
MASTERCHEF 
 

Rabbit Loin wrapped in Serrano Ham, with Cockles, Cauliflower Puree, Samphire and a 
Cockle Vinaigrette 

 
RECIPE FROM NATALIE COLEMAN 

 
 

Serves 4 
Prep time: 15 minutes 

Cooking time: 20 minutes 
 
Ingredients  
 
Rabbit Loin 
4 large rabbit loins 
Salt 
Pepper 
8 Slices of good quality Serrano ham 
 
Cauliflower puree 
1 Cauliflower 
100ml Milk  
200ml Double Cream  
Salt 
Pepper 
 
Cockles & Samphire 
400g Cockles 
1 tbsp plain Flour  
100g Samphire  
 
Cockle Vinaigrette 
4 tbsp Olive Oil 
2 tbsp Cider Vinegar 
1 Shallot 



Bunch of Dill  
1 lemon (squeeze) 
Salt 
 
Method 
 
Preheat Oven to 180c 
 
Rabbit Loin 

1) Season the loins with a tiny bit of salt, and a good grind of pepper.  
2) Roll each loin in two slices of Serrano ham.  
3) Fry in a pan for 1-2minutes just to colour the ham, then put in the oven at 180c for 

10minutes.  
4) Then take the rabbit out and rest for about 4-5minutes. Pour the juices from pan 

over the rabbit. 
 
Cauliflower puree 

1) Chop up the Cauliflower finely and in pan cover in half milk and half cream and then 
add a pinch of salt.  

2) Bring to boil and simmer for about 8-10mins until tender. Drain reserving the 
cooking liquor. 

3) Put into the food processor with a third of the cooking liquor.  
4) Add more liquor to make a smooth puree.  
5) Season with pepper and a little more salt to taste.  

 
Cockles & Samphire 

1) Put the cockles in water with a few tablespoons of Flour (so it draws out the grit) and 
leave until ready to cook.  

2) Heat a pan on the stove and add the cockles and samphire with 100ml water. 
3) Cover with a lid and let steam for 5 minutes.  
4) When the cockles open remove from the heat as you don’t want to overcook them. 
5) Strain the juice into a bowl.  
6) Keep the Cockles and Samphire aside till ready to plate. 

 
Cockle Vinaigrette 

1) Mix 4 tbsp olive oil and 2 tbsp cider vinegar in a bowl.  
2) Next, in a separate bowl, chop a shallot and a bunch of dill. Then add some of the 

reserved cockle juice to the shallot & dill and gradually whisk in the vinegar/oil 
tasting as you go. You may need to add or reduce the quantities. 

3) Add a squeeze of lemon and a little pinch of salt. 
 
To plate 

1) At 12, 4 & 8 o’clock put a spoon of the cauliflower puree.  
2) Next to each portion of cauliflower place a slice of the rabbit [3 in total] next to the 

rabbit put two cockles out of shell and 1 cockle in shell.  
3) Scatter 3 pieces of samphire over the rabbit/cockles and drizzle with the vinaigrette.  

 


