, ‘Local Cheeses’ and ‘Blown
sugarwork’ courses. She was able to use new
skills and knowledge from each immediately in
her daily work.

New chutneys are served as part of various
dishes and are also sold by the jar as a retail
product; wild boar pasta has become a popular
starter; and rabbit sushi has sold very well.
Jenny has used her sugar blowing skills for
dessert decoration.

Although she has a well-developed network
of local suppliers, the cheese course opened
Jenny’s eyes to additional opportunities.

She said: “I realised | could be doing much,
much more and it sort of shocked me into it! |
gained a lot of contacts and we now offer some
excellent regional cheeses on the menu.”

Customers, a mix of regulars and visitors to
the area, in the heart of the Test Valley between
Romsey, Winchester and Stockbridge, have
welcomed the changing, creative menu.

“Whatever | have introduced to the menu
following courses has been very popular and

we have pretty much sold out of the new dishes
each time. It’s been really invigorating, and given
me new impetus to move the menu forward,”
Jenny said.

Furthermore, this unique taste of training has led
to Jenny starting an ongoing training programme
with Fresh Skills for Chefs partner Highbury
College, where she is now studying for a Level
Three Catering NVQ.

“l enjoyed the courses so much that | thought |
would commit to an NVQ. Without Fresh Skills
for Chefs, | wouldn’t have considered it!”
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Pan Fried Pheasant

with salsa verde and saffron mash

serves 4

4 pheasant breasts
2 tbsp unsalted butter
2 tbsp cold-pressed rapeseed oil

For the salsa verde:

small bunch flat leaf parsley
small bunch basil

small bunch mint

2 cloves garlic, peeled

1 tbsp nonpareille capers

4 pickled gherkins

6 anchovy fillets

2 tsp Dijon mustard

3 tbsp red wine vinegar

6-7 tbsp cold-pressed rapeseed oil

For the saffron mash:

pinch of saffron strands

7009 potatoes, peeled and cut into
large chunks

knob of butter

splash of milk

Recipe courtesy of
Game-to-Eat

www.game-to-eat.org.uk

To make the salsa verde, put all the ingredients
except the oil in a food processor and pulse until
roughly chopped. Alternatively, you can chop
them all together on a large chopping board.

Stir in the oil and season to taste. Cover and leave
for an hour or more for the flavours to develop.

Infuse the saffron strands in 1 tbsp of hot water
while you cook the mash.

Put the potatoes in a large pan of salted water
and bring to the boil. Cook for 10 - 15 minutes or
until the tip of a knife slides in easily.

Drain well, then mash with the butter and enough
milk to make the potato creamy. Stir in the saffron
water and season to taste.

To cook the pheasant, melt the butter and oil in

a heavy-based frying pan and heat until sizzling.
Season the pheasant with salt and pepper, then
fry for 2-3 minutes on each side.

Serve the pheasant breast with the salsa and
saffron mash.
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Dover Sole Roulades

with goats cheese and tomatoes

serves 2

2 fresh Dover sole fillets

2 tbsp fresh dill, chopped

2 tbsp soft goats cheese

4 cherry tomatoes, thinly sliced
juice and zest of half a lemon

Recipe courtesy of
Hastings Borough Council
Marine Stewardship Council

Asparagus Soup

serves 4

200g asparagus

50g English butter

1 small onion, finely chopped
500ml chicken or vegetable stock
freshly ground black pepper to taste

Recipe courtesy of
Warrington House Farm

Buckinghamshire

Preheat oven to 200c/GM6. Season the skin of
the fish with salt and pepper, then sprinkle over
half the dill.

Spread with goats cheese and top with the
tomato slices, then roll up and transfer to a

greased ovenproof dish.

Squeeze over the lemon juice and sprinkle with the
zest, then cook in the oven for 10 - 15 minutes.

Garnish with the rest of the dill and serve with
seasonal vegetables.

Wash the asparagus and cut into 3cm lengths.

Melt the butter in a heavy-bottomed saucepan
and sauté the onion until soft.

Add the asparagus and black pepper and cook
gently for 5 minutes.

Add the stock and simmer gently for 15 minutes
or until the asparagus is soft.

Puree the soup in a liquidiser and strain through a
sieve for a finer texture.

Reheat if necessary and serve with creme fraiche
and crusty bread.
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Goats Cheese & Lavender Honey Millefeuille

with pickled plums

serves 10

10 sheets filo pastry
1 egg, beaten
2 tbsp demerara sugar

For the goats cheese cream:

5009 fresh goats cheese
4 tbsp lavender honey
100ml double cream
squeeze of lemon

For the pickled plums:

1 kg plums, stoned and cut
into wedges

200g dark brown sugar
100ml balsamic vinegar
150ml port

1 cinnamon stick

Recipe courtesy of

Oxford Brooks University

www.brookes.ac.uk

Make the pickled plums the night before. Bring
the sugar and vinegar to the boil and reduce by
half. Add the port and cinnamon and reduce by
half again.

