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WELCOME

Mum's the Wora \J

ARCH MARKS the start of spring, and
| \ / I brings with it a day to celebrate those most
important women in our lives: our mums.
To honour these inspiring women, we re letting the
ladies shine this issue, with family dinner recipes from
Rachel Allen’s latest book, Recipes from my Mother,
pp.14-21, and healthy bites from skincare guru Liz
Earle, pp.26-33, that help your inner beauty show. Plus, food
blogger Emma Hatcher shares her recipes for beautiful
sweet treats that are perfect for those with a delicate | _AN !NDULGEHT ' '
digestive system - and those without, pp.38-45. ESCAPE FOR TWo
For those struggling for inspiration for a Mother’s Day gift, cﬂgﬁ:“*
check out our round up of treats to spoil mum with, pp.23-25.
featuring indulgent spa retreats and the best afternoon teas
around. Or for that homespun charm, create your own afternoon
tea with a tasty jam or chutney from one of our favourite artisan preserve
producers, p.47/.
If you're wondering if it may finally be time to revamp your kitchen, be
inspired by our guide to top independent Scottish interior designers, p.35.
And as the warmer weather rolls in, take a stroll down Broughton Street and
work your way through our favourite
bars, restaurants and cafes on this
haven for boutique eateries, pp.53-b4.
Or, if it's time for a treat, check out our
reviews, pp.56-57, and be inspired to
try dining out somewhere new.
So shake up a cocktail, like Mike
McGinty's award-winning Bell of
Jalisco, p.63, and toast to your mum
this March.
Sue Hitchen, Editor

CONTRIBUTORS

Rachel Allen Liz Earle MBE Emma Hatcher Mike McGinty
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3x UNIQUE
GINS

SHARE YOUR
THOUGHTS

JOIN OUR

ATRULY INCLUSIVE BUY THE KIT.
CONCEPT: WHERE SAVIOR THE GIN.
YOU GET TO DECIDE PICK THE WINNER.

—SIPS

TASTE, SAYOUR & REVIEW
BE A PART OF CRAFTY DISTILLERY

THE INCLUSIVE DISTILLERY BUY YOUR ‘CRAFTY SIPS' TASTING KIT
Crafty Distillery, based in the heart of Galloway in 3x unique variations of our gin (in 50ml bottles)
south West Scotland, is on a mission to create tasty, 1x bottle of Walter Gregor's Scottish Tonic Water
honest spirits for everyone who likes a tipple. 1x set of unique Crafty gin stickers
1x set of instructions
After foraging half of the Galloway countryside 1x FREE tour around our distillery

ind sampling botanicals from all over the world, we

have finally settled on a concept for our first gin. £20 per kit
All we need now is your taste buds. Buy today: www.craftydistillery.com/ #craftysips
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BOOKS, TV & WHAT'S ON FOODIES

Cooking the books

. - Cooking Tonight
Alex Q
Hn“}' VOO

Alex Hollywood,
Hodder and

— \ Stoughton, £25

Alex Hollywood's fuss-

free approach to cooking

takes away the stress of the weeknight

dinner and brings back the oomph to

your family meals.

Bake: 125 Show-
- ~ Stopping Recipes,

"' :‘ Made Simple

=¥ | Lorraine Pascale,

ggﬁ Bluebird, £20
" Let Lorraine Pascale lead
the way to creating your best bake yet
with her classic, sophisticated recipes.

Paul Hollywood City Bakes

Follow Paul Hollywood as he bakes his way around the globe
in season two of Paul Hollywood City Bakes. This season, he
travels to a new array of exciting locations to find his baking

Lizzie Loves
Healthy Family Food

£14.88
Lizzie King is here

b JH M
HEALTHY
FAMILY

Foob e

to keeping a busy, fussy family
healthy with her quick, tasty and
nutritional recipes.

What’s on

SPRING WINE
WEEKEND

11-13 March, Isle of
Eriska

Join Nick Adams,
one of the 350 masters of wine
around the world, for a spring
getaway to the luxurious private
Isle of Eriska for a two night

wine weekend. Experience the

ultimate in decadence and sample
- are invited to sample over 100
. gins, chat to industry experts,
- snack on tasty bites and bond
- with fellow gin fanatics at this
. exciting event.

Adams’ handpicked selection

of incredible wines alongside

an eight course paired menu,
prepared by Michelin-starred chef
Paul Leonard.

Lizzie King, Trapeze,

to help when it comes

inspiration, including Oslo, Palermo, Cape Town and San
Francisco and puts his own twist on the

recipes that have shaped the baking history

of these cities.

Paul Hollywood City Bakes Series 2
premieres on 20th March at 9pm on Food

Network UK

GIN FESTIVAL
GLASGOW 2017
3-5 March,

Glasgow
Gin lovers — get

excited. The UK's biggest, oldest
- and favourite Gin Festival makes
- it's Glasgow debut this month,
- serving up tasty tipples galore.
. Held at The Briggait, Merchant

City's cultural epicentre, guests

-----------------------------------------------------------------------------------------------------------------------------------

LAINGS'
SATURDAY
KITCHEN
11 March,
Edinburgh

Independent Edinburgh kitchen

. designers Laings invite local

. foodies to see just how inspiring

. their kitchens can be with

. their annual Saturday Kitchen

. event, based on the hit BBC1

- show. Featuring celebrity chefs
whipping up tasty delights and

. the chance to win fantastic :
- prizes from their luxury raffle, it's :
. bound to be a hit. :

-----------------------------------------------------------------------------------------------------------------------------------
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Yellow Lampshade

en.dawanda.com,
£19.27

Tonal Mugs www.cloudberryliving.
co.uk, £27.50

Yellow & White Cupcake Cases
www.candleandcake.co.uk, £3.99
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Yellow Glass Bowl

www.cloudberryliving.co.uk, £35 ‘ Wil

Enamel Milk Pan
www.eclectdesign.

com, £22

Oven Glove
www.vallila.co.uk,
£8.90



THE EDINUBURAG MALT

GLENKINCHIE

s INGLE MALIT SCOTCH YWHRISKY

SHUTTLE BUS FROM EDINBURGH

Glenkinchie distillery runs a daily minibus
service from Edinburgh city centre direct to the distillery

TRANSPORT AND TOUR FROM £22

N /
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CONTENTS \
J0HG3
LITRES y

CALL THE DISTILLERY NOWON 01875 342 012 TO BOOK

(Glenkinchie Distillery, Pencaitland, Tranent, East Lothian EH34 5ET

Telephone: 01875 342 012 - Email: glenkinchie.distillery@diageo.com
Twitter: @12distilleries * Facebook: friendsoftheclassicmalts

drinkaware www.discovering-distilleries.com/glenkinchie
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OH SO CHEESY

Mechelle Clark is expanding her cult
Aberdeen toastie shop out into the wider
world of weddings, festivals and events with
her newest associate - The Meltmobile. This
innovative take on the food truck is newly
available to hire to bring the delights of
Melt's golden grilled sandwiches to guests
everywhere - after all, what party can't be
improved by a little melted cheese?
www.facebook.com/meltaberdeen

--------------------------------------------------------------------------------------------------------------------

: CHERRY

: NICE

. Sharpam Park, the

: champions of British

: spelt, have done it

: again with their new
Cherry & Berry Spelt

: Flakes. Bursting with

. flavour and sure to

- give you that much- :
: needed morning boost, :
- this tasty cereal is

: bound to brighten up

‘ your March - and your : |
breakfast table. . i _

| www.sharphampark. TOP OF THE CLASS

: com . For asmall place, Scotland packs a world

: . class foodie punch. Eight of Caledonia's

: own restaurants have recently been named
beer, Fallen Brewing have begun to : in The Sunday Times Top 100 Restaurants
move all of their much loved IPAs into ! SiARR ity in the UK, including Alchemilla and Cail
cans. Not only are these handy sized : ISPELT FLAKES & : Bruich in Glasgow, and Edinburgh’s Ondine
brews perfect for sipping at home, their : = F : and The Gardener’s Cottage, as well as
new canning line doubles the capacity : new Leith hotspot Norn, headed by Scott
of this local brewery — meaning that +  Smith, which catapulted onto the scene
more beer is on its way. just last year.

www.fallenbrewing.co.uk ——————— . www.thetimes.co.uk

CRAFTY
CANNING

Marking a new era in craft

SHARFHAM "ANE
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: JUST THE TONIC

: Bon Accord, icons of the Scottish soft drink scene, have

- relaunched their signature tonic water in new, smaller 200m|

bottles. Better suited for a single serving of the classic G&T,

- these fun-sized bottles are perfect for home use, and the

: subtle, naturally produced flavour of the tonic makes an ideal

: pairing for any of Scotland’s many fine gins.
www.bonaccordsoftdrinks.com

..................................................................................................
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tri fit for royalty
at Mingary Castle

TO ENTER

For your chance to win
this great prize, simply
answer the following
question:

XPERIENCE a dramatic

escape like no other at the

stunning historic Mingary
Castle. Taking pride of place on
the west coast of Scotland since
the 13th century, this impressive
landmark has recently been
painstakingly restored from
crumbling ruins to a statuesque
dwelling that outshines even its
former glory.

