Into November and already Christmas seems to be rus  hing up on us. Today | have
bought Christmas Crackers. I've invested in those t hat you fill yourself, so now have
the task of finding a suitable gift for everyone th at fits into a cracker! | also have in
mind making a pudding this weekend and ordering mys elf a turkey from a local
supplier. Hopefully this will bring me to the poin t where everything food wise is done
and | can relax. For my family, the Christmas dinne  r is the main part of the day and
where the food has been sourced is important. Hopef  ully all of the veg will be home
grown and the pud home made.

For the rest of the month | am making a big effort to eat less meat, more fish and more
vegetable dishes. | know | feel better when | don’t eat so much meat and this also
means that | am able to pay more for the meat that  we do eat. As far as organic and
free range is concerned, it is more expensive butw e all find the taste really good.

| hope some of you tried the Cremola pudding in las t month’s issue. | have at last
tracked down ground rice and will be making it this weekend. Please let me know if
you had a go and what you thought. Meanwhile if the  re are any recipes that you need
for Christmas let me know and if | have anything su itable 1 will send them on to you.

Enjoy
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This month the Farmer Giles Award goes to

All restaurants that decide to change and then are not as
good as they were before.

| have in mind Skippers at Bridge, which used to be a great place
to eat. All diners sat down at the same time and dined on food first
presented to them by chefs and waiters at the table. This included the roast
beef on a platter accompanied by sky high Yorkshire puddings being grandly
paraded by the chef. Then at pudding time you got to see all on offer before you
had to make the crucial decision. Skippers now has new management who
have decide it's a wine bar bistro and the tradition of Skippers is biting the dust.
Such a shame. And my friend Sue tells me that Mexxa Mexxa has revamped
itself and is no longer the fun hacienda it once was. So why do they do it? If it
works why change?




The Horseshoes, Dean Street, Maidstone
My friend Heather and | agreed to meet for lunch an d she recommended the
Horseshoes at Dean Street. | have to say | wasn't over keen as | had memories of a
beefeater type restaurant overrun with kids. So it was a delightful surprise to find a
modern, stylish pub that served what looked like, a decent menu.

Drinks first and | was pleased to find fresh juice that they would happily mix to
whatever combination you wanted. Next came the menu and a good range of lighter
dishes as well as pub favorites with a few more mod  ern additions. | didn’t really need
to look at the menu as my favourite dish of chicken pie and mash was written up by
the bar.

You choose where you want to sit, so we found ourse lves a table by the window with a
lovely view of the countryside. We both ordered the pie which came very quickly and
looked just like it should. Golden crisp pastry wh ich once opened revealed a steamy
hot, creamy filling of chunks of chicken and ham we Il flavoured with leeks. The
mustard mash came separately, served in its own dis  h, as did an individual jug of

gravy.

We tucked into our pies as if we hadn’t eaten for a week. | struggled but managed to
eat it all' It was too good to leave. The plates w ere cleared quickly by a smiling young
lady who then offered the dessert menu.

We said we would just look but my friend fell under the spell of a chocolate and
hazelnut brownies served with vanilla bean ice crea  m. | choose the lemon posset with
shortbread on the side. It was delicious. Light, airy, lemony and luscious. My friend

scraped her plate clean, so | can only assume the b  rownies hit the spot. We finished
with coffee and a bill of around £30. Great Value, great food and I've been twice more
already.

A . Hayesbrook School, in Tonbridge, has seen a 30% fal | in pupils' bad
or ~ behavior little more than a month after sugary snac ks and drinks were
( removed from vending machines.

The Head teacher, Mr Blackburn said there had been "a big drop in
behavior and discipline issues in the afternoon”. He said the type of snacks
available at Hayesbrook School were now “much healthier things like tubs of
fruit, and prepared baguettes and sandwiches".

Apparently schools always had a view in terms of the afternoon behavior not
being as good as the morning and wondered if this related to the meals of
chips, chocolate and fizzy drinks.

However some pupils still buy chocolate etc on the way into school. And the school admits it
is impossible to stop this happening. But said the aim was "educating them to make the right
choices. It's about nutrition and a balanced diet to make sure they've got enough energy to
see them through a school day,"



What to eat in November, the beginning of winter and
Christmas in the distance. Crisp mornings and hopefully the
first frosts. Time to bring on those winter wonders of stews
heaped with winter vegetables and topped with the lightest
fluffiest dumplings, casseroles that can be left to cook for
hours until the meat melts in your mouth with a deep and
satisfying flavour and puddings that remind you of your
childhood.

Sunday is pudding day at our house and a steamed jam sponge with a large jug of thick
creamy pouring custard is a favourite. OK you are not going to eat it every day but a treat
once a week is good for us all. Make sure you are not stingy with the jam, there is nothing
worse and if you made some of your own back in the summer now is the time to share it.

This time of year is excellent for vegetables with crisp
tight cabbages already in the shops. Root veg, swede,
parsnips, turnips and celeriac are at their best and you
may also see some Jerusalem artichokes. A strange
knobby vegetable, they have a lovely creamy, nutty
flavour and can be made into creamy soups’ or bakes.

Pears are a delicious fruit

that go well with blue cheese, walnuts or chocolate, but not all
at once! Try adding a bar of broken up chocolate to the pear
filling just before you sprinkle over your crumble topping. It
makes a delicious surprise and for even more chocolate
appeal serve with chocolate sauce.

