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Winter Sausages
Red Wine Chicken in a Pot
Pork & Stuffing Casserole

Tomato & Bacon Ciabatta
slice (light supper dish or
hearty canapé)

Easy Apple Muffins

Lemon & Pear Bread & But-
ter Pudding

Windfall Apple Pie with a
Twist

Heavenly Crépes
The Restaurant @ The Mill



1. Winter sausages — hearty food for hearty people?

Serves 4 people

8 sausages - :

Two large onions (one white, one red)

3 medium size sweet potatoes (or two large ones)

2 large carrots

2 large parsnips

Olive oil

Fresh rosemary and two bay leaves

Freshly ground salt and pepper and some mixed herbs

Method:

Peel and cut into 1 inch pieces the sweet potatoes, parsnips and carrots, bring to the boil in a pan of
salted water for about 10 minutes so they are still 'whole' and firm. Drain.

Peel and chop the onions into four quarters.

Pop sausages into a pan of boiling, lightly salted water. Simmer gently for ten minutes, cool slightly
and remove the skins, but leave whole.

Place the sweet potatoes, carrots, parsnips and onions into an ovenproof dish. Pour a little olive oll
over the top, add the seasoning and herbs, mix lightly with your hands. ’

Cook at 200°C in the centre of the oven. After 10 minutes add the sausages and cook for a further
35-40 minutes (turn the sausages half-way through the cooking time) until everything is golden
brown.

Note: Simmering the sausg
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2. Red Wine Chicken in a Dot

Serves: 4 people (and some will want seconds)

4 |large or 6 small chicken breasts

1%2 oz (or 3%z level tablespoons) of cornflour
Chicken stock cube (or small stock pot)

2 bay leaves

Freshly ground salt and pepper

Dried mint and thyme (or mixed herbs) about 2 level tea-
spoons

1 level tablespoon of sugar

8 small onions

8 rashers of lean bacon

A little olive oil

2lb button mushrooms

Ya pint red wine

% pint water

Method:

Wash and dry the chicken breasts; season the cornflour with salt and pepper and coat the chick-
en. Add any cornflour remaining to the water and set aside. Heat a little olive oil in a pan and
brown the chicken until the cornflour crust is golden. Place the chicken in an ovenproof dish.
Peel the onions and clean the mushrooms, leaving them whole. Slice the bacon into one inch
strips. Saute the onions, mushrooms and bacon in the pan, then add to the chicken. Use the
same pan, adding the water (with cornflour), wine, stock, sugar and herbs; bring to the boil stir-
ring continuously.
Pour the sauce over the chicken, onions, mushrooms and bacon; add the bay leaves and cover
with a double layer of silver foil. Cook in the centre of the over at 190°C for an hour and a half.

Roasted winter vegetables—carrots, parsnips, swede—the perfect accompaniment!

Serve: with roasted root vegetables. Chop into small pieces, scatter on a baking tray, season
with salt and pepper, then drizzle with olive oil. Roast for about an hour.

Note: perfect for a dinner party when you need something you can turn down low and leave in
the oven if there is a delay in serving



3. Dork and Stuffing Casserdle

Serves 6 people—delicious served reheated the next day

1 pork loin joint to“se’r’vé’s

10 fl oz of red wine and 30 fl oz water

1/2 packet (or 40g) of dr d;sage and onion stuffing mix
A selection of winter vegetables (3 Iarge X carrbts 1 x swede, 3 x parsnip, 1 x medium
turnip) .

2 medium size onions

Freshly ground salt and pepper

2 packets of pork gravy mm1

Alittle olive ol d
Dried sage o S
‘2 bay leaves , < g :

l'\ 4

F he joint of pork and. p'ace ina large saucepan. Whisk the two packets of.gravy mix with
wine and water in‘a jugxandk ur over the pork. Add two bay leaves.. Simmer, covering
with a lid, for. Qe’ﬁn%es’/ané until the meat is tender. Place the meat on a platter to cool and
then cut«crito 6 slices. Keep the cooking liquid but remove the bay leaves,

i dice the onions and saute them in a little olive oil for ten minutes, until they go slight-
own and put to one side. Dice the vegetables into 2-3cm pieces and place is a large ¥
sauoepan Add the liquid from the pork - the red wine and the water - to the vegetables and =4
season with salt, pepper and dried sage. Add half a packet of dried sage and.onion stuffi ing g
mix. Stir well and bring to the boil, add the onions, then simmer gently: STIRRING FRE- i
QUENTLY SO THE STUFFING DOESN'T STICK TO THE BOTTOM OF THE SAU EPA

The vegetables should still be whole and sllghtly ‘al dente’ - about ut anyhot nal
ter if the gravy becomes too,thlck : -

y

To serve: If usmg smallv’ arthenware, single portion dishes - plai
mlnutes to ﬁmsh cog g, if you are going to cool and freeze some of tk
those with snlv,er}faﬂ o ‘
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shly ground pepper, sea salt and a sprinkling of mixed herbs. Ci
& Pork and Stuffing Casserole.