Focused on staying true to the
comfort and warmth of Highland
hospitality, the winner and their
guest will have every need catered
for by the welcoming staff, who are
well versed in the best spots for
wildlife watching and kayaking to

llllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllll

T&C: Entries must be received by March 31st. Prize is valid for a one night stay for two guests with dinner and breakfast, with 1 bottle of wine and
complimentary tea & coffee. Additional drinks are extra. Subject to availablity. The prize must be redeemed by 20th December 2017, excluding
September & October 2017 Entrants and guest must be 18+. No cash alternative. Non-transferrable. Editor’s choice is final.

appreciate the surrounding scenery.

Then take some time to relax

in one of the four luxurious and
unique suites available, each with
glamorous four poster beds and
awe-inspiring views.

Plus, the lucky winner will
experience Mingary's unigque dining
style, where all guests are invited to
come together for communal dining
in the castle dining room where
you'll feast on their creative set
menu focused on taking advantage
of local produce and the wealth of
local ingredients. Enjoy your
evening with a complimentary
bottle of wine and feel like royalty
at Mingary Castle @

[ REREEEEERNESEEEEREENESEEEEENE SN EEERNENEEEERENRERERNRERERENHSERMENSENRE:SHSEHMERY

Which century
was Mingary
Castle built in?

To win you must
either like our page

on Facebook and
send us a message
with your name and
email address or email
your details to enter@
foodiesfestival.com
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Dear
Mum

Rachel Allen shares her comforting family recipes, inspired
by cooking for her kids and her own mum’s cooking

grew up in Dublin with a sister, an
Irish father and a mother from
Iceland. I've always been very proud
of my half-lcelandic and half-Irish
heritage. | count myself fortunate in that
it was a very happy home with lots of
good food. My favourites were the kinds
of dishes that many people call comfort
food - roast chicken, stews and casseroles
- for which there is rarely a traditional
Irish recipe. My mother seemed to quickly
master the Irish flavours and cooking
techniques, however, one of my favorite
Icelandic foods that Mum often used to
eat and we enjoyed on holidays in Iceland
is hardfiskur - the salted dried fish. | can
still remember we used to eat it cold,
spread with salted butter, as did my
Mum when she was young. It’s still really
popular there and although it's more often
eaten as a snack, it is sometimes heated
in soups and stews.

Looking back on it now, | am so
appreciative of the fact that | got to sit
down at the table to enjoy these meals with
my family and catch up on what happened
during the day. It's one thing that my
husband, Isaac, and | insist on now with
our children - for me it's one of the most
important times of the day.

| get such pleasure when | see my
children enjoying really good food, whether
it's fish that they've caught, filleted

and cooked themselves, shrimp that
my daughter learnt how to peel and
demolish by the dozen from her great-
grandmother, or the seeds that they've
planted and watched turn into sweet,
crunchy carrots or cucumbers. | hope
that they'll get the opportunity to teach
and inspire future generations, passing
on the appreciation and joy that there is
to be had from great food.

As well as chatting to my own mum
about the food that she loved as a child,
I've been lucky enough to get wonderful
stories and recipes from some of my
friends, and indeed my mother-in-law
Darina, about the food that was cooked for
them by their mothers.

I've always been fascinated by what
makes people the way they are. We are
like very complex, colorful tapestries, and
as with every other living being, no two
of us are exactly the same. We are all, of
course, a product of two different people,
but who we are as actual individuals goes
deeper and is much more interesting
than that. The place where we grew up,
the climate, the cultures, the traditions
and, not least, the food we eat all play a
part in weaving together the fibres that
make us who we are.

| hope you enjoy these recipes, and feel
inspired to pass them down to the next
generation.
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Pan-fried duck breast with lazy glaze

I'm always drawn to this deliciously easy sweet-sour duck with
lazy glaze - it makes me a very happy girl.

Serves 4

4 duck breasts, skin on
Sea salt
Freshly ground black

pepper

For the glaze

6 tbsp apple jelly

6 tbsp sloe gin or
redcurrant jelly

6 tbsp duck or chicken
stock, or use water
30g (1Y%a0z) butter

»

from

i . I
i
>~ )

i

Recipes from Recipes
From My Mother by
Rachel Allen, published by
Harper Collins, £20

16 | foodies

® First, score the fat on the duck breasts with a
small, sharp knife, being very careful not to cut into
the flesh. Season the duck, then place, skin side
down, in a cold, heavy frying pan.

® Put the pan over a low heat and allow the fat to
render out of the duck and the skin to go a nice
nutty brown colour. This can take 15-20 minutes.
Then turn the breasts over to brown the flesh on
the underside and the edges. When the duck is
cooked to your taste, drain off all the fat and set the
duck aside in a warm place to rest for 10 minutes.

® Next, make the glaze. Put all the ingredients into a
small saucepan over a medium heat to dissolve and
bubble into a shiny glaze, then boil, uncovered, until
the sauce has reduced by about one-third. Taste for
seasoning.

® Slice the duck breasts thinly, arrange on a plate
and serve with the glaze spooned over.
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Smoked haddock, |
black pudding and leek gratin

This big, hearty gratin is a meal in one dish.

Serves 4 ® Start by putting the potato, nutmeg, thyme,

. garlic, cream and milk in a saucepan with a pinch
350g potatoes,in5mm  : of salt and pepper. Cover and bring up to a gentle
slices . simmer, then set aside to infuse.

A tiny pinch of grated . ® Preheat the oven to 180°C. Melt the butter in a
nutmeg - frying pan over a medium heat. Add the fish, leeks
1 sprig of thyme and black pudding and sweat gently to soften for
1 garlic clove, crushed - 8-10 minutes, then season with salt and pepper.
250ml double cream ® Transfer the fish mix to a 1 litre pie dish. Remove
125ml milk . the sprig of thyme from the potato and layer the
25g butter - discs of potato over the fish mix in the pie dish.
250g smoked haddock, Pour the creamy milk from the saucepan over

cut into 1cm pieces - the potato and fish. Bake in the oven for 40-45
175g leeks, sliced into minutes until golden on top and bubbling.

5mm half rings . ® Serve with green vegetables or a green salad.
125g black pudding, :

quartered lengthways
then cut into chunks
Sea salt and freshly
ground black pepper

To serve

Green vegetables or
green salad

18 | foodies
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Wild garlic soup

A vibrant green soup that makes you feel good just looking at it, not to mention
eating it! Use the wide-leaf wild garlic, ramson, or the three-cornered leek with
the narrow leaves, both in season in spring.

Serves 6

25g butter

2 potatoes, diced

1 onion, chopped

1 litre chicken or
vegetable stock

2 large handfuls of wild
garlic leaves, roughly
chopped

110ml regular or double
cream

Sea salt and freshly
ground black pepper

To serve
Crusty bread

® Melt the butter in a large saucepan over a
medium heat. When foaming, add the potatoes and
onion, and toss in the butter until well coated, then
season with salt and pepper.

® Turn the heat down, cover the pan and cook for
10 minutes or until the vegetables are soft, stirring
regularly so that the vegetables don't stick and
burn.

® Next, add the stock and bring to a rolling boil,
then add the wild garlic leaves and cook for 2
minutes or until the leaves have wilted. Don't
overcook the soup at this stage or it will lose its
fresh green colour and flavour.

® Immediately pour into a blender and whiz until
smooth, then return to the clean pan, stir in the
cream and taste for seasoning.

® Serve hot with crusty bread.
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BRITANNIA

Are you looking for the perfect The Queen’s former floating Exquisite cuisine is served in
venue for a very special celebration? palace can be hired exclusively The State Dining Room where
for the evening and makes a truly Her Majesty once entertained
unique and impressive venue for a world leaders and celebrities.

special birthday or anniversary.

Once home to Her Majesty
The Queen and the Royal Family,
The Royal Yacht Britannia is now one You and your guests will be
of the most luxurious private dining treated like royalty for an evening
venues in the world to remember forever!

Registered charity: SC028070

CORO

the chocolate café .
chocolate - : 5 =
always Offering a wide range of chocolate based sweet
understands treats, we pride ourselves on offering a ﬁ.ln and
sharing chocolate experience. e
WHERE WE ARE £
’ LI
= Hg;:;ift;“t With the option to create your own, waffles,
EH35 jg | crepes or pancake stack to dunkl-r’l'g fresh fruit
0131 629 3050 into a chocolate fondue your sur’e to get your
chocolate fix at Coro. {
13 Frederick St YL e
Edinburgh "
EH2 2EY

0131 2254477

WWW.COROCHOCOLATE.CO.UK

f Y



MOTHER'S DAY TREATS

No one works harder than mums, so spoil yours
with an indulgent day out this Mother’s Day

SPA RETREATS

STOBO CASTLE

Stobo, Peeblesshire, EH45 8NY
www.stobocastle.co.uk

Let your mum know how much she
means to you with Stobo Castle’s

renowned Luxury Spa Day package.