Put the plums in a plastic container and pour over
the marinade. Leave to steep overnight.

Preheat the oven to 180c/GM4 and line 2 baking
trays with non-stick baking parchment. Cut the
filo pastry into 10cm squares, brush with beaten
egg and sprinkle with demerara sugar.

Bake in batches for 5 - 10 minutes or until the
pastry is light golden brown and crisp. Leave to
cool on a wire rack.

Whisk together the goats cheese, honey and
cream with enough lemon juice to give a smooth
pipe-able consistency.

To serve, spoon the goats cheese cream into a
piping bag and layer it with the filo squares to make
10 millefeuille. Spoon the pickled plums around.




500g oxtail on the bone
500g onions, peeled
25g butter

4 x 120g fillet steaks

For the ‘snail’ butter:

100g shallots, finely chopped
4 cloves garlic, crushed

3 tbsp parsley, finely chopped
200g unsalted butter, melted

For the spinach:

4009 spinach, washed and trimmed
large knob of butter

pinch of nutmeg

To finish:

4 heaped tbsp buttery mashed potato
200ml red wine jus

Recipe courtesy of

Put the oxtail in a large heavy-based saucepan
and add enough cold water to cover. Simmer very
gently for 3 hours or until tender, then take the
oxtail meat off the bones. Strain the stock through
a muslin-lined sieve into a clean pan and boil until
reduced to a thick glaze. Mix with the oxtail meat.

Slice the onions thinly using a mandolin, then fry
them in the butter, stirring occasionally until they
are mahogany brown and caramelised - this could
take up to an hour. Mix with the oxtail and set aside
until ready to reheat.

To make the ‘snail’ butter, mix all the ingredients
together and keep warm.

Plunge the spinach into boiling water, then drain
and refresh in iced water. Drain well and set aside.
Preheat oven to 220c/GM7. Season the fillet steaks
with salt and pepper then sear in a very hot lightly
oiled pan for 1-2 minutes on each side and round
the edge until well coloured. Transfer the pan to the
oven and cook for 3 minutes, then leave to rest in a
warm place for 5 minutes.

Meanwhile, reheat the oxtail, mashed potato and
red wine jus in separate pans.

To finish the spinach, heat the butter in a frying
pan and sauté the spinach for a minute or so until
glossy. Season with salt, pepper and nutmeg.

To serve, put a spoonful of mash on each plate.
Make a dent in the top and fill with ‘snail’ butter.
Spoon the spinach next to the mash and top with
the oxtail and onion mixture, then sit the beef on
top. Drizzle a little red wine jus around.



2 tbsp cold-pressed rapeseed oil
600g assorted organic speciality
mushrooms

3 plum tomatoes, blanched, peeled,
seeded and finely diced

100g unsalted butter, cubed

shavings of Old Winchester to garnish

For the vegetable stock:

1 tbsp cold-pressed rapeseed oil
1209 leeks, trimmed, washed and
finely chopped

60g carrots, peeled and finely
chopped

60g celery, finely chopped

Y2 tsp coriander seeds, crushed

1 clove garlic, chopped

1 sprig thyme

few stalks of curly parsley

45ml white wine

125g plum tomatoes, chopped

For the pasta:

330g “00 grade” pasta flour
3 eggs

1 egg yolk

For the persillade:

25g banana shallots, peeled
2 cloves garlic, peeled

few sprigs flat leaf parsley

Recipe courtesy of

First make the vegetable stock. Heat the oil in a
thick-bottomed pan, then fry the leek and carrot
very slowly for 1 hour until caramelised. Add the
celery and cook for 30 minutes more.

Add the coriander seeds, garlic, herbs and wine
and boil for 30 seconds. Add the tomatoes and
continue to cook slowly for 30 minutes.

Add 1 litre of water and a tsp of salt and simmer for
a further 45 minutes, skimming frequently. Strain
through a fine sieve.

To make the pasta, blend the flour, eggs and

egg yolk together in a food processor until it
comes together into a dough. Leave to rest in the
fridge for 1 hour. Roll through a pasta machine,
reducing the thickness each time until you reach
number 3 on the dial, then pass through a linguini
attachment. Bring a large pan of salted water to
the boil and add 1 tbsp oil. Blanch the linguini in
batches for 20 seconds, then refresh in iced water.

To make the persillade, finely chop the shallots,
garlic and parsley and mix together. Heat the
rapeseed oil in a frying pan and sauté the
mushrooms until soft. Add 300ml of the vegetable
stock and the persillade and bring to the boil. Add
the butter whilst stirring continuously and at the
very end, add the diced tomato.

Cook the linguini in boiling salted water - it will only
take 2 or 3 minutes.

To serve, twist the linguini with a fork and place in
the centre of a warm bowl. Spoon the mushroom
fricassee around the pasta and finish with shavings
of Old Winchester cheese.



