Chilled Beetroot Soup with Soured Cream

Ingredients

350g raw beetroot, washed

500ml white stock

1 tsp ground cumin

Castor sugar, salt and pepper to season

100 ml soured cream

Method

1. Place the beetroots in a saucepan and cover with cold water.

2. Season with salt.

3. Bring to the boil and cook until al dente

4. Drain and leave to cool

5. Peel the beetroot and dice roughly, place in a blender and liquidise.
6. Push the puree through a fine sieve and add the stock to adjust the consistency.
7. Add the cumin and season with salt sugar and pepper.

8. Chill.

9. Decorate – see demo.

Caramelised Breast of duck in Honey. Lime and Ginger Sauce

Ingredients

1 Duck Breast
1 tsp castor sugar

2 lime

75 ml sugar syrup (see recipe)
1 tbsp olive oil

15g unsalted butter

2 tbsp honey

85ml dry white wine

125ml brown stock

15 g fresh ginger cut into slivers

Method

1. Score the duck breast in diagonals and season with the salt pepper and castor sugar by rubbing it in to the skin.

2. Using a potato peeler remove the zest from one of the limes and cut into matchstick pieces, place them into boiling water for 15 seconds  and refresh, drain and remove.

3. Segment the both limes (see demo)

4. Heat the oil in a pan and add butter, place the breast skin side down and fry until brown.
5. Turn the breasts over and then place into a tray and brush with honey and bake in the oven for approx 7 mins or until firm.

6. In the frying pan add the wine the lime juice and the rest of the honey and boil to reduce by half.

7. Add the stock and ginger and reduce by half. Allow the sauce to thicken.
8. Remove the duck from the oven, rest, slice and pour over the sauce.

9. Garnish with the lime segments and zest.
