
Smoked Mackerel Rarebit 

 

Serves 4 

 

Ingredients 

50g Flour 

50g Butter 

250ml strong beer, warmed 

250g strong cheddar, grated 

2 tsp English mustard  

2 tbsp Worcestershire sauce 

200g smoked mackerel fillets, skin peeled & flaked with a fork 

Black pepper 

4 large slices of bread 

 

Method 

1. In a small saucepan melt the butter and make a roux with the flour. 

Cook for a couple of minutes, stirring to prevent the roux from burning. 

Stir in the warm beer until you have a thick but smooth sauce.  

Add the grated cheese and stir until melted. Should now be a thick paste. 

Mix in the mustard & Worcestershire sauce and flaked Mackerel.  

Season with black pepper. 

 

2. Lightly toast and butter the bread, then pile up with cheesy mixture on each 

slice. 

 

Cook under a hot grill for a few minutes until browned and bubbling. 

 



Slow Roast Belly Pork. Sweet Potato Confit 
 

 

FOR THE PORK 
2kg belly of pork 

2tsp Chinese five spice powder 

Salt and freshly ground pepper 

1 large red chilli, chopped 

1 tbsp grated root ginger 

6 heads green pak choi 

8 tsp oyster sauce 

 

FOR THE SWEET POTATOES 

CONFIT 
1kg sweet potatoes, diced 

olive oil, for cooking 

2 garlic cloves, peeled 

½ bunch of coriander, chopped 

1 red chilli, chopped or sliced 

salt and freshly ground pepper 

 



 

 

Pre heat the oven to 170°C. Score the skin of the pork and place in a roasting tin. Sprinkle 

the fat side with Chinese five spice, salt and freshly ground pepper, drizzle over a little 

sesame oil and bake in the preheated oven for around 3 hours. Allow to rest before slicing. 

 

For the sweet potato confit, put the sweet potatoes in a pan and cover with olive oil. Add in 

the garlic and cook slowly. Once the potatoes have become tender drain off any excess oil, 

sprinkle with coriander, chilli, salt and freshly ground pepper. 

 

In a very hot wok stir fry the chilli and ginger for 2 minutes then add in the pak choi and 

oyster sauce and cook for 5 minutes. 

 

Serve the sliced belly pork over the stir fried pak choi, with the sweet potato confit and with 

crisp crackling on top. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Crème Caramel 
 

Serves 4 

 

INGREDIENTS 
570ml milk 

110g granulated sugar 

4 eggs 

4 tbsp water 

2 tbsp caster sugar 

a dash vanilla essence 

 

 

METHOD 
1. Preheat the oven to 150°C. Place a soufflé or other oven proof dish in the oven to 

warm. 

2. In a heavy saucepan add the granulated sugar and water and allow to melt together 

slowly over a low heat. When they have combined, turn up the heat and boil the 

mixture until it becomes a brown toffee. Pour into the warmed dish, tipping the dish 

so that the bottom and sides are well coated. Leave to cool. 

3. Using a wooden spoon, beat together the caster sugar and eggs. 

4. In a saucepan heat the milk slowly. Just before it begins to boil, add it into the egg 

mixture, with a dash of vanilla essence and mix well. 

5. Strain the mixture into the cooled caramel coated dish. 

6. Fill a roasting tray half way up with hot water. Sit the dish in the bain-marie and cook 

for 1 hour or until the custard mixture has set. 

7. Allow to cool before turning out onto a serving bowl. 

 