Unwind with a stroll through the
beautiful Japanese Water Gardens
before taking full advantage of
their fantastic spa facilities with an
indulgent treatment. Finish off in
their elegant dining room to chat
over Champagne Afternoon Tea,
feeling rejuvenated and relaxed.

ATHOLL PALACE

Pitlochry, Perthshire, PH16 5LX
www.athollpalace.com

Whisk mum away for a pamper
session at Atholl Palace’s Lavender

. Spa. Their Relax Spa package is

. perfectly suited for some peaceful
. bonding time, featuring a Lava

. Shells Massage and mini facial, as
. well as time to relax in the thermal
. pool, and a classic afternoon tea in
. the Verandah Restaurant with views =
. across the Tummel Valley.

. FAIRMONT ST ANDREWS

. St Andrews, KY16 8PN

. www.fairmont.com

. For a luxurious treat, head to

. the five-star spa at Fairmont St

. Andrews for their Mother's Day

. package. Mum will be spoiled with
. her choice of treatment, before

- the two of you can glam up with

. an OPI manicure while sipping

. on aglass of prosecco. The fun

. doesn't stop there either, with their
. Savoy Afternoon Tea Experience

From top: Atholl Palace,
Stobo Castle




Dine is Edinburgh’s award-winning luxury brasserie and cocktail bar. Menus are designed
by Michelin chef Stuart Muir using fresh, local and sustainable produce with fine wines,
champagnes and seasonal cocktails available.

DINE WITH WINE WEEKENDS

Saturday 12 noon - 3pm / Sunday 12 noon - 4pm
2 people / 3 course meal / 1 bottle of house wine / £42.50

MARKET & LUNCH MENU

Monday-Friday 12-3pm / 2 courses £13.50 / 3 courses £17.50 / inc tea or coffee
Monday - Saturday from S5pm* / 2 courses £14.50 / 3 courses £17.50

COCKTAIL CLUB

This new exciting monthly club showcases the very best in seasonal cocktails, with brand takeover
nights, cameo appearances from bartenders around the city and exclusive tasting masterclasses,
with Dine’s talented mixologists at the helm.

Third Monday of every month, 6.30-9.30pm / £10 per person for three cocktails.

CHAMPAGNE FRIDAYS

Available from midday, House bottle of champagne just £35.

*6.30pm is the last sitting for our Market Menu on a Friday or Saturday evening

RESERVATIONS - 0131 218 1818 * DINEEDINBURGH.CO.UK

Dine, Saltire Court, 10 (1F) Cambridge Street, Edinburgh, EH1 2ED



AFTERNOON TEA

THE BALMORAL

1 Princes Street, Edinburgh, EH2
2EQ

www.roccofortehotels.com

Well known for its signature glamour

and famous location at Number

1 Princes Street, afternoon tea

at The Balmoral's Palm Court is

the ultimate gift for the mother

who lives for luxury. Sip vintage
champagne to the soothing sounds
of their in-house harpist while you
nibble on classic and contemporary
savouries, handmade scones and
seasonal pastries.

a guaranteed hit, featuring
stunning treats served in the
newly refurbished Atrium
Lounge.

BLYTHSWOOD SQUARE
11 Blythswood Square,
Glasgow, G2 4AD

For a unique Mother's Day
treat, Blythswood Square
are hosting a new take on

afternoon tea, held in their very

- own cinema with prosecco and
popcorn followed by a screening
. of Mamma Mia or Dirty Dancing.
. Ifit's a more relaxing day out

: you're looking for, their fabulous
- paired spa experience combines
a luxury bespoke treatment with
- a fun Rhassoul mud experience
. for two.

: THE COLONNADES AT THE

. SIGNET LIBRARY

- Parliament Square, Edinburgh,

- EH11RF

- www.thesignetlibrary.co.uk

- Recognised as one of Edinburgh’s
- finest afternoon tea spots, this

. gloriously decadent 19th Century
- building is the perfect setting for

- your mum to enjoy a day that's all
. about her. With expertly created

- seasonal savoury and sweet bites
. to enjoy, all served upon bespoke
. silver tea stands, and even their

. own Signet tea blend, it's bound to
- impress.

www.blythswoodsquare.com

Blythswood Square Spa and
- Cinema Room

MOTHER'S DAY TREATS FOODIES

| THE CORINTHIAN CLUB

- 191 Ingram Street, Glasgow, G11DA
- www.thecorinthianclub.co.uk

: . Impress your mum by rolling up

- to this iconic, recently restored

. 18th century Virginia Mansion. A

. glamorous location complete with
. astunning 26 foot glass dome, it

. definitely brings the wow factor.

. Complete your tasty afternoon tea
. experience with a glass of Moet

- and we guarantee you'll have a

. very happy mummy.
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Inner

've been researching and writing
on many areas of wellbeing since
1985, when | started as a junior
health and beauty writer for the
glossy monthly magazine Woman's
Journal. Since then, I've spent most of
my working life investigating botanicals
(especially for skincare!) and other
natural ingredients and strategies
that can help make us feel good and
look better. It's great to get back to
publishing.

Since launching my Wellbeing
magazine, the team and | have created
so many wonderful recipes, natural
health, beauty, home and craft ideas
that | wanted to gather the most-loved
and best of these together in one

glow

These recipes from Liz Earle MBE show you how to amplify your
beauty from within with the help of fresh, seasonal ingredients

beautiful book. For me, wellbeing is

all about balance, so from skin-saving
salads to seasonal feasts to tempting
teatime treats, all my recipes use
delicious, nutritious ingredients to help
you glow from within.

Many of these recipes are my own
family favorites that | come back to
time and time again when cooking for
my children, family and friends, so I'm
especially pleased to share them. All of
my recipes are made with our greater
wellbeing in mind, using interesting,
healthy, seasonal ingredients for the
most nutritious and delicious dishes.

| hope you love these gorgeous
recipes every bit as much as I've loved
creating them.




‘All of my recipes ¥

are made with our

greater wellbeing
INn mind’
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Pomegranate lamb with Turkish
onions and giant couscous

A shoulder of lamb is one of the most flavoursome meats and this is one of my all-time
favourite meat dishes. Sometimes | slow-roast the shoulder on the bone for many hours until
all the fat has drained off and the succulent meat flakes away in pieces. Alternatively, buy a
boned and rolled shoulder from the butcher and cook this way.

Serves 4-6

1.5kg shoulder of
organic lamb, boned
and rolled

For the marinade

1 tbsp olive oil

1tbsp pomegranate
molasses

1tsp ground cinnamon
1tsp ground cumin
1tsp sumac

2 garlic cloves, crushed
Salt

For the Turkish onions
and couscous

400g giant couscous
4 red onions, cut into
wedges

2 thsp olive oil, plus a
drizzle

2 thsp pomegranate
molasses

1tsp sumac

100g pistachio nuts,
roasted and roughly
chopped

1 pomegranate, seeds
removed

Handful mint, roughly
chopped

Large handful
coriander, roughly
chopped

Squeeze of lemon
Yoghurt, to serve

. ® To make the marinade, mix the olive

oil, pomegranate molasses, spices,
crushed garlic and a good pinch of salt
to make a paste. Unroll the lamb, rub all
over with the marinade, cover and leave
to stand for at least 30 minutes.

® Preheat the oven to 180°C. Heat a
griddle pan to hot, put the lamb skin-side
down on the hot griddle and cook for 5
minutes, then flip it over and cook for a
further 5 minutes. Transfer to a baking
tray and continue cooking in the oven
for 25 minutes. (This will give you pink
lamb, so leave in the oven for another
10 minutes if you prefer your lamb less
pink). Remove from the oven, cover
loosely with foil and allow to rest for 15
minutes.

@ \While the meat is resting, cook

the couscous according to packet
instructions, drain and set aside.

@ Return the griddle pan to the heat and
put the onions, cut side down, into the
pan, and cook for 5-10 minutes, turning
to char all sides. Once cooked, transfer
to a plate and drizzle over the olive oil,
pomegranate molasses and sumac. Stir
the pistachio nuts, pomegranate seeds,
chopped herbs and cooked onions
along with any resting juices into the
couscous. Add a squeeze of lemon and
a glug of olive oil and seasoning to taste.
® Carve the lamb into thick slices, then
plate up the couscous with the lamb on

top and a dollop of yoghurt to the side.
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Beetroot, freekeh & goats cheese salad

This is an incredibly good combination, with the lightly roasted, sweetly caramelised
beetroot perfectly off-set with the tang of fresh, creamy goat’'s cheese.

Serves 2

For the salad

400g beetroot,
scrubbed and chopped
3 whole garlic cloves,
skin on

Small bunch of thyme,
leaves only

Juice of 1 lemon

125¢g cooked freekeh
Small bunch of flat-
leaf parsley, roughly
chopped

75g soft rindless goat’s
cheese, crumbled

For the dressing

1 tsp olive oil

1 tbsp red wine vinegar
1 tsp Dijon mustard

® Preheat the oven to 200°C. Put the beetroot,
garlic and thyme in a roasting tin, pour over the
lemon juice and roast for 45 minutes. Cover the
beets with foil after 25 minutes, and continue to
cook until tender.

