
Half dozen pickled oysters, oyster cress, caraway toast 

 

 100ml white wine 

 6 oysters and juice 

 1 shallot, chopped into 

rings 

 3 star anise 

 3 sprigs tarragon 

     Kilner Jar 

 

To serve: 

 Caraway seed toast 

 Oyster leaf salad 

 

 

Method 

1. Open oysters and clean away any shell. 

2. Place the oysters, tarragon, star anise and shallot rings 

alternatively in the kilner jar. 

3. Boil the oyster juice with the white wine and pass onto the 

oysters. 

4. Seal the jar immediately and leave to cool before 

refrigerating. 

 

Matjes Herrings 
 
Ingredients 

 10 pickled matjes herring fillets  
 2 medium red onions, chopped fine 
 Finely chopped fresh dill sprigs 
 60ml red-wine vinegar 
 freshly ground black pepper to taste 
 120ml vegetable oil 
 Accompaniment: boiled small new potatoes 

Preparation  



1. Rinse herring under cold water and pat dry with paper towels. Cut 
fillets crosswise into 3/4-inch pieces. 

2. In a bowl arrange some herrings in one layer. Top herring with a 
layer of some onions and sprinkle with some dill. Layer remaining 
herring, onions, and dill in same manner. 

3. In a small bowl whisk together vinegar, pepper, and salt to taste 
and add oil in a stream, whisking until emulsified. Pour dressing 
over herring mixture. Chill herring mixture, covered, stirring 
occasionally, at least 8 hours and up to 2 days. 

4. Serve herring with potatoes. 

 

To home pickle the herring 

Ingredients 
 

 75g kosher salt 
 1.2L water, divided 
 450g herring fillets 
 470ml distilled or white wine vinegar 
 57g sugar 
 1 teaspoon mustard seed 
 2 teaspoons whole allspice 
 2 teaspoons black peppercorns 
 3 bay leaves 
 3 cloves 
 1 lemon, thinly sliced 
 1 medium red onion thinly sliced 

 
Instructions 
 
1. Heat 1L of water enough to dissolve salt. Let this brine cool to 

room temperature. When it does, submerge the herring fillets 
in the brine and refrigerate overnight, or up to 24 hours. 
Meanwhile, bring the sugar, vinegar, the remaining water and 
all the spices to a boil. Simmer 5 minutes, then turn off the 
heat and let this steep until cool. 
 

2. When the herring have brined, layer them in a glass jar with 
the sliced lemon and red onion. Divide the spices between your 



containers if you are using more than one. Pour over the 
cooled pickling liquid and seal the jars. Wait at least a day 
before eating. Store in the fridge for up to 1 month. 

 

Salmon Ceviche 

Ingredients 

 1/4 teaspoon caster sugar 
 2 1/2 tablespoons sea salt 
 1/2 teaspoon chilli paste or sauce 
 4 tablespoons fresh lime juice 
 1/4 teaspoon fresh ground pepper 
 1/4 teaspoon cumin 
 4 tablespoons extra virgin olive oil 
 1 clove garlic, finely chopped 
 4 tablespoons finely chopped red onion 
 1 ripe tomato, finely diced 
 2 tablespoons finely chopped fresh coriander 
 450g very fresh salmon fillets (sushi-grade preferred), thinly 

sliced 
 1 avocado, sliced 

Method 

1. In a large bowl dissolve the sugar, salt and chilli paste in the 
lime juice. Season with pepper and cumin. Stir in the olive 
oil, garlic, onion, tomato and coriander. Gently mix in the 
salmon, then cover and refrigerate for 4 hours. 

 
2. To serve, drain the excess liquid from the salmon, then 

gently stir in the avocado slices and allow to rest at room 
temperature for 15 minutes.  

 

Beetroot and Gin cured Salmon 
Ingredients 
 
1 side of salmon, skin on, but trimmed and pin boned 
 
For the marinade 



 
2 raw beetroots, peeled and grated 
50g fresh horseradish, peeled and grated 
60g Maldon sea salt 
60g caster sugar 
50ml Hendricks gin 
6 Juniper berries 
 

1. Mix all the marinade ingredients thoroughly 
 
2. Place salmon on a tray. The tray will need to have reasonable 

sides – the marinade will release the salmon’s water content.  
 
3. Cover the salmon fillet with the beetroot marinade, wrap the 

whole tray in cling film. Leave to marinate for 24 hours in the 
fridge. 

 
4. Thereafter, scrape off the beetroot cure and discard. Carefully 

rinse the whole salmon fillet under a cold running tap –which 
washes off the excess saltiness. 

 
5. Thinly slice the salmon from its skin.  

 
Nutella Roulade 
 
Ingredients 
 
6 eggs, separated 
175g caster sugar 
300g of nutella, plus extra for spreading 
2 tbsp cocoa powder, plus extra for decoration 
300ml double cream 
Handful of hazelnuts, crushed 
 
Method 
 
1. Preheat the oven to 180c and grease and line a high sided 
baking tray/swiss roll tin with greaseproof paper. 
 
2. Melt the nutella for about 20 seconds in the microwave and set 
to one side 



 
3. In a bowl whisk the egg whites until they are stiff, but not dry 
 
4. In a separate bowl beat together the egg yolks and the caster 
sugar for about 2-3 minutes until combined, creamy and smooth 
 
5. Gently stir the nutella into the egg yolk/sugar mixture until 
combined, then add two spoonfuls of the egg white mixture to 
loosen it. 
 
6. Add the rest of the egg whites and carefully fold in until 
everything is mixed together 
 
7. Sieve in the cocoa powder and give a final stir 
 
8. Pour the mixture into the tray and make sure evenly spread. 
Bake in the oven for 25 minutes 
 
9. Leave to cool completely. Meanwhile whip the cream until it 
holds it shape, then stir through the crushed hazelnuts. 
 
10. Once the sponge is completely cool, turn on to a sheet of 
greaseproof paper, then peel off the greaseproof paper that's on 
the bottom of the sponge 
 
11. Leaving a 2cm border around the edges, spread a thin layer of 
nutella onto the sponge and then spread out the whipped cream 
so it's even. 
 
12. With one of the shortest sides facing you make a small slit with 
a knife (don't go all the way through) into the sponge, this will 
help with the first roll. Gently continue to roll tightly, using the 
greaseproof paper to help you - pulling it away from you whilst 
you roll 
 
13. Decorate with a sprinkling of cocoa powder 
 

 

 


