What's
in season

Y Theres a wealth of wonderiul
m‘ -y ritish produce for cooks
Ty ks rrsonidhe, Yo'l T thee
= cmall, swest “Garigustis”
strawvborries a5 wel as the ather
hiorie-granim bornes. Ouidosor
" rhubarb i not o everyone's Laste,
bt 1L g brillantly with stravwBaimies

~ PASSIONATE
ABOUT FOOD

poon EDITOR JANE CURRAMN WITH THE LATEST NEWS FOR FOODIES THIS MONTH

passionate about food

FESEASUETE, pRrL T

Feel gnnd fnud |

We look at the hot feel good
Toods around, with great ideas
on howy 1o use them. ..

- CORMISH 5EA SALT, sourced
fram grade-A waters, i a real
find, Hamd-harvestad in an
enoigy-efficient,
oriviarimsantally
susiainable way,
it Is pie and
natwral, ity rich
in iminsrals o
you need little
1o git the tasie.
£3.85 for 2259,
{5 for S00g from
dolis, Fartnem & Mason and famm
shops. vewnacormishseasall, ook,

i a crumbse. Make the mest ol 1tbe English
aparagus season bedore i draws 1o a doss in lake

4 HEMP AND SPELT are the

June, Wi firud broad beans, renners, fine green niree block, and Ryvita is keeping
beans and pras mone up with the trend with Ryvita
plentiful. English watentress Hemp Seeds & Spelt Crispbread,
s excefent for salads, stiefries ! Wondorfully moreish, they're made
and sandwiches. There's  FISH LOVERS anein huck - Cormval = with 100 per cent whokegrasin rye,
tiumsher, fennel, lottuce, afait provicles the bulk of the catch. : g high in fibre and ame 3 seuree of
thicary, cabbage, broceali There are Mackerel and sardines for | menerals, with just 41 calosios. por

and earrols, 40 no gacuse o
nat creating woniderful salads.
The surrener carmals ane

50 deficious graied waith a
sy of leman juice — you
e 1088 im Soene ioasted

the baibsecue, brill and seabats to
stean of bake, and turbot {or when
youd vl to parsh the boat oul. Fry of
anll turbat snd sens with a squeeze
al leman or cur Punchy basil salsa on
page 155, Scottith mussels asp

slice. Apparendly, Fern Britton fites
therm with cream cheese (low-fat,
w hope, Fernt) and smaked
sabmon. £1 .35 drom major mialers.

<+ WE LOVE Clearspring's

with orabs, avacads, &

Pine nuts too. Home-grown deficiously dean for marniéned arganic neadle range.

Pak chei 15 in season for siegaming or ste-frying < For MEAT LOVERS, Welsh lamb i ona of the . Ovganic soba budcedheat
with & splash of soy sauce. And delicious firstst a0 the warld, Try studding a leg of lamb with i e saiper-hoslthy,

mew potatoes from Conmall are begeng for gariic, rosemary and anchovies. It won't taste fisky, ! and deficious

A sprriding of sea sahl ard a knob of butter, bt samehow anchoves make )| richer snd moatier i chilled in o salod

igjaoene of lime and
sy saucn, Or [ust add

Food book of the month : gt

My China: Stories and Recipes from My i Gt el Borida
Homeland h}" H:?“E HWUI"IE (Murdach, ! rite udon can be used In the
£30, published 6 May) Fascinating stories -

famE way but
and delicious recipes from one of Sydney’s -I-uln nu:m-r in
bE_‘St restaurateurs. The food is approachable, L
with options for easily available ingredients St

Froch B Wik,

i READERS AN BUY My China ai the speciall price of £24.

Call oa70-7871732 and usie *DEPT27EL" delis gnd haalih

food stores. ==
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