® |n a bowl, make the dressing by mixing the oll,
vinegar and mustard with some seasoning. Remove
the garlic from the roasting tin and squeeze the
flesh into the dressing ingredients, stir to combine,
then pour over the freekeh.

® Fold through the cooked beetroot and chopped
parsley, divide between bowls and dot the goat'’s
cheese over the top before serving.
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Watermelon, king prawn and feta salad

This starter dish is a stunning medley of fresh, exotic flavours bursting with chilli and

pumpkin seeds.

Serves 2

For the salad

8 shell-on king prawns,
raw

4 spring onions, cut
into thirds

200g watermelon,
chopped

100g feta, diced

1/2 red chilli, de-seeded
and finely chopped
Handful of mint,
roughly chopped
Handful of basil, torn

2 tbsp pumpkin seeds

For the dressing

11/2 tbsp olive oil

1/2 tsp Dijon mustard
1 tbsp red wine vinegar
Runny honey, to taste
Salt and cracked black

pepper

® Make the dressing by whisking the oil, mustard
and vinegar together with plenty of seasoning,
then adding a drizzle of honey to taste — you won't
need much as the watermelon will also provide
sweetness. Set aside.

® Heat a griddle pan over a high heat. Once hot,
cook the prawns for 2 minutes on each side until
bright pink and cooked through. Remove the
prawns from the pan and place on a plate. Then
griddle the onions for 3-4 minutes, turning to char
on all sides. Add to the prawns, then drizzle over
half the dressing and allow to stand for 5 minutes.
® Meanwhile, in a large bowl, toss the watermelon
and feta with the red chilli, mint, basil and pumpkin
seeds. Divide between plates and top with the
prawns and charred spring onions. Drizzle over any
extra dressing and serve immediately.

Liz Earle Weﬂbefng Yearbook by
Liz Earle is the perfect Mother's
Day gift. Sold exclusively at

www.lizearlewellbeing.com, £25
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AVID L DOUGLAS

Dl FEERENE IS OUR DETAIL

HAND-MADE KITCHENS

BEDROOMS

BATHROOMS

HOME OFFICES

ENTERTAINMENT ROOMS

COMMISSIONED PIECES OF FURNITURE
INSTALLATIONS THROUGHOUT SCOTLAND

7 Main Street Cairneyhill Fife KY12 8QX
nins from the Forth and Kincardine Road Bridges

: 01383 882222

) at the AGA shop, Aberdeen, Edinburgh, Glasgow and Perth www.davi d]dﬂuglﬂS.CDH]
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Heart of The Home

Let these independent designers help you create your dream kitchen

KITCHENS

PALAZZO

151-153 Main Street, Glasgow,
G717EN
www.palazzokitchens.com

The kitchen is the heart of the
home and at Palazzo they work to
make sure that your kitchen is up
to this all-important role. Whether
you're looking to browse their

llllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllll

: STOVES

i AGA

- www.agaliving.com

: Known and loved for

- their unique look, state-

. of-the-art technology
and long-lasting quality,
an AGA cooker is the
ideal accessory for the
passionate home cook.

¢ co.uk

: SCOTTISH STOVE
: CENTRE :
- www.scottishstovecentre. :

. This family business has
- 70 years of experience
under its belt, so you're

- guaranteed the best in

. quality and service in

. their trusty hands.

- extensive showroom for
inspiration or you have an idea in
- mind and just need one of their

- designers to bring it to life, there's
no reason not to have your dream
. kitchen today.

KITCHENS INTERNATIONAL

- 117 Dundas Street, Edinburgh,
EH3 5EF
- www.kitchensinternational.co.uk

: BONK&CO

: www.bonkandco.com
For a cosy, rustic look,

: try a contemporary

: wood-burning stove

. from the experts at

: Bonk & Co, who, after

- 4 decades running this

: family business, know

. the best burners around.

: Asthe UK's Kitchen Retailer

. of the Year 2014 and 2016,

- Kitchens International are at the
: top of the game when it comes
to creating your ideal kitchen

- space. Their expert team of

- designers are up to date with all
. of the latest trends and clever

- tricks to guide you on your

way to falling in love with the

. epicentre of your home again.

-----------------------------------------------------------------------------------------------------------
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LAINGS

Inverurie Business Park,
Aberdeenshire, AB51 0ZJ
www.laings.com

As the Scotland’s largest independent
kitchen retailer and with 150 years in the
business, at Laings you're in safe hands.
This family business is dedicated to your
vision, with their talented designers on
board all the way to create your perfect,
bespoke kitchen.

SCULLERIES OF STOCKBRIDGE

25 North West Circus Place,
Edinburgh, EH3 6TP
www.sculleriesofstockbridge.com
Focused on bringing the unique to life,
Sculleries of Stockbridge's can develop
any dream, from traditional walnut
panelling to contemporary colourful
designs. They even offer a hand painting
service, where furniture of your choosing
Is prepared then painted in the perfect
colour to suit your individual style.

CAMERON INTERIORS

458-462 Crow Road,

Glasgow, G11 7DR
www.cameroninteriors.co.uk

For the luxury experience, look no
further. Cameron Interiors work closely
with renowned German furniture brand
bulthaup, whose innovative design
combines aesthetics with state of the
art functionality, so you can be sure your
kitchen fits all of your needs.

ACCESSORIES

LE CREUSET
www.lecreuset.co.uk
World-renowned for their
quality and creativity, Le
Creuset’s wide range of
colourful cookware is the
finishing touch for any stylish
kitchen.

From top:
Sculleries of
, Stockbridge,
Laings,
Palazzo

IIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIII
L

: LAKELAND

www.lakeland.co.uk :
- The one-spot-shop for all of your
kitchen needs, from everyday

. tools to speciality pieces.

CREATIVE COOKWARE

- www.creativecookware.co.uk

: Complete your kitchen look with :
- their unusual, fun accessories.

--------------------------------------------------------------------------------------------
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THE HEART |
| OF YOUR HOME

seasoned with love and care. /

-
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151-153 Main Street, Uddingston palazzokitchens.com
1: 01698 500 800
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Friendly
feasting

Emma Hatcher guides the way to a Low FODMAP Diet
that’s good to your gut - and your tastebuds

'm going to put it out there. Being
diagnosed with a food intolerances,
irritable bowel syndrome or any
digestive order SUCKS. A sensitive
gut isn't sexy, and | - like so many of you
- have had one since | can remember. It
wasn't until | was twenty-one and still
suffering horrendous symptoms that
repeated hospital visits confirmed that
a gluten intolerance and IBS were the
main culprits of my illness, and a dietician
suggested the Low FODMAP Diet. Within

two weeks my life had completely changed.

The only issue was that although the

diet was incredible, it seemed relatively
unknown. The information | was given by
my dietician at the time filled no more than
an uninspiring four-page leaflet.

So | shut myself in the kitchen and
started cooking. | encouraged (gently
forced) my family and friends to try my
creations, and the great response | got,
along with the way | was feeling, was
amazing. | started a blog called ‘She
Can't Eat What?!" and filled it with my
experiences, along with the easy, healthy,
low FODMAP recipes that | was eating.

| love to eat. A lot. | often joke that |
learnt how to cook delicious FODMAP
friendly meals because I'm greedy and
couldn’t bear life without tasty food. But in

an increasingly busy world, with growing
pressures and stress, there's never been a
more important time to think about what
we eat - and how it affects our health. Our
digestion determines the health of each cell
in our body. Strong, effective digestion can
result in great energy, glowing skin, deep
sleep and good mood, while bad digestion
and an unhappy cut can lead to low energy,
breakouts, poor sleep, mood swings,
anxiety and a lack of confidence to boot.

From breakfast to dinner and everything
in between, these recipes teach you how
to create delicious meals with the foods
you can eat (which are still a lot, by the
way!) and show you a new stress-free and
modern way to cook for your sensitive
gut that is both simple and inclusive. This
way of eating is not about deprivation
but about taking back control so that you
manage those nasty symptoms. Now
it's not going to be easy. You've got to be
really committed to nurturing your gut and
giving it a chance to heal. You might make
mistakes and some days suffer from a few
symptoms - but | promise you the crap’s
not going to hit the fan if you mess up.

So it's time to listen to your body and
your gut and learn what foods are best for
you! The kind of food that makes you smile
and leaves you with a very happy belly.

