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Meet the 20-year-old
shaking up Hampton
Court Flower Show
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LIKE HOMEE

o Dani Tucker,
Claire Cmemm:;fgtklfbettn her mother 15
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PROMOTION

For an evening of fine
dining, there’s nothing
quite like a good red

and a steak, But theres
a little more to this

perfect pairing than
meets the rig-eye..

il wane s a
R well- ko pariner
for a good steak, but

this P % T 1] b-[rl:"lg
particular about

The choite of wine noods
to enhance the rich
favours of the meat,
whilst the steak
neads to ba
PEETHLIM Gl ity
D of the bast
steaks 10 go foris
one thats Scotchs
astured. Matured for
28 doys, Scotch Beef
is 2 guarantes of lop
quality flavgur and
the perfect contre
phrce for some fine
il |'|ing

o e, 3 ngh nisg
that balances with
premium beef rather
than delracting fnom
it5 flaeour 15 the

the

CHIANTI CLASSICO R

aption to oo for — and a
Risarva fris this reqasirement
perfecthy

Amgle lanning and 3
ervigliemn gy inbensify

GELUE
28-Doy Maoturad
Scotch Boel Sirlain
Steak £4.4% 207

Wersllafela b L

sicak profeins and pair

with ils thavour without

e, DB ORI 1T
B, What's more,
| the restrained
richiness of the
e allows
©iits flavour to
qrow SIFnGer even
after the meal as
finished, ensunng
a laste exporience
that keeps on
genng
Chianti's strong,
Caky neles, dlong
wakh ats ndlurally
Sl BN
cimgly transform a
goad steak intoa
Qo ome,

[SERVA

Tuscany, Forteen dei Calli 2010

£8.99 774

Avirdeable froom Ladl

Available in store. now, whlle 5Ia-u::|r's last
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whaose revipes that remimbed e of
Sl and the !'.lm'll_l, "0 s lwen
oy 10 raci e wriler and fooad
suyhisa Charlie Clapp.
whi has worked with
ihe likesof Jamae
T Oisser, pan Dok il
| Fecipes
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il At ghtlrwand, sayvs Dani. “So
miech of my mam's eooking was
b ¢hiscking this
o Ml s ol she
ofben usaal Soath

Adncan mgredwonis wlien

that | dfidn’t wani 1o clexigned 10 feed 30

i bude in the ook - poophe 0F .

1 bl it when Fecamse 1i1.|l|1.' ookl
oIS e ohedure 1'nr large s

(T S P L | hoth a1 work and st

i whini ke her
way Ih.r-.u,nsh harxlrcids
ol recipes ik were
seribbbadd im het -
mioiber's hand-wimiten
o s b s = ey afler
mcmnr:.:,' sk rozalls 1 wanbed fo

bt — sined wok oun
o 1o transiate them
1T H‘m:-:'ll'l.in_g urabda,
Thee nesult i T
Soctal Kischen, 3
il tion i ||.~|;i|'-|:-. Thed e ik
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RAISING MONEY FOR A GOOD CAUSE

ALL proceeds from The the skin, incl BCTCmn

Social Kitchen ara gaing to and skin cancos, The chirity

Dermatrust, The Dermatitis wu founded in 1992 by

and Allled Discases Rescarch s wo at

Trust, wiich alms (o improve 'I;h: Royal Free He in

the Lreatment and cane Lendon. Since it was founded,

of skin discascs through it has funded groundbreaking

ting resedrch of bondgn . resedech, which has been

mallgnant diseases of internationally recogniscd.

_ach remoe 1S A
memory of mum

heeilage. Troams sinapée ssaps ansl

wan il Bis 1h,'.|l|.:| mbws ] Deni's
Favom ex, dossgrs, "I'h:_l."m:ln:.
wieakpess, | eould pever say "no™ 1o
that chacidaie mousse!”

Threughout theee ane memorics
el phstorgraphes of Shally and hw
belongings, congunng oy an image
of a worman who was as cobourdial
ard creative s she was hispilable,
M:um_l. of the |1h1¢~c ankl 'u.rn'ing
g sl i he ['-hni:l'-'-. ]

Froith Shally's Ritchen and esch
bk alsy comes wiih a bookmark
macky Frem a kngth of ribbon from
hetw huige codleetion.

I thse iwas moeithe since the book
lamneised. Diand has aleeady mibed
e Then KE U Fowr 1w |.'I'r.|.|il:|.

I Deramabousg, '.".1}' i halsevied in
]::iri.n__:: bacx. Homvever 18] dhe wis,
she alwanys il there wis
s worse ol so the chanily
e | uuu.iu'qwuut fvwm e s,

B she also hopes thal =ome of
e moaher's innate sense ol home.
Family amd Bospatating will rub off
o Ehewae wihis l‘l-l.l_‘lf Tl s,

“The pave of Bfe is 20 Fast thee
i wie podd 1o dhiver diman. B 1he
bl preczanes one: other ponain makes
a meeal for their Bumily, sits din
Al chats e Rhwew, 170 b happy”
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SERVES &

tirkonal South African dich, aften mode with famd

th garlic. Mod the cLrmy powder,

SWESD OO

MEGAN'S CHOCOLATE MOUSSE

If weu hawe any Crinchies or other chocolote bors, crumble them on fop
Of th moUsse PO odd extra fextieg ang flavedr Amaring!

SERVES 5-10

B # « 180g slabs of dark chocolaty
B 50g buther

u £ eqgs. separated

B & (bsp caster sugar

B G00ml double cream

1 Break the chocolate up inta
plecos and pul it in o lar
heatproal bowl with the ter
Pioce over a pan of simmering
weater until melted, stirving
oecasionally, Carelully rermoye
the Bowl from the pan,

2 Beat the egyg yolis with 5 thsp
af tho sugar For 5 minutes until
creany and pole, [When the whisk
Is remowad. It should leave o trall
af batter on the surface. )

3 Stir the melted checolate into
thil o mmiiune, m.ﬂlu'l:lg SArfiE
rything i well incorparated,
4 In a separate bowl, beat the ogg
wihites to soft peaks, thon add the
remaining sugar and contitwe to
wltisk Wil Suarr,
5 v ancther bowl, whisk the cream
il in's just holding its shapd - ba
carehul not to everwhip it ot this
stage. Corelully fold the chocolate
mix imko the cocam. Thon, wsing
4 melal spaon, fold inthe eag
whites a littie ot a time, being
careful not to knock cul the air.
& When eviriiiing i cormbdmncd,
peur the mixtere info a trifke dish
aned chil it tor at least S hoars
before serving.
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Mum's cooking is
always special. We
asked six chefs to
share their favourite
childhood dishes...

Vivek Singh
Onre of the UE's
most sucoessiul
madern Indian
chefs and the

man behind The
Cinnamon Club
The dish that | lovesl
wars my e ber’s haot
wnd vt |5i.|r:||.‘lk|.||. chiney. Asa
child, | didn's like vegetables very
mwch, but this was one of the few
vegetable dishes 1 woald gat, 10 was
ehelicimss with Tl sewl puris. 1 grow
up ina small eollbry town in Bengal,
whaont J0km wes of Calcuna The
neares nuarket was arouml dkm mway
s iy modlser was abways noally
ploacaod 10 see the vepotable haw ke
el canie Bevee a wedk. with o big
sk et 1:-1".-:'-::.'-:.1hh'1 i Fis Bl sl
win kil oflen buy a whals |'r_'||:1|'.\l.;L'1
Trowrt i 10 mialie the chutmsy. “Why
a whade pumpkin my Faber would
gk, It S0 i i wee penldly noedll
st mach™ 1 remiember my e her
fellmg ham. “Sohody wants 1o go o
ik market amd being me back a
pumpkin, aemd in's w0 heavy that | like
1o ihink that o reliev g that o
e o B dhing,” 10 thiat 1hat siicks
i my mund, as msch as the chulney.

& Martin

[ Morales

i Credited with
fueliing Londoners'
passion fer Peru
with Cevichie,

| @ Andina and

| Coeviche Old Strect
' 9 Shambar is Livwn as
the 'hl:m.l;.:. uﬂup', a I'u;':u:l.:,' Fasmmsees”
soap that sl slways Somltain three
e s of meesl = chicken, boel amd
ek — ol sacts yoms wp ol the Jirsa
day of the week. It origimates feom the
provinee of La Liberiad m the Amabes,
wibone my min anl my greal auml
Crilia camse Froom IF | o stayansg
willly iy preat mand 1 wsalel
Boeompany B 1o Phee miaadicl, whoees
lwve chickens wonikl he rluuu.i:E
anotinsd the stallbhodider's feoL

v Kl always chemese tha faftest e
b soug. amd Ahen Choose b
ingredients by smell apd touch. Wheal
giraie, chickpeas, sroen herms, disal
heans. fava beans, onkeas, ¢armts,
Earliu.'. a louch of sawdesdd chilli, leI-;

Tanaka

favaurite and chef-owner of The Ninth, o named
becausi it's the ninth restaurant be's worked in,

Whon | was living In Japan, we
used 1o keep o couple of pot
chickens. My mothoer vestld
carafully colloct their eggs
Fridlays, treat my brother and | to
TS = O [pandss od eriHatte.
Shie would take left-over rice, fry

it in butter thon stie in tomato
kbehip until it turned o pale
reddih cobour, She would

the fricd rice on to o plabe un

the pan was chean and then
ligik by the panusing kitchen
paper dipped in ol While the pan

sk cars o0 i, boet bonet. It a
perfect meain course dish that
givany 3l used s o gure for the
wipekends hangover!

Anth Dematra

Ilﬂf Co-founder of
Arbutus, which

wen a Michelin star
im it first year,

Wild Homey and,
subsequently,

Les Dowx Salons

11" my grandmother's
.:-:u'-l;nlg Uit 1
rencimiber, rathcr tham nny il
wins very close o ber - o Fantasie
Dty areld 3 Cantastic cook who Gaugh
e n:r'.‘-lhin_['. aheut Foosd when [ wiss
1.1'-|.||!||.:|'."r:|.1'ul L I'|:':||.|'I|' my |r'|'-|1||‘..|l|-.r||
Lo skt cooking profossionally. [ have
vivid memanies of going Food
shapping at the morkgds in Straifonl-
aponeAnon with ber ss o child, |

e inher thve atmasphone of the place
noee than anything ard aftcrwands we
wizikl go hom, ingrodiends in hand,
il vk digetlr. e wie'd

ook o polemndn, 3 Loup

Was
e
Tk U DS,
£riek them inta

o ko ond add
seasoning and
i e e
et pan and it

it unti it coviertd

OI.II' I'I'IOtl‘IEI'S
really did
Know best...
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guon s HOME

tha author of Omno: A 3
Cook And Her Cupboard
g Food wig a himbio
thing n cur housa

9 ¥ growing up. Soup was
- mﬁmﬂutwm

zﬁ placed in the
ml:l of the table by
iy ki Watercress
