
 
Turmeric and Honeycomb Mousse  
 
Honeycomb  
 
200g caster sugar  
180g golden syrup  
2 tsp bicarbonate of soda  
Method  
Heat the sugar and golden syrup in a pan until the turn amber coloured (5-8 minutes). Mix in the bi 
carb and pour into a lined tray. Leave to cool. – be careful not to bur yourself! 
  
Honeycomb Mousse  
 
6 egg yolks  
150g golden syrup  
200g caster sugar  
50ml water  
180g white chocolate  
1 tsp turmeric powder  
1.1L double cream  
100g honeycomb powder (blizted)  
 
 
Method  
Heat golden syrup, sugar and water in a saucepan until all the sugar is dissolved. Put the yolks into a 
small whisking machine and pour in the boiled syrup mix slowly and add the turmeric.  
Melt the white chocolate.  
Whisk the cream into soft peaks.  
Gradually fold the egg mix into the chocolate and fold in the whipped cream. 

 
 Flat white fish  
Serves 4  
Ingredients  
4 X 450g whole Dover sole  
55g plain flour  
Salt and freshly ground pepper  
55g unslated butter, melted  
2 lemons, halved  
Parsley butter  
115g unsalted butter  
Juice ½ lemon  
1bsp chopped fresh parsley  
Method  
Make the parsley butter first. Mix all parsley butter ingredients together and add some salt and 
pepper. Roll up in dampened greaseproof paper to a sausage shape and place in the freezer.  
Preheat the grill.  
Remove black skin from the Dover sole – to do this, dip the tail into boiling water and then using the 
back of a knife, scrape from the tail end to loosen the skin. Hold down the fish, and holding the skin, 



pull firmly. All will come away. Turn the fish over and carefully remove the scales from the fleshy 
side. Remove the head (optional) and then cut the side fins with scissors. Wash and dry well.  
Season some flour with salt and pepper and dip the fish – skin side – into the flour. Shake off the 
excess flour and place on a grilling sheet, floured side up. Brush with melted butter and grill on one 
side for 5-6 minutes.  
Take the parley butter from the freezer and cut into thin slices with a warm knife. Lay two slices on 
each sole and allow to melt.  
Serve with half a lemon. 

 
Ceviche of Plaice  
 
Serves 4  
Ingredients  
1 large red onion, thinly sliced  
600g Plaice fillet  
1 portion of Amarillo Chilli Tiger’s milk  
Coriander leaves, finely shopped  
1 limo chilli, deseeded and finely chopped  
1 sweet potato, cooked and cut into small cubes  
Fine sea salt  
 
Method  
Wash the red onion and leave to soak in icy water for 5 mins. Drain and spread out on clean kitchen 
paper to remove excess water and place in the fridge. (this reduces the strength of the onions and 
leaves them nice and crisp!)  
Cut the fish into strips and place in a large bowl. Add salt. Leave this for 2 mins and then pour over 
Tiger’s milk and combine ingredients together. Leave the fish to marinade for 2 minutes.  
Add the onions, coriander, chilli and sweet potato to the fish. Mix (gently) and taste to check the 
balance of ingredients.  
Serve immediately 

 
 Peppered Venison Steak  
 
Ingredients  
 
4 Venison noisettes cut from a pave of rump  
1 tsp each of black, green and white peppercorns  
Knob of butter  
A little oil  
1 small glass of Brandy  
1 tsp redcurrant jelly  
1 tbsp double cream  
Salt  
 
Method  
 
Coarsely grind all peppercorns and spread them out onto a plate. Press the noisettes onto the 
pepper, one side at a time, so that they are evenly coated. (not too much, more of a scattering of 
pepper)  



Melt the butter in a large frying pan with a little oil to stop it burning. Fry the noisettes over a 
medium heat for just over a minute on each side – for medium rare, and season with a pinch of salt.  
Just before removing the Venison, flambé by pouring in the brandy and tilting the pan to the gas 
flame to set fire to it (or use a match). When the flames have died down, remove the meat to a 
warm plate to continue with the sauce.  
Scrape and shake the pan to deglaze and add the redcurrant jelly. When it has melted and the juices 
have reduced to a syrup, stir in the double cream. Allow to bubble and reduce.  
Now take the pan off the heat and pour the sauce over the noisettes. 

 

 

 

 