-
-



‘All of my
recipes are
made with
our greater
wellbeing in
mind’
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Passmnfrult, (glpcakes with
whipped coéﬁnut cream wmg

These aup::alees are hgl'gf'and dallcate w[th a charming, tropical

tang. Every few bites get alittle r:runﬂh from the passionfruit
pulp, and when mﬁ with ghe rich whlpped coconut cream

icing you've got a stunning _; ‘and texture combination, if |

do say so myself. Don’t skip ¢ I,_ﬁ'lg th.g coconut milk. It is this
process that allows the coconut fat to separate out and solidify,
giving you creamlgf _thlr.:_ker,lcing ét the gnd

'y " W
A L

_® Preheat the oven to 180°C and

Makes 10 cupcakes iy

: line a cupcake tin with ten paper
70g ground almonds : cases. Place the ground almonds in a
75g brown rice flour medium bowl and sieve over the rice
40g potato starch : flour, potato starch, salt and baking
1/4 tsp sea salt 1 powder. Add the sugar and lemon zest
2 tsp baking powder and whisk to combine.
75g brown sugar :  ®|nanother bowl combine the egg,
Zest of 1 lemon almond milk, passionfruit pulp,
legg : coconut oil and vanilla, whisking
60ml almond milk : thoroughly. Add the wet mix to the
60ml passionfruit pulp dry mix and stir until just combined.
(from roughly 2 :  Spoon into the paper cases and bake
passionfruit), plus extra : for 25-30 minutes, or until a skewer
to top : comes out clean when inserted into
2 tbsp coconut oil, : the centre. Remove the cakes from the
melted and cooled : oven and set aside for 5 minutes before
1 tsp pure vanilla transferring to a wire rack to cool.
extract : @ Meanwhile, make the icing. Open the

: can of coconut milk and scoop the top
For the whipped + layer of white, creamy goodness into
coconut cream icing : amixing bowl, discarding the water.
1 x 400ml tin full-fat Blend the thick coconut milk with a
coconut milk, : hand mixer on a high speed for 15-20
refrigerated for 24 seconds, just until the mixture softens.
hours :  Add the maple syrup and vanilla
2 tbsp maple syrup :  extract and mix again for 1-2 minutes,
1 tsp pure vanilla until light and creamy. Finally add the
extract - cinnamon and stir to incorporate. | like
1 tsp cinnamon :  to place in the fridge for a few minutes

to solidify again before using.

® When the cakes are cool, pipe or
spoon the whipped coconut cream
on top of each and drizzle over a little
passionfruit pulp to finish.

40 | foodies
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Glazed blood orange doughnuts

I've reworked this classic so that the words ‘doughnut’ and ‘'low FODMAP' can
exist in the same sentence (imagine the hands up ‘ahh’ emoji inserted here).
Baking them instead of frying makes them slightly healthier, and covered in a
sweet, seasonal blood orange pink glaze, they not only look beautiful but finish

with a light citrus taste.

Makes 6 large or 12
mini doughnuts

100g white rice flour
4 tbsp tapioca flour
70g brown sugar

1 tsp baking powder
1/4 tsp xanthan gum
1/4 tsp salt

60ml lactose- or dairy-
free milk of choice

4 tbsp oil

2 eggs

2 tsp pure vanilla
extract

For the blood orange
glaze

200g icing sugar, sifted
Zest of 1/2 a blood
orange

3-4 tbsp fresh
squeezed blood orange
juice, depending on
desired consistency
Edible flowers, to
decorate

Recipes from The
FODMAP Friendly
Kitchen by Emma
Hatcher, published by
Yellow Kite, £20

44 | foodies

® Preheat the oven to 180°C and lightly grease a
doughnut pan. In a mixing bowl, whisk together
the rice flour, tapioca flour, sugar, baking powder,
xanthan gum and salt. Set aside.

® |n a separate mixing bowl, whisk together the
milk, oil, eggs and vanilla extract. Pour this mixture
into the dry ingredients, and stir to combine.

® Spoon the batter into a piping bag or a large
resealable sandwich bag with a hole cut in one

of the corners. Pipe the batter evenly into the
prepared doughnut pan. Bake for 10 =12 minutes,
or until the top of the doughnuts bounce back
when gently pressed. Let the doughnuts sit in the
pan for 5 minutes, before popping them on a wire
rack and leaving to cool.

® To make the blood orange glaze, add the icing
sugar, orange zest and 3 tbsp of blood orange
juice to a bowl and whisk together. Adjust the icing
thickness by adding additional orange juice, 1tsp at
a time. Dip the cooled doughnuts into the glaze and
then decorate with the flowers.
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Lemon and mint loaf

Light, fresh and zingy, the mint lifts this lemon loaf to give another level of flavour.
The buckwheat flour addition reduces the amount of almonds, making it lower in
FODMAPs and I've used olive oil instead of the usual butter too. Drizzle over the
sticky syrup when the cake is still warm, to let it really soak in.

Serves 8-10

3 eggs

160g brown sugar
80ml olive oil, plus a
little for greasing

Juice and zest of 2
lemons

190g polenta

45¢g ground almonds
30g buckwheat flour
1/2 tsp salt

11/2 tsp baking powder
Leaves from 3 sprigs of
mint, finely chopped

For the syrup
50g brown sugar
Juice of 1 lemon
35ml water

® Preheat the oven to 150°C and line and grease

a 900g loaf tin with a little olive oil. Crack the

eggs into a large bowl and pour in the sugar. Beat
together until light and creamy (keep going for
about 4 minutes or so). Continue to whisk and
slowly pour in the olive oil, until all of the oil is
combined. Whisk in the lemon zest.

® In a separate bowl, stir together the polenta,
ground almonds, buckwheat flour, baking powder
and salt. Sieve this mixture over the eggs and sugar
in stages, alternating with the lemon juice and
folding until just combined. Coat the mint leaves in
a little buckwheat flour (this stops them from rising
to the top as much) and add them to the bowl,
gently folding once more until incorporated.

® Pour the mixture into the prepared cake tin (the
batter should come roughly half way up the side

of the tin) and bake for 40-45 minutes, or until a
skewer comes out clean.

® To make the syrup, place the sugar in a small
saucepan along with the lemon juice and water.
Heat over a medium heat, stirring occasionally,
until the sugar has dissolved. Increase the heat,
boil for 4 minutes until slightly reduced and syrupy,
then remove from the heat. Remove the loaf from
the oven and let it cool briefly in the tin.

® While it is still warm, turn it out of the tin, peel

off the lining paper and put the loaf on a wire rack
set over a baking tray or similar. Use a skewer, or a
cocktail stick, to poke holes all over the surface of

the warm cake. Pour the lemon syrup over the cake,

letting it sink in. Decorate with lemon slices, lemon
zest and mint leaves.
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At House for an Art Lover we are passionate about weddings. This Charles Rennie Mackintosh
inspired house, set in the grounds of Bellahouston Park, is the perfect setting for your special day.
Your special day deserves a memorable setting.

HOUSE FOR AN ART LOVER

For further information on weddings please visit our website www. houseforanartiover.co.uk
or contact our wedding coordinator on 0141 353 4773 or weddings@houseforanartiover.co.uk

%

GREAT GLEN
CHARC TR

Award winning handmade chutney's, jams and
marmalade, preserving methods from the past

for the tastes of the future.

salami - chorizo - pepperoni - smoked venison - bresaola
made in the heart of the Scottish Highlands from locally sourced wild venison

great for entertaining and unique gifts for the festive season

Avdilable from gift shops, delis and farm shops available from independent retailers or buy online

throughout Scotland or online from our website:
www.1sabellaspreserves.co.uk

The Galley Kitchen, Edzell Base, Edzell, DDg 7XH

enquiries 01397 712121 info@agreatglencharcuterie.com

WWW.GREATGLENCHARCUTERIE.COM
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GET PICKLED

Treat someone (or yourself) to something tasty with these artisan preserves

SUPERJAM

18 Vivian Terrace, Edinburgh,

EH4 5AN
www.shop.superjam.co.uk
SuperJam was created by Fraser
Doherty at the age of fourteen in
his grandmother’'s Glasgow kitchen
using her secret recipe. From these
humble beginnings, SuperJam’s
100% natural jams evolved into a
worldwide taste phenomenon. The
product may have a reach as far

as South Korea, but Scotland will
always be it's home.

DOLLOP AND SCOFF
147 High Street, Falkirk, FK4 1BY
www.dollopandscoff.co.uk

With the launch of Dollop and Scoff,

Susie Anderson turned her passion
into success. She fills her jams

with the natural goodness of local
ingredients, even sourcing some of
them from her own back garden.
Everything is made from scratch
using her Nanny's old jam pan to
ensure the best in taste, quality and
unigue character.

R&W SCOTT PRESERVES
52 Clyde St, Carluke, ML8 5BD
www.randwscott.com

R&W Scott Preserves dates back
to 1873 when the Scott brothers
decided to take advantage of
Scotland’s renowned strawberries.
Today the business has been
family-run for over five
generations and their
expertise and time-
honoured recipes means
that these jams never
compromise on taste, quality
or affordability.

: PERTHSHIRE PRESERVES

: 23b Main Street Callander,

. Perthshire, FK17 8DU

. www.perthshirepreserves.co.uk

. Perthshire Preserves got its start in

: 2010 when lain Mackenzie and Kate
: Thornhill began taking advantage of
. the wealth of local ingredients in the
. Perthshire area to create high quality :
: jams and chutneys. Try their famous
: Lemon Preserve or Gold Taste Star

: award-winning Hot Banana Chutney
: and you won't be disappointed.