5259 strong white bread flour
75g dried lavender flowers

2 tsp Rapid-Rise Yeast
(super-active dry yeast)

1 tsp salt

2 ¥ tbsp olive oil

2 2 tbsp honey

320ml water warmed to 35¢

Recipe courtesy of

You can make the bread in a bread machine,
according to the manufacturer’s instructions, or
prepare it by hand.

Mix the flour, lavender, yeast and salt together in a
large bowl.

Make a well in the centre and add the oil. Dissolve
the honey in the warm water and pour 3 of it into
the bowl. Mix the ingredients together with your
hand, adding the extra honey water as necessary
until the dough leaves the bowl clean.

Turn the dough out onto an oiled or floured surface
and knead vigorously for 5 minutes. Let it sit for ten
minutes, then kneed for another five minutes.

Shape into ball and transfer to a greased bowl,
covered with greased cling film. Leave to rise in

a warm place until doubled in size. Depending
upon temperature, this can take anywhere from 25
minutes to 2 hours.

When risen, punch the air out of it and knead for
two minutes. Stretch or roll-out the dough to form
a thick rectangle, then roll up tightly into a log.

Tuck the ends under and transfer to a baking sheet
lined with parchment paper, making sure the seam
is hidden underneath. Slide the tray inside a clean
carrier bag so the dough doesn’t dry out during the
second rise. Leave in a warm, draught-free place
until it has doubled in size.

Preheat oven to 190c/GM5. Remove the carrier
bag and bake the bread for 25-30 minutes or until
it sounds hollow when you tap the underneath.
Let the loaf cool completely before slicing. Enjoy
with butter, jam or honey.
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Kentish Apple Chutney

Makes approximately 1.8kg

900g apples - a mixture of eating If buying new jars, vinegar-proof lids are needed.
and cooking is good Otherwise, re-use old chutney jars. Sterilise
600ml spiced pickling vinegar the jars using sterilising fluid, according to the
(either shop-bought or homemade) product instructions.

450g granulated sugar

1% tsp salt

) Peel, core and dice the apples.
1 tsp ground allspice

1259 stem ginger in syrup

3259 sultanas Put the vinegar, sugar, salt and allspice into a

large saucepan and bring to the boil, stirring until
the sugar has dissolved.

Add the diced apple and simmer for ten minutes.
Finely chop the ginger and add to the pan with
the sultanas.

Simmer until the chutney thickens, stirring
occasionally to prevent it burning on the bottom.
When you can draw a spoon through the mixture
and the trench doesn’t immediately fill with liquid,
it’s ready.

Fill the jars immediately, top with a waxed paper
disc and screw on the lid whilst the chutney is still
hot. The jars will form a vacuum as they cool.
Label the jars with the name and date and store in
a cool, dark place for six weeks to mature.

Recipe courtesy of

Produced in Kent Food Group

www.producedinkent.co.uk
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Mozzarella, Avocado & Cherry Tomato Tian

with pink grapefruit dressing

serves 4

1 avocado, skinned, stoned and diced
2 tbsp chopped dill

squeeze of lemon juice

12 cherry tomatoes

2 tbsp chopped chives

2 balls of mozzarella

2 tbsp chopped basil

100g créme fraiche

100g mixed baby leaf salad and cress
12 pink grapefruit segments

For the dressing:
150ml pink grapefruit juice
4 tbsp olive oil

Recipe courtesy of

Stoke Park

www.stokeparkclub.com

Mix the avocado with the dill and lemon juice to
taste. Season with salt and pepper.

Slice the cherry tomatoes, mix with half the chives
and season.

Slice the mozzarella, mix with the basil and
season.

Put 4 ring moulds on a tray. Add enough of the
avocado mixture to fill the moulds by a quarter.
Next, add a layer of the mozzarella, filling the
moulds half way.

Top with the sliced cherry tomatoes to come % of
the way to the top.

Mix the créme fraiche with the rest of the chives
and add salt, pepper and lemon juice to taste.
Spoon on top of the tomatoes until level with the
top, then allow to set in the fridge for 2 hours.

To make the dressing, reduce the grapefruit juice
by half, then mix with the olive oil. Leave to cool.

Use a fish slice to transfer each tian to a plate,
then carefully slide off the ring mould. Garnish
with the salad leaves and grapefruit segments
and drizzle with dressing.

e
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Sloe Gin Granite

Serves 6

1 kg mixed seasonal berries, eg. Marinate the berries in the sloe gin overnight.
blackberries, blueberries, raspberries, Tip the berries into a saucepan with the sugar,
blackcurrants cordial and water and simmer gently for 20
350ml sloe gin minutes.

2009 caster sugar
100ml elderflower cordial

Puree the mixture in a blender or food processor,
500ml water

then pass it through a sieve to remove any skins
and seeds.

Pour into a plastic container and freeze for 2
hours, then whisk the mixture thoroughly with an
electric whisk. Return to the freezer and whisk
again when another 2 hours have gone by.

1 hour later, the mixture will be ready to rake into
icy granules with a fork.

Recipe courtesy of

Stoke Park

www.stokeparkclub.com



