0 LCHETRATRON COReDi ML M

HYTCEH

a BE

CLLIFD | STk o iy

Ly

H PHOTOHGEAFHE AULCEFEE

Lkt

T

FRATURE (200

Koy Hish
colbniils

s a cobnut producer and
Chairman of The Kentish
Cobmes Association, | get a
ol burr whioan this Sésdeon S1acts -:'&-"'!r:'l:l'-'ﬁ.- on 5t Philiaert’s
Chary, which falls on 22nd :l.u,:-._';.nf.r_' says Alecander Hunt of
Potash Farm in 5t Mary's Flast, Kent. 'Eat fresh cobnus
shrs |_:||'| atter kNG o el AgUEt ard F.-I:\IF:',I:"!'II:':'T
Thay can be added to salads, calbes and crumisles and
are alin axcallent reasted which DrImgE oAt thaair Hawwoour
Try Rhubarh and Ginger Chutney with Kentish
Cabmuts, £5.50 for 373g, from Potash Farm, 01732
BRZTI4, kentizhoshnuls, opim,

Bread bin
This new bread bin
from Ella's Kitchen
Company is large
enough to haold
T several loaves. It

. ®—"" has a detachable board
and a handy place to store your bread knife
Mordic benesd bin, H Tom by Wi 0mm by DE25mm, £55, Ela's
Kitchon Comparny, 01588 573576, ellskadhencompany.com

Mdake slashes on each side
of & whaobe, quited mackend and
transfar to a shallow dish. Maka a
marinade by mixing 2 deseeded,
fimely chopgeed red chillies, the grated
mq.'tandjuil:unf?irms.. E'Il:upu
alive ail, Mg chopped conandar, 2
crushed garlic cloves and a fthe sea
alt. Pour one thind of the mix into
each fish and spread the remaindes
aver the skin, Cowver and laave in the
fridge for an hour. Preheat the grill
to high and coak for & to ¥ minutes
an aach side until the skin is crispy
and the flash cocked. Serves 4.
Remove the skin fram
4 cookood mackere] fillete. Place in
a blendes with 450¢ erearn chaese
and the juice of one lemon. Whisz
into a pabé. Season and chill in the
fridepe. Serve with Franch bread.

GLASS SET carafe, HAOCm, plis four
tuenbders, £24.95, Dwel, 0845 675 R0,
chwd caak. 7 TUNISIAN BASKET
WEAWVE HIS Som, £77, Tousdy, 084 557
[ED Bt ook 7 IMILA HAMD-BLOWH
MR een, £10, Rafe, 0210 8450 H007E,
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Make blackbamy cordial as the

seevee. Put the blackbarmy juice, 400q sugar, 1 g bemeon jukce
and a cinnaman gtick in a pan. Bring to the boil and sifarmer
until the sugar dissohras. Cool and decant into starilised

vill keep in the

base for a champagne cockiail
Sort and wash 1.5k blackbemes
- g Pt in a pan and just coves whth
cold wakar, Ball until the bommies
barst and mash to extract the
" |uice. Strain through a metal
_—
bEottles (makes about 3 litresh, The condial
= fridge for arcund & weak. Add o

a of blackbammy
cordial toy a fute and top up with champagns o Prosecco.
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