: GALLOWAY LODGE PRESERVES
. Fleet Vale, Castle Douglas, DG7 2HP
. www.galloway-lodge.myshopify.com :
. Galloway Lodge Preserves is a true

. family business on a mission to

. provide Scotland with the highest

. guality marmalades, jams, chutneys,
: jellies and mustards. Established in

g

: 1971, the family uses the finest

i ingredients and most traditional

i methods to produce their fine

i preserves. If you don't know where
. to start, we recommend their

: world famous Poacher’s Pickle to

: get you hooked.

: |ISABELLA'S PRESERVES

. The Galley Kitchen,

: Aberdeenshire, DD9 7XH

. www.isabellaspreserves.co.uk

: |sabella's Preserves, located in
: rural Aberdeenshire, produces
i arange of award-winning jams,

marmalades and chutneys all
handmade using tried and tested

: family recipes. Plus, all the jars are
. hand-finished with a tartan ribbon,
. making them the perfect gift to

i show off the authentic look and

: taste of Scotland.
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KITCHENS

BATHROOMS - BEDROOMS

120 Queen Margaret Drive G20 8NZ Glasgow
tel: 0141 237 1494
info@atlaskitchensglasgow.co.uk
www.atlaskitchensglasgow.co.uk
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Keep it simple with Mark and Sally Bailey's tips for a home
that's fuss-free and rustic but still sings with style

he simple home is about keeping  This way of living feels refreshing in

things plain and useful - itis a a time when things seem to have a

chance to get back to basics, to tendency to get over-complicated. That
consider ideals of good design and the is not to say the simple home has to be
forgotten traditions of craftsmanship hard-edged or overly austere, with no
and then think how they can be cats, crumbs or kids allowed. Instead,
adapted to a more modern approach. it is the key to comfortable relaxed >>

foodies | 49



"This way
of living is
refreshing in
a time when
things have
a tendency
to get over-

complicated’




"The simple home is
the key to comfortable
relaxed living’

living - it allows for flexibility and endless
options giving you the chance to curate
your home like a personal museum.

Reconsider your belongings and only
surround yourself with things that you
really love. Be sure to include others
that are cherished because they remind
you of a person, place or time; these
are the treasures that will make your
home unigue. So choose pieces that
have a history; not necessarily antiques
but items that have been rescued and
given a new purpose in life, or new
furniture that has been crafted out of
found objects and old pieces of wood.
Such things have a natural honest and
integrity that makes them desirable
rather than fashionable.

Light plays animportant partina
home with pared-down, simple style - it
makes your space feel clear, uncluttered,
light and airy. In an understated way, a
room filled with natural light will be the
first thing you notice and will certainly
leave a lasting impression. Light can
make an even better impression when
the backdrop is quiet and calm.

Choose colours that are inspired by
nature rather than fashionable color
charts. With this in mind, the shades
found in the simple home are soft and
chalkily pale, but retain a feeling of
freshness that comes about when things
are stored away and space is neat, tidy
and as free from clutter as possible.

In the end, you can't really go wrong
if you follow the assertion of American
architect, interior designer, writer and
all-round man of wisdom Frank Lloyd
Wright: ‘Study nature, love nature, stay
close to nature and it will never fail you.

|
=

Simple Home by Mark

& Sally Bailey, Ryland,
Peters & Small. £19.99.
Photo: Debi Treloar.

To buy at the special
price of £14.99, call
Macmillan Direct (01256
302 699)and quote KC6
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Whisky Shop
MALT WHISKY SPECIALISTS

! cyent

Cantonese Restaurant & Cﬂcktai] Bar

HALF PRICE MAIN MEALS

Sunday to Tuesday ALL evening
Wednesday to Friday before 7pm

Saturday before 6.30pm
Business Lunch 2 courses £9.50

50 WEST REGENT STREET
GLASGOW / 0141 331 1655

Wwww.ain hL‘I'I'L'::_{L'H (.COM

2 CANONGATE * ROYAL MILE * EDINBURGH
TEL: O131 S56 5864 » FAX; 0131 556 2527

WWW. WMCADENHEAD.COM
CHWS@CWMCADENHEAD.COM

the olive branch bistio

relaxed, informal dining

BAR * RESTAU RANT * EVENTS www.theolivebranchscotland.co.uk
facebook.com/theolivebranchbistro
Food Served ‘til 10pm Daily, Bar Open ‘til 1Tam.
Options include Cocktail Masterdasses, Group
Dining, Rum Tasting and More. Over 18 only.
www.thevoodoorooms.com
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BROUGHTON STREET FOODIES

Pickles

On easy street

Eat, drink and sip your way down Broughton Street

BARS

THE BASEMENT BAR

10a-12a Broughton Street,
Edinburgh EH1 3RH
www.basement-bar-edinburgh.
co.uk

If you've got a taste for tacos,
tequila and margaritas, look no
further. Bright and colourful,
The Basement Bar is perfect

for Friday night cocktails with
friends, sampling some of the fine
and unusual Mexican spirits on
offer, like anejo and mescal, and
nibbling on cantina style bites.

PICKLES OF BROUGHTON
STREET

56a Broughton Street,
Edinburgh EH1 3SA
www.getpickled.co.uk

The perfect spot for a cosy glass

of wine, Pickles has become an

- Edinburgh staple for those in the
know. Work your way through

- their extensive wine list and catch
. up with friends while sampling

. afine selection of cheese, cured

- meats, paté and - of course -

: pickles.

- TREACLE

: 39-41 Broughton Street,

- Edinburgh EH1 3JU

- www.treacleedinburgh.co.uk

: Start the night off right and

- head to Treacle for quirky

- cocktails made by award-winning
: bartenders. The Pan-Asian menu
- is full of fresh, tasty delights to
keep you fuelled up but it's the

- glammed up cocktails that'll keep
: you coming back for more.

: RESTAURANTS

: The Ox

. 49-51 London Street,

. Edinburgh EH3 6LX

- www.theoxedinburgh.com
Wholesome and honest, The Ox

. provides hearty meals with classic
. Scottish flavours, paired with a
creative edge. Their clever use of

. prime Scottish ingredients like

: venison and West Coast oysters is
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enough to get any mouth watering
and, to top it all off, they even offer
a sumptuous Sunday roast to
finish off the week in style.

L'ESCARGOT BLEU

56 Broughton Street, Edinburgh
EH1 3SA : :
www.lescargotbleu.co.uk : IR Lescargot above
Experience the finest in French : and below
cuisine right here in Scotland at . b
the AA Rosette award winning
L'escargot Bleu. Utilising the finest
ingredients Scotland’s larder has
to offer, head chef Fred Berkmiller
creates classically French dishes
using local Scottish produce to
guarantee the best in quality and
taste.

THE OTHER PLACE

2-4 Broughton Road, Edinburgh
EH7 4EB
www.theotherplaceedinburgh.
com

The Other Place takes inspiration
for their menu from American
comfort food and, paired with their
huge selection of international
beers, it's just the ticket for a
hearty dinner. If you're feeling
really brave, try The Other
Challenge and see if you can beat
the record.

: SEASONS
: 36 Broughton Street, Edinburgh,
: EH13SB
: www.seasonstasting.co.uk
¥ : Casting away the traditional a la
#8 - carte menu and replacing it with a
: celebration of seasonal produce,
: Seasons is the new hot spot in town
for adventurous foodies. Guests
. are presented with a list of the
. ingredients that will make up their
set menu for the evening, making
;. every trip different from the last.

CAF ES : Change up your coffee and cake : only provide top quality brews in
. routine and try something different : their cosy café but also roast and
SODERBERG . at Swedish artisan bakery and café : sell their own speciality blends.
45 Broughton Street, Soderberg. Offering up a selection
Edinburgh EH1 3JU . of biscuits and treats, alongside : BROUGHTON DELI
www.soderberg.uk + their bold Swedish coffee blend, : 7 Barony Street, Edinburgh
there's a treat to start every day EH3 6PD
. off right. - www.broughton-deli.co.uk
: - For the perfect brunch spot, look
. ARTISAN ROAST : no further. Boasting fresh and
. 57 Broughton Street, Edinburgh : creative meals on their ever-
- EH13RJ : changing menu, it's impossible to
www.artisanroast.co.uk get bored. There's even a range of
- Along time favourite amongst - healthy and gluten free options so

* Edinburgh locals, Artisan Roast not * that no one need miss out.

----------------------------------------------------------------------------------------------------------------
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Real Foods has been selling good food for over half a century now,
so we know a thing or iwo about packing wholefoods.

We pack all our Essentials and Organic products on site. This means
we can pass on the savings of buying in bulk to you and you still get
the smaller quantities you want, as and when you want them.

The wholefoods we buy arive vacuum-packed for maximum
freshness. These are divided into smaller quantities for you on

demand and remain fresh for longer in your home, retaining more
of their goodness.

You literally do get to weigh up all your options, with minimum
wastage - we call it ‘pre-cycling' - and cellophane packaging that
is completely biodegradable.