4. a) The Qlui‘ck and Easy i x |
Canapé e
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bread slices in the freezer. No need to defrost

them - simply lay them on a baking tray. Grate a

tasty cheddar cheese over the top, slice some “
tomatoes (halve cherry tomatoes, or thinly slice
larger ones. Sprinkle some dried mixed herbs on
the top, then season with black pepper. Bake in
the oven, 190°C until the cheese bubbles andithe
crust is crisp. |

B
Make sure you always keep a packet of garlic E"’

It's perfect finger food AND quick to assemble!
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4. h) Tomato and Bacon Clabatta Sm:e

Serves: 8 as a supper dish, or cut up into slices to give around 20 slices as a canapéé

3 x 400g tins of plum tomatoes (chop them roughly in the juice, cutting off the stems)
5009 passata (your supermarket will stock a variety, | use one with basil added to it)
Two large ciabatta breads

Eight rashers of back bacon (smoked or unsmoked)

Five or six cloves of garlic (or to taste) finely chopped

Dried mixed herbs (one teaspoon)

2 fresh bay leaves and 2 sprigs of rosemary, finely chopped
One large red onion, finely chopped

Grated 'tasty' cheddar cheese

Shaves of Parmesan chge"se to finish

Sea salt and freshly g/r,dund black pepper

A dessertspoon cyﬁve oil

Using a large, heavy bottomed pan, tip in the olive oil and gently fry the finely chopped onion for a few
' add'the chopped garlic and continue to fry until golden brown. Tip the mixture into a dish, then
¥Dacon into small pieces and fry gently in the same pan. \

‘en the bacon is lightly cooked, add this to the onion and garlic. Into the same pan tip the passata,
the chopped tinned tomatoes, a few twists of sea salt and black pepper, 2 bay leaves, the dried mixed

nd the finely chopped rosemary. ¥ |

——
into the pan the onion, garlic andbacon. Bring to the/beil/-d then simmer over a low heat to
‘ kefor about an hour Theitomato juices she‘f'ld’have thickened so that the mixture will not

and put in the oven at 190°C for about 40 minutes,

il w Parmesan shavings over the top whilst hot.

until g

Slice 'u

slice and serveapkln This is also delicious served cold, the next day.




U teaspoo
2 teaspoon cinnamon

3fl oz milk and water (half and half)

1 medium apple - peeled, cored and finely chopped

Either a) 1 level dessertspoon of caster sugar + %4 teaspoon of cinnamon or b) a sprin-
kling of granulated sugar for the topping

Ingredients:

20z margarine 1ty * ' [ , .
20z caster sugar ’ 4

1 egg b “1
4 oz plain flour
It
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6. Lemon & rbBread and Butter Pudding with \
whit;@ ine & honey sauce (with variations) : /

4 firm pears
, White'.’wine
. 1 tablespoon hone

sliced lemon rind (only the outer yellow part, try to avoid the white pithy
part as that is bitter). When the liquid has reduced by half, cool and

refrigerate. -
n the day: /
8 slices of white, crust

A little br
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lngih 3 angg_s me
years, add tinned ap
qually as delicious!

cots to the dish and sma
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sized orange

3oz caster sugar

*Peel, core, slice and blanch them in the autumn, then freeze in ‘pie dish’ size 7'k
portions. Defrost thoroughly before use. ) 1
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Heat ,
1] Rub together with y ur finger tips the flour, butter and lard until it resembles '\
fine breadcrumbs. Use enough orange juice to bind the pastry together. Chill" &
the pastry in th‘e', fridge whilst you prepare the filling.

" Put the sliced apples into a 174 pint pie dish. Add the grated orange rlnd P?ur
on the cream and coat the apples. Add the sugar to the remaining orange
juice and s@gkle over the apples. _
Genth’ead the pas y and roll out to a little larger than the pi’iéh so that

- 'youcan cuta n" TOoW strip to line the edges of the pie dish and Stl" have a

!

re of the p‘ie a _c_‘ a

Serve: best served hot with a scoop of vanilla ice cream ) \
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S, Heavenly Crepes!?

Crepe batter:

40z. plain flour

Pinch of salt

Grated rind of half a lemon

1 egg

1/2 pint milk

1/20z. butter, melted

Butter for frying

For orange butter sauce:

5-6 white sugar cubes (very important)
30z. butter

20z. caster sugar

2 large oranges

1 tbsp. juice of an orange

1 tbsp. cointreau

1 tbsps. Brandy Serves: 4 people - make them the day before and keep
in the fridge

Sift the flour and the salt; mix in the grated lemon rind. Add the egg and beat into a smooth batter.
Add the milk and melted butter, beating well. Heat a small knob of butter in a 7" frying pan until hot,
pour off any surplus into a small dish. Pour in enough batter to cover the pan thinly and cook until
golden brown. Turn using a palette knife, and brown the other side.

As the crepes are ready stack them on a large plate. Leave to cool, then wrap in cling film and
place in the fridge.

2. 0orn ' ana > I e er

to four and repeat, arranging the crepes in a shallow ovenproof dish.

je butter in a small pan and pour over the crepes. Put the dish in the oven
80°c, turn down the temperature a little if the-edg over-crisp. At




This novel is not just about the owners, Hilary and Ben,
but as The Restaurant @ The Mill thrives and comes
alive with the conversations and emotions of people
unconnected in their day-to-day lives, another five sto-
ries unfold. Only one thing is certaln lrfe is an eternal
struggle and that is the common thT’e d, whi
all together. Life, love, sadness and haprjl«

The owners, the staff and the customers — each of the
six individual stories reflect a different set of life and
love problems. One thing ties them together, they all
frequent the Mill.

Is happiness guaranteed? Not necessarily, but when
love fails it simply means it's time to move on. Can
young love survive;f;\\@;en‘twqpeople have been parted
__for most of their lives? Can a lonely man ever find the
. peace and true love he seeks? Will old wounds ever
~ heal and can people;‘ﬂ,t
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