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Eating al fresco is one of the joys of summer, so ditch the

egg mayo sarnies for this simple but delicious picnic lunch.

Spanish tortilla to go

Makes 16 wedges

Olive oil 125ml

Potatoes 2 large all-purpose, peeled and cut into 5mm slices

Onions 2 large, sliced

Eggs 3

Salt and pepper

1. Heat the oil in a 20cm diameter deep non-stick frying pan with a lid.

2. Place alternate layers of potato and onion in the pan, then cover and
cook for 8 minutes over low heat.

3. Using tongs, turn the layers in sections (it doesn t matter if they break
up). Cover and cook for 8 minutes, without allowing the potato
to colour.

4. Put a strainer over a bowl and drain the potato mixture, reserving
1 tablespoon of the oil.

5. Put the eggs and a little salt and pepper in a bowl and whisk
to combine.
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. Heat the reserved oil in the same frying

. Gently shake the pan to ensure

. Cut into wedges. Serve at

Add good vino and a green salad and you re set.

. Add the potato mixture, pressing down with the back of a spoon to

completely cover with the egg.

pan over a high heat. Pour in the egg
mixture, pressing down to even
it out. Reduce the heat to low,

cover with a lid and cook for 12 Don t be

i ing when
intes, oruntl set with the seasoning o
making tortilla. Potatoes

the saltiness of any

too light-handed
you are

dish, so youll
the tortilla is not sticking. Leave need 0 over_compensate abhit to
for 5 minutes, then invert onto make the tortilla
a plate. really tasty.

room temperature.
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Deluxe

Makes 32 deluxe chicken drumsticks

Small chicken drumsticks 32
Cracked black pepper 1 thsp
Garlic salt 1 thsp

Onion powder 1 thsp

Oil for deep-frying

Tomato ketchup 250ml
Worcestershire sauce 80ml
Butter 40g, melted

Sugar 1 thsp

Tabasco sauce to taste

For the ranch dressing:
Whole-egg mayonnaise 250g
Sour cream 2509

Lemon juice 80ml

Chives 20g

1. Remove the skin from the chicken and use a cleaver or large knife to
cut off the knuckle. Wash the chicken thoroughly and pat dry with
paper towels.
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chicken drumsticks

2.

Combine the black pepper, garlic salt and onion powder and rub some
into each piece of chicken.

Fill a deep heavy-based frying pan one-third full of oil and heat the
oil to 180 c¢/gm 4 or when a cube of bread dropped into the oil turns
golden brown in 15 seconds.

Cook the chicken in batches for 2 minutes each batch, remove with
tongs or a slotted spoon and drain on paper towels.

5. Transfer the chicken to a large non-metallic bowl or shallow dish.

6. Combine the sauces, butter, sugar and tabasco, then pour over the

chicken and stir to coat. Refrigerate, covered, for several hours
or overnight.

. Prepare and heat the barbecue 1 hour before cooking. Put the chicken

on a lightly oiled hot barbecue grill or atplate and cook for 20 25
minutes, or until cooked through. Turn and brush with the marinade
during cooking.

. To make the ranch dressing, combine the mayonnaise, sour cream,

juice, chives, and season to taste, and serve with the chicken.
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Marinated red
peppers

Serves 6

Red peppers 3

Thyme sprigs 3

Garlic clove 1, thinly sliced

Flat-leaf parsley 2 tsp, roughly chopped

Bay leaf 1

Spring onion 1, sliced

Paprika 1 tsp

Extra virgin olive oil 60ml

Red wine vinegar 2 thsp
Pre-heat the grill.
Cut the peppers into quarters and grill, skin-
side up, until the skin is black and blistered.
Cool in a plastic bag, then peel. Slice thinly,
then put in a bowl with the thyme, garlic,
parsley, bay leaf and spring onion. Mix well.
Whisk together the paprika, oil, vinegar and
some salt and pepper. Pour over the pepper
mixture and toss to combine.
Cover and refrigerate for at least 3 hours,
or preferably overnight. Remove from the
refrigerator about 30 minutes before serving.
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If you ve got
a taste for the

great outdoors and
want more recipes like these, you
can nd them in this lovely book,
which we’re offering to readers at
the offer price of £10 including free
p&p, instead of the usual retail
price of £12.99. Call Macmillan
Distribution on 01256 302699 and
quote code GLR 2KG.

Posh-up
your picnics
and barbies

Trends are ever-changing in the wine world and
a hot newcomer for al fresco eating this summer
is a light fruity red called Dolcetto and Syrah,
which comes from Australia s
. oldest independent wine producer,
Brown Brothers.
Dolcetto is an Italian grape and
means little sweet one which is
crossed with syrah (aka shiraz).
The wine was created to meet
the requests of customers for
a fruity, less dry red. The
result is an easy, fruit-driven
slightly sparkling wine
that s served chilled and
which is lighter in alcohol.
Perfect for daytime drinking,
it also makes an ideal
accompaniment to your posh
picnics, especially if you ve
got spicy picnic foods such
aeE as falafel or barbecued meats
marinated in chilli or spices.