« Fresh - as the day our Essentials and Organic goods were produced.
They arrive in your home packed with goodness.

« Convenient - sold in the quantities you want at home.

« Value - we buy in bulk on your behalf and the more you buy the less
you pay per kilo.

S0 you can redlly see on ‘balance’ that buying from Real Foods
means maximum freshness, minimum packaging and greater value,
for you and the environment.

b FOODS

50 years providing wholefoods to the nation

FREE UK delivery for all online orders of just £2% or over®

37 Broughton Street, Edinburgh EHT 3JU
8 Brougham Street, Tollcross Edinburgh EH3 9JH

Fresh * local » seasonal + value

"Appies 1o UE moinkond ordiers only ond doed nod incluss wholssole DUl bams

Shop online at www.realfoods.co.uk @

Something Fishy
16a Broughton Street
EH1 3RH 10131 556 7614

@ something 1fishy

@ something1fishy
o /something tishy edinburgh

something1fishy@hotmail.com

At Real Foods today you can still buy as much or as
and we've aready packed it for you.
J ' T B J . X

o

HROM ARDUND
IHE WORLD

THE STREET, 2B PICARDY PLACE (TOP OF BROUGHTON STREET), EDIN
W THESTREETEAREDINBVRGH (o Wk

little as you want,

Elochprotofulononchbe

-J_._

BURGH., T:0151-556-4272




Time to taste

Our top restaurant picks to try this month

THE POMPADOUR BY GALVIN

The Pompadour is one of the most  looker. Get out your wolf whistles.
| started with the wonderfully

beautiful and luxurious dining

rooms in Edinburgh - hand-painted crunchy chargrilled smoked eel,

panels adorn the walls, layers of
white tablecloths dress the tables

its flavours enhanced by shavings
of fennel, which was all topped off

and the silver butter dishes showa  with a hot, tasty lobster bisque.
lovely attention to detail. However,  This was followed by seabream

the most striking visual comes
from the breathtaking views of
Edinburgh Castle in the spring
sunshine through the panoramic
arched windows.

At the risk of sounding
hyperbolic, every dish that we
tried was a taste sensation. To
quote the late
Jay Rayner on his
visit to the Galvin
brothers Edinburgh
destination, ‘Every
dish is a serious
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that had been landed that very
morning, which was beautifully
tender, served with a magically
sweet fricassee of crunchy
artichoke while my partners
chicken tagine presented with
homemade harissa sauce had
just the right amount of spice to

enhance rather
than overpower.
Desserts were
an absolute
triumph. | could
not resist the tart

tatin, with its feather-light pastry
and deliciously sweet caramel
contrasting against the slightly
tart apples. The warm pistachio
and cranberry financier proved

to be a wonderful combination

of delightfully moist sponge with
juicy cranberries, finished off with
a delicious crisp, tart marmalade.
Beautifully presented petit fours
were a scrumptious surprise at the
end of the meal.

Not to mention, all of this was
included in their new lunch menu,
which is fantastic value at £29 for
3 courses, so there's no reason not
to treat yourself.

The Caledonian, Princes St,
Edinburgh, EH1 2AB
www.thepompadourbygalvin.com
Sue Hitchen



THE DINING
ROOM

Housed in the grandeur
of a traditional Georgian
townhouse, The Dining
Room has recently had
a makeover and offers a
modern but comfortable
dining experience. The
restaurant has recently been
awarded 2 AA Rosettes,
recognising the culinary
excellence of head chef James
Freeman and his team.

Our evening started with an
amuse bouche of cullen skink,
smoked haddock tartar, leek
puree and oat crumble served
with a welcome dram of cask
whisky. Bread, baked daily is
served warm with handmade
Orkney butter and a delicious
crowdie cheese and chive dip.
My starter of seared scallops
contrasted beautifully with an
explosion of citrus flavours
from the accompanying blood

orange sauce, and my
partners thinly sliced breast
of wood pigeon, served
rare, paired nicely with red
cabbage, white onions and a
wonderfully sweet sauce.

A visually stunning dish
of tender venison loin with
shavings of beetroot and
purple carrots tasted as
good as it looked while the
flavours of roast partridge
was perfectly enhanced by
sweet caramelised quince
and sherry. The flavour
combinations worked well in
the very unusual dessert of
dark chocolate biscuit with a
pine ice cream and sloe gin
and | was delighted with a
well presented creme brillée
with wonderfully tart poached
rhubarb and rhubarb sorbet.
The Scotch Malt Whisky
Society, 28 Queen St,
Edinburgh, EHZ 1JX
WWW.SmMws.com
Sue Hitchen
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LA PETITE MORT

Set in hot property next door to
Edinburgh’s King's Theatre, in the
back of local haunt Bennet's Bar,
La Petite Mort adds to Tollcross’
repertoire of charming independent
pubs and eateries. Warm and
unassuming, it has a contemporary
contrast of traditional
wooden panelling
with fashionable
navy walls,
complete with
a fully stocked
bar: our first
stop. We tried
the White Peach
Negroni, a crisp
take on the boozy
classic. To start, the slow cooked pork
belly with black pudding and apple is
a guaranteed winner with its classic
combination of flavours. We followed
this with the parma ham and chorizo
crusted cod, which, although lacking
in texture, was complimented by tasty
and creative cullen skink arancini.
The apple, walnut and sage stuffed
chicken again showed off classic
flavours which worked well, even if the
accompanying sweet potato puree
didn’t quite hit its potential. For sweet
toothed patrons, don’t miss out on
the creative apple and sage bavarois,
a decadent yet refreshing finish.
32 Valleyfield Street, Edinburgh,
EH3 9LR
Chiara Margiotta
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1ARAJUKU
ITCHEN
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10, Gillespie Place
EH10 4HS Edinburgh

b LY o
I

harajukukitchen.co.uk

PROSECCO OR MIMOSA COCKTAIL

Choose 2 side dishes from:

GENASU KOUMI DARE

‘arm aubergine with aromatic
umi sauce (Vegan)

OMADARE SALAD

aweed, lettuce, glass noodles,
same, miso dressing, cucumber,
rrots and edamame beans (Vegan)

\KOYAKI

ough balls with octopus
d cabbage in katsu sauce

AFUTE

w cooked free range pork belly
oked in sake and spices

» 14

per person

SALMON NANBAN

Deep fried salmon in marinated nanban
vinegarette sauce with vegetables

TONKATSU
Deep fried Free range pork loin panned
in Japanese Panko Bread

MISO AND RICE

Steamed Japanese rice and Miso soup (Vegan)

SALMON CUCUMBER SUSHI ROLL

Fresh salmon and cucumber insidious roll

KARAAGE CHICKEN

Succulent tried chicken marinated in ginger and soy

(
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COOK SCHOOLS FOODIES

Mum’s Day Out

For an unusual gift idea, try taking mum out to brush up her skills

EDINBURGH NEW TOWN
COOKERY SCHOOL

7 Queen St, Edinburgh, EH2 1JE
www.entcs.co.uk

Mums can have a fun activity filled
Mother’'s Day with the ENTCS
Family Cooking class, suited

for young foodies age 9 and up.
Teamwork is key to this hands on
workshop, where you'll learn to
prepare tasty treats to share with
the rest of the family.

GETTING GOOEY
Charlefield Lane,

Livingston, EH54 7FA
www.gettinggooey.com

Mums and daughters can bond
with Getting Gooey's ultimate
chocolate experience, Pampered
Chocolat. Guests will learn how to
make chocolate goodies and even
your own chocolate facemasks so
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- the cocoa fun can carry on once
: you head home.

: TENNENTS TRAINING

: ACADEMY

- 161 Duke St, Glasgow, G311JD
www.tennentstrainingacademy.
- co.uk

- Bring the Wee One for this Italian
: Cookery Class at Tennent's

Training Academy. An award-
winning chef will guide you and
your junior masterchef as you
whip up a fantastic Mediterranean
meal. After, you can relax around
the Chef's tables to enjoy your
creations, making it the perfect
family affair.

MADEMOISELLE
MACARON

22 Grindlay St, Edinburgh,
EH3 9AP

. www.mademoisellemacaron.

. co.uk

. Experience a little slice of Paris

- in Edinburgh Mademoiselle

. Macaron's three-hour macaron

- baking class. Join a small group or
book a private class just for you

. and mum so you can bring that

+ little bit of Parisienne glamour to

. your own kitchen.
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FOODIES SPA
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ZEN LIFESTYLE
84 Hanover St, Edinburgh
EH2 1EL
www.zen-lifestyle.com
Zen Lifestyle's luxury
collection of spas located
throughout Edinburgh are
a true beauty sanctuary
within the city. For some
well-deserved rejuvenation,
book yourself in for their
Ultimate Zen package and
let their therapists pamper
you with a 60 minute
facial, customised to suit
your skin needs, a 40
minute massage and a spa
pedicure and manicure.