You might find some chestnuts on sale. | have never managed to get past the roast and eat
them stage but if you do, they can be pureed and made into an impressive dessert of stacked
meringues, chestnut puree and whipped cream.
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When you get home from work......

And you want something to eat ......
And you’ve only got minutes....
try these

Quick kedgeree.
Cook some basmatti rice following the instructions on the packet.
Meanwhile boil a couple of eggs (1 per person) for 7 mins, then
plunge into cold water.
Chop a couple of spring onions and 1 red chilli.
Flake your fish. Choose smoked mackeral, smoked trout or hot
smoked salmon.
Melt a knob of butter in a pan and gently fry the chill and spring onion
Add 2 teaspoons of curry powder, and cook for a minute or so.
Add the cooked rice, fish a handful of choppped parsley and a squeeze of lemon.
Divide between 2 plates, place halved boiled eggs on top. Serve.

Ham and Eggs

Open a tin of chopped tomatoes with garlic or herbs and place in a baking dish. Tear up
some slices of ham and mix with the tomatoes. Crack one egg per person and place in the
tomato mix. Don't stir, season and bake for 15 mins till the egg is set. Serve with crusty bread
and butter.

Sausages and beans

Soften some chopped leeks in a pan. Add some spicy sausages and brown them quickly,
then add a glass of white wine, some chicken stock to come about half way up the mix, a few
chilli flakes and a tin of butter or cannelini beans. Simmer until the sausages are cooked.
Serve with mash.

Cheesy mushrooms

Mix together about 200g of cheese, a teaspon of english mustard,
and a splash of worcestershire sauce. Put a nice big flat
mushroom on a baking tray, drizzle with some olive oil and
season. Grill until tender. Fill with the cheese mix and grill and the
cheese is bubbling. Serve with salad.

Quick fix pizza.

Put the oven on high and place some tortillas on a baking tray. Cover with pizza like toppings
Choose what you like but include some tomatoes, either tinned or fresh or puree.

Add cheese, preferably mozzarella. Also try peppers from a jar, olives, mushrooms, ham
Bake for about 5 mins. When it comes out drizzle with olive oil and top with some rocket or
spinach.

Marks and Spencer have some really good offers on their food. | have a look in once a
week and buy the bargains. This week they include half price chickens, half price chicken pie
and 2 packs of chessey twisty things that I've put away for Christmas and two tubs of fabby
ice cream for £4. The trick is to make sure you only buy the baragains!
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Cheap Night Out

If you have any Nectar points hanging around youc  an exchange them for a voucher
that will give you one main course free when two pe  ople dine.

Valid until 30 ™ November and you only need 500 points.

Look on the Nectar website www.nectar.com

They are also offering vouchers for Brewers Fayre a  nd Beefeater but | really can’t
recommend either of those!

Wagamama

| know I've mentioned these guys before but I've fo  und its worth signing up for their
website as occasionally they send you a 241 voucher

WWWw.wagamama.co.uk




1w Children in Need

As it's Children in Need day next Friday | thought you might like an easy recipe to make
some very saleable cakes. You can use this recipe to makea tray cake which you then cut
into slices or you can make little cup cakes or one big cake. It's up to you. In fact why not
make two.

The basic recipe

125 g of unsalted butter

125g of caster sugar

2 large free range eggs

125 g of self raising flour

% teaspoon baking powder

A little milk

Put all the ingredients in a bowl and mix until thick and creamy. You can use a hand held
electric whisk, a food processor or failing all that, a wooden spoon.

Once it's all mixed you need to decide if you need to add milk. You probably will. You are
looking for a soft dropping consistency. Place in a buttered tin or in paper cases.

Bake for 15 — 20 mins at 200C or Gas mark 6 for the little cakes or about 20 — 25 mins at
180C gas mark 4 for the larger cake/tray cake.

This mix will make you 12 cup cakes.
For a large cake, the type that you sandwich together, double the quantity.
For a tray bake use the same amount but don’t use a huge tin, you need some depth.

Get creative with your flavourings, you can add vanilla extract, or squeeze in some orange
juice or lemon juice (just don't add so much milk). How about a lemon cake with marscapone
filling or a coffee cake (add 1 tablespoon of instant coffee to the mix and fill with coffee butter
cream and decorate with coffee icing and walnuts. For coconut cake add 50g of dessicated
coconut. For chocolate cake add 1 tablespon of cocoa powder to the mix. Add choc chips to
the mix for double choc cake.

If you make a large cake sandwich together wih cream, butter cream, fruit, (passion fruit is
good) jam and cream. Decorate cup cakes with white or coloured icing and sweets, try dolly
mixtures, mini marshmallows, smarties, chocolate buttons. Have fun.

Useful Ingredient. Cherry Tomatoes in rich tomato j uice. Price around 50p.

Great for the fastest pasta sauce ever. Open the can, heat through and season, tip over your
pasta. Add grated parmegiano, a little rocket and some ciabatta bread drizzled with good
virgin olive oil. | bought Tescos but most stores do their own make.

I’'m really pleased to send you my newsletter and | hope you find the news and info interesting and
useful. If you are no longer interested in receiving this type of information or have received it in error,
please let me know and | will remove you from my list. | would also like to spread the word, so please
feel free to pass this newsletter on to anyone who you feel would be interested in food news.



