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Index to Recipes

Braised Brisket of Welsh Black Beef
with Wild Fungi

Cranberry and Marzipan Christmas Crown

Gooseberry Tart

Capel Brandy Tart
10 Roast Goose in Orange Sauce
11 Rich Apple Pie
12 Pheasant in Cider

13 Roasted Best-end of Jacob Lamb
with an Apricot and Shallot Compote

14 Clementines with Lemon and Mint Syrup

15 Tomato Chutney

16 Chocolate and Pear Cake

17 Welsh Black Beef Sirloin Special
18 Boiled Fruit Cake

19 Pan-fried Pork Tenderloin with Cider
and Honey Poached Leeks

20 Cwmcrwth Fish Pie

21 Easy Tomato Soup

22 Leek and Potato Soup

23 Easy Pavlova

24 Cockles and Laverbread Cakes

25 Welsh Venison Steaks with Red Wine
26 Mustard Chicken

27 Breakfast Batch Bread

Carmarthenshire Farmhouse Fayre

43

45
46
47

Smoked Haddock Kedgeree
Winter Porridge with Merlyn Liqueur
Dried Fruit Compote

Poached Towy Sewin

Bara Brith

Traditional Roast Welsh Lamb
Tiesen Lap (Baked Cream Cake)
Pork & Leek Sausage with Broccoli Flan
Oaty Apple Crumble

Marros Leek and Cheese Bake
Lamb Florentine

Winter Raspberries

Raisin and Orange Flan

Welsh Cakes

Welsh Black Beef and
Orange Casserole

Smoked Mackerel Paté
Pumpkin Soup

Oaty Fruit Cookies
Elderflower Champagne

Carmarthen Ham with Asparagus
and Hollandaise Sauce

Banana Loaf
Almond Cake

Rock Cakes Surprise
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Clementines with Lemon and Mint Syrup

Serves 6

Ingredients:

e 100g/40zs caster sugar

e 200ml/7fl ozs water

e Juice of 1 lemon

Juice of 1 clementine (or a small orange)

12 clementines

120ml/4fl ozs of Llaeth y Llan natural yoghurt
A handful of toasted flaked almonds to garnish
e Few sprigs of mint leaves, chopped.
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Method:
Put the sugar and water in a pan and stir over a
low heat until the sugar has dissolved.

Add the lemon and clementine juices and
increase the heat. Boil for 8-10 minutes until
thick and syrupy.

Cool the syrup until it is just warm.

Meanwhile, peel the clementines and separate
them into segments.

Add them to the warm syrup and leave to
macerate for a few minutes.

Divide the segments between the serving plates
and drizzle over a little yoghurt.

Sprinkle with the toasted flaked almonds and
shredded mint leaves and serve.
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We like to grow our own fruit and Method:
vegetables. Our Tomatoes are a
favourite in the summer with our
guests who enjoy them for their
breakfasts. We have two greenhouses  Simmer onions in 4 tablespoons
and always have a surplus which we

Put pickling spice into a piece of
muslin.

of the vinegar until soft.

send home with guests.

In the Autumn | make tomato ARG apples, Tomatees,
chutney with them and the apples sultanas, spice, salt, mustard,
from our own trees. pepper, and ginger.
Ingredients: Simmer gently until mixture is

e 1kg/2.2lbs tomatoes, green or quite soft, stirring occasionally.
red, chopped

e 200g/80zs apples, peeled,
cored and chopped

e 2 large onions, finely chopped

e 284ml/10fl ozs malt vinegar

e 200g/80zs sugar

* 200g/80zs sultanas Remove the bag of spice.

e 1 teaspoon pickling spice

e Half teaspoon pepper

e Half teaspoon ginger

e Half teaspoon salt

e 1 rounded teaspoon dry
mustard

Add the remaining vinegar and
the sugar.

When the sugar has dissolved boil
steadily until the chutney has the
consistency of jam.

Pour the hot chutney into warmed
jars and cover at once.
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Boiled Fruit Cake

Ingredients:

e 325g/120zs mixed fruit
100g/40zs glace cherries
100g/40zs butter
175g/60zs brown sugar
300mis/10fl ozs milk
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Method:
Put all previously listed ingredients in a
pan.

Bring to the boil and simmer for few
minutes. Take off heat and cool mixture.

Stir the following ingredients into the pan
e 325g/120zs self-raising flour

e 1 teaspoonful mixed spice

° 2 eggs

Place cake mixture in a lined
900g/2Ib loaf tin.

Bake 140C/275F/gas mark 2 for 2hrs.
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Ingredients: Method:

e 4 venison steaks cut from Put the steaks in shallow dish
haunch . . Add onion, bay leaf, parsley,
e 1 small onion skinned and - . )
) juniper berries and red wine.
finely chopped
1 bay leaf Cover and marinate in fridge for 3
e 2 fresh sprigs of parsley hours. Turning steaks occasionally.
* 6 juniper berries Remove steaks from marinade.

300ml/10fl ozs dry red wine
25g/10z Welsh unsalted butter
1 tablespoon vegetable oil

1 tablespoon farm crab apple

Heat butter and oil in frying pan
and fry steaks 3 to 4 minutes
either side. Transfer to dish and

jelly (redcurrant jelly can also be KEOpR T
used) Strain the marinade into frying
e Salt and pepper pan, increase heat and boil rapidly

for 3 to 4 minutes, until reduced.

Add crab apple jelly and cook
for 1 to 2 minutes, and pour
over steaks.

This is a particularly quick and
easy dish.


























































Pumpkin Soup

Serves 6

Preparation time 40 mins, Method:
cooking time 40 mins. Cut the pumpkin into quarters so they Meanwhile add the garlic, chilli, half the
i di ] are a manageable size to work with. coriander, salt and pepper to blender
ngredients: ) and whiz until well blended.
e 1 large pumpkin Scoop out the seeds and remove
e 225g/80zs carrots the skin. When the pumpkin is soft, drain the
e 2 large onions } cooking water and reserve it.
Chop the flesh into small cubes and

e 6 sticks celery

e 50g/20zs butter
e 2 cloves garlic

e 1 can coconut milk/cream
e | ots of coriander leaves
e Salt and pepper
e Chill

cook in boiling water until soft. Put the pumpkin, carrots, onions and
celery into the blender with the chilli mix
and blend.

Chop carrots, celery and onions and
sweat in the butter.

Put the mixture back into the saucepan,
add the coconut milk and some of the
reserved water to the thickness you like
and simmer.

Serve in large bowls and add the
remaining coriander to garnish.
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