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Croissant for the

FELICITH CLOAKE

Author of One More

-year-old business in o
pretty but unremarkable Suffo]k village where
whole crystallised oranges and Spanish goat’s cheese by mail

order. After last night’s packet of cheese and onion, it feels Jike

Drawn by a familiar anq Very appealing smel], | tentatively
poke my nose into the shop’s back door, where Mark is man-
ning a frying pan. He beckons me in to inspect the contents -

. “See, no white gunk at all, becayse we don’t use nitrates,” though
. Emmett’s £0¢s one step further, leaving the meat a natural dy]]
ght with Preservatives.

adly rare thing with bacon.

TRy




AND THE GREATEST BACON
SANDWICH

Makes 4 sandwiches

8 rashers of good back bacon

8 slices of good brown bread

Date and lime chutney

4 generous handfuls of good

Butter, 1o spread sliced Montgomery cheese

Put a heayy-based frying pan over 4 medium-high hear and
fry the bacon to your liking. Set aside Somewhere warm,
Meanwhile, heat the grill to medium, then put the bread on

a grill tray and lightly toast (if your grill isn’t Jarge enough to

do all the slices at Once, you can use a toaster for half).

Remove half the slices and set aside for now (stacked upright

Butter the remaining toast, or, if there’s enough fat left in
the bacon pan, dip it lightly in thar instead. Remove the
cheese on toast from under the gri, top with the bacon, and
then put the buttered slices on top of that, butter side down.
Cutin half and ear without Ppausing for breath.