Youwont nd this new

wine in supermarkets, only

in quality wine retail stores.
And if you d like to spice up
your picnics and barbies this summer, we ve a
special offer for food readers.

Save 10% on a case
of six or more mixed
% bottles of Brown
guivt/ Brothers wines from
L ¥ Darts Farm, which is
one of the places you Il
nd a good range of
Brown Brothers wines. If
you re looking for other summery wines
to order with your Dolcetto and Syrah,
we d recommend the winery s new
Prosecco 2008, which is the rst prosecco
to be made outside of northern Italy, or
the Dry Muscat 2007, Chenin Blanc 2008,

Tarrango 2008 or the Petit Verdot 2004
to go with the cheese board.

Call Helen Luscombe at Darts Farm now
to order your selection so it s ready

for collection.

Darts Farm, Topsham, EX3 OQH

Tel. 01392 878223. www.dartsfarm.co.uk

For more on Brown Brothers visit:
www.brownbrothers.com.au
www.christopherpiperwines.co.uk
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Saunton Sands Hotel
Braunton, EX33 1LQ.

Tel. 01271 890212.
www.brend-hotels.co.uk

The Jack In The Green Inn
Rockbeare, Nr Exeter, EX5 2EE.

Tel. 01404 822240.

www jackinthegreen.uk.com

The Harris Arms

Portgate, Lewdown, Okehampton,
EX20 4PZ.

Tel. 01566 783331.
www.theharrisarms.co.uk

Blagdon Manor Hotel
and Restaurant

Ashwater, EX21 5DF.

Tel. 01409 211224,
www.blagdon.com

Gidleigh Park

Chagford, TQ13 8HH.

Tel. 01647 432367.
www.gidleigh.com

The Kings Arms
Dartmouth Road, Strete, TQ6 ORW.
Tel. 01803 770377.
www.kingsarms-dartmouth.co.uk
Whitehouse

Chillington, TQ7 2JX.

Tel. 01548 580505.
www.whitehousedevon.com

Topsham, Exeter, EX3 OQH.

Tel. 01392 878200.www.dartsfarm.co.uk

45 Magdalen Road, Exeter, EX2 4TA.
Tel. 01392 435521.www. bongoutdeli.co.uk

From July 16 to August 18 there Il be

performances of Romeo and Juliet

outside at Exeter s Rougemont Gardens,
and Chandos Deli will be providing pre-

ordered picnic boxes alongside.
Tel. 01392 493493.
www.exeternorthcott.com
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The Waterfront Sunday 9th August from 12pm

9 Grand Parade, Plymouth,
PL1 3DQ.

Tel. 01752 226 326.
www.thewaterfront.org.uk

Venus Caf@s

Blackpool Sands, Stoke Fleming,
TQ6 ORG.

Tel. 01803 770209.

Mill Bay Road, East Portlemouth,
TQ8 8PU.

Tel. 01548 843558.

The Warren, Bigbury on Sea,
TQ7 4AZ.

Tel. 01548 810141.
Www.venuscompany.co.uk
Trimstone Manor

Near Woolacombe, EX34 8NR.
Tel. 01271 862841.
www.trimstone.co.uk

Bring a picnic and enjoy the grounds from 12pm.
I tio g e eliciot

Entrance is free but donations on the door for CHSW will be greatly appreciated.

Let us know you're coming and any under 10’s bringing a teddy bear will get a
complimentary teddy bear’s picnic consisting of a sandwich and a fairy cake!
(we do need to know in advance if you're coming for this)

20 minutes from Barnstaple along the A377

3 AA Red stars & Inspector’s Choice Hotel
2 AA Rosettes
AA Notable Wine List Award 2008 - 2009
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Northcote Manor, Burrington,"Umberleigh, Devon EX37 9LZ
01769 560501
www.northcotemanorco.uk  rest@northcotemanor.co.uk

The Grove Inn

Kings Nympton, EX37 9ST.
Tel. 01769 580406. www.
thegroveinn.co.uk

RHS GROW
YOUR OWN

LOCAL PRODUCE SHOW
AT RHS GARDEN ROSEMOOR!

GARDEN
ENTRY
ALWAYS FREE
FOR RHS
MEMBERS

Start growing now, and come back to show
us what you’ve achieved at our Local Produce Show!

Classes for adults and children. Please ring for a schedule.

Saturday 22 & Sunday 23 August
10am - 4pm

01805 626800

Great Torrington, Devon EX38 8PH

RHS Registered Charity No. 222879/SC038262

www.rhs.org.uk/rosemoor

food-mag.co.uk 21