SOUL SPACE : BANNATYNE SPA : 15 ROYAL TERRACE

74 Hyndland Road, Glasgow, 43 Queen St, Edinburgh 15 Royal Terrace, Glasgow
G129UT : EH2 3NH : G3 7NY
www.soulspaceglasgow.co.uk www.bannatyne.co.uk www.15royalterrace.co.uk

Start your spring detox withsome @ Relax your body and revive your mind : Recharge with a trip to the 15 Royal
me time and give your body a : with Bannatyne's luxurious Pick & : Terrace day spa. We recommend
rest with Soul Space’s Boadacial Mix spa day for two. Reconnect with the Refresh and Rebalance
treatment. This signature experience : aloved one while relaxing in their : package which is inspired by the
acts as a facial for your body, : top spa facilities before enjoying : Mediterranean and features a full
using scrubs, masks and enriching your choice of two mini treatments, body exfoliation with warm oiland a
moisturisers coupled with light : including a bamboo leg massage, or : Shiatsu pressure point massage to
massage to leave your skin toned, mini facial with one of their expert loosen up any aches and bring your
cleansed and refreshed. . therapists. . body back to its best.

THE OCEAN ROOMS SPA
1 William St, Glasgow G3 8HT to The Ocean Rooms Spa and a facial of your choice and

www.theoceanroomsglasgow.com dive into the Aroma Ocean an indulgent full body stone
Wishing for an ocean break spa treatment, a two hour massage to leave you relaxed
but can't find the time? Head experience which includes and energized.
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Traditional friangle oatcakes made with
wholegrain oats, baked in Orkney ... -

S =i ORKNEY THIN

-
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Our Orkney Thin Oatcakes are made with 76% wholegrain oats,
with no added sugar and are svitable for vegetarians.

Visit stockans.com for healthy recipe and snacking ideas.

Tel: 01856 850873 | www.stockans.com
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MAGIC MIKE

CHEF Q&A FOODIES

Fresh from his win at the International Patron Perfectionist competition
In Mexico, Mike McGinty shares his winning cocktail recipe

Did your time in Mexico inspire
you to change your cocktail
style back at home?

Yes and no. It was certainly an
iInspirational experience, but |
would say that it reaffirmed for
me that what we are doing back
home, at The Voyage of Buck, is
right; pushing the boundaries

by using unique flavours in our
cocktails and putting it out there.
We're utilising both liquid and food
products to make our drinks and
it's interesting to see how people
receive that.

What's your favourite
ingredient to incorporate in
your recipes?

| always try and find obscure
ingredients to incorporate into
my recipes; herbs and unique
fruit and vegetables, like the
yellow pepper | used for The Bell
of Jalisco. I'm really enjoying
using tea for cocktails at the
moment. The flavours are so
diverse, and the tannins add a
unique bitter element. You've got

: some good combinations as well; !
. black tea with whisky, green tea
. and gin or peppermint and rum.

: What's your favourite classic

: cocktail?

. AGin Fizz; it's designed to be

. drunk at any time of the day and
. it's so light and refreshing. It was
. originally created as a pick me

. up drink at The Waldorf Astoria,
: NYC, who served it to people on
: their morning commute. The

. historical espresso, not that | _
. recommend drinking first thingin : |
. the morning! '

. What is your go-to drink to

: make for guests at home?

. I'd have to choose an Old

. Fashioned. It's a simple drink to
. make which is perfect when you
. have friends around.

. Mike and the ‘Yellow Pepper

. Sour, a non-competition version
. of the cocktail, can be found at

. The Voyage of Buck, Edinburgh.
. www.thevoyageofbuck.co.uk

o= _; F’__F:_F.l';-l-‘ 'Fr.l r T
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The Bell of Jalisco

. 30ml Patrén Reposado tequila
- 12.5ml chamomiile infused dry
- vermouth

- 25ml grapefruit IPA

- 20ml lemon juice

- 20ml yellow bell pepper shrub

- Add all ingredients into a cocktail shaker
- with ice, shake and double strain into a

- glass. Garnish with a dehydrated lime

- and chamomile flowers.
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TRIED AND TREW RESTAURANTS AND BARS

WORDS JONATHAN TREW
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alloway
i Forager

heard it here first!

Serves1
50ml Crafty Distillery Gin

25ml elderflower cordial
2 sprigs of Noble Fir

spot for a quick cocktail

The latest members of Scotland's famed spirit club,
Crafty Distillery’s launch their debut gin next month - you

25ml grapefruit oleo saccharum

Shake all the ingredients with ice and a sprig of Noble Fir.
Pour into a glass with ice and top with a dash of soda.
Garnish with a sprig of Noble Fir and serve.

TOPTIP

eeing Drake at the SS

Hydro? Just a 5 minute
walk away, The Brass
Monkey is the perfect

to get you in
the mood

www.craftydistillery.com
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THE DUCHESS OF
ARGYLE

GLASGOW

How the name links
with the Mexican theme
escapes us but this latest Finnieston
bar from Kained Holdings (they also
have Porter & Rye, Lebowskis, The
Finnieston etc) bills itself as a Mexican
party joint. Laying claim to the only
Tapatio tequila margarita machine

in the world, it also serves a range of

street food such as tacos and antojitos.

Aye caramba, indeed.

1038 Argyle Street, Glasgow G3 8LX
www.facebook.com/
theduchessofargyle

MAMAFUBU
GLASGOW

Fancy some Asian
flavours but can't
decide between a
Taiwanese bento box or a Vietnamese
banh mi baguette? Make for
Mamafubu and have both along with
steamed bao buns, several noodle
dishes, pot stickers, congee and even

64 | foodies

century duck eggs. In short, this
new Merchant City restaurant from
the team behind Dumpling Monkey
has got Asian street food covered. A
Strathbungo branch of Mamafubu is
said to be imminent.

61 Glassford Street, Glasgow GI 1UG
www.mamafubu.com

PIZZERIA 1926
| EDINBURGH
. Rosario Sartore’s
'~ Locanda de Gusti
' ristoranti has been
going great guns since flitting from
the bottom of Broughton Street to
Dalry Road in 2014. The chef obviously
likes the location so much that he has
just opened this new pizzeria across
the road. Authentic Neapolitan pizza
from Rosario’'s home town are on the
menu along with starters such as fritto
misto - mixed fried fish - and stuffed
courgette flowers. This little stretch of
road is rapidly turning into Dalry's
food village.
85 Dalry Road, Edinburgh EHI11 2ZAA
www.facebook.com/Pizzerial926

. Wines

McGuigan

: Frizzante

: £8.24, Amazon

. An extra dry, delicate
. sparkling wine that's
- great for outdoor
celebrations.

rreixenet

: Cordon Negro

- £10, Tesco

- This crisp and
well-balanced cava
- inits stylish black

. bottle is the perfect
. centrepiece at any
- celebration.

Comte de Senneval
: Champagne

£9.99, Lidl

- Adeliciously delicate
: Champagne that's
areal crowd pleaser
- forjust under a

. tenner.
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Competitive Prices

B( Quality Workmanship

In-house Tradesmen

Personalised, Expert Design

BlaCkWOOd High After Care Stanciands

Finance Options Available

o e "'l' -

' Call us on:
™ 0131 552 8732

0131 552 2142

email: enquiries@
blackwoodkitchens.com

Blackwood Kitchens
e Unit 2, New Broompark,
i ; Granton, Edinburgh
EHS 1RS

Discover Franklin & Sons premium tonics & mixers,; 58
the perfect partner to the most sophisticated of drinks. §

Established in London 1886, today’s range is crafted
with Staffordshire spring water, hand harvested
Ecuadorian cinchona bark and infused with the

highest levels of carbonation to release the delicate
botanicals & aromas of every premium spirit.

N\ 'a

For more information or to order please call
O O © @Franklinandsons +44 (0) 1246 216016 or email info@ franklinandsons.co.uk

www.franklinandsons.co.uk for our full range of Tonics, Mixers, and Soft Drinks




FOODIES FOCUS OUT AND ABOUT

Out & about e
press@foodiesfestival.com

SCIENCE OF WHISKY guests sip whisky under the Planetarium’s stars

MAMAFUBU
patrons taste Asian
street food at
Mamafubu's launch

BEN DINNER licensed
trade members enjoy
the 42nd annual event
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MERCHANT CTTYS FIRCT
1007 PLANT BASED (At

AT IN @ 10 GO« RESH COFFEE o TEAS  SOFT
DRINKS © PANINI © WRAPS e BAGELS © CURRY
BAKED POTATOES © CAKES © MUFFINS © SALADS
BREARFAST  HEALTHY e NUTRITIOUS © WHOLE
(0DS « RAW FOODS © FRESH JUICES © SMOOTHIES
(RRDGE © PLANT BASED  VEGAN © DOG FRIENDLY

100 INGRAM STREET. GLASGOW GI DX T: Qi4T 352 6768

PICNIC-CATECOUR



COLLECTIVELY DISTINGUISHED. INDIVIDUALLY UNIQUE.
The artful distillation of modern Scottish gin

www.edinburghgindistillery.co.uk « info@edinburghgindistillery.com

o ledinburghgin o @edinburgh_gin e @edinburghgin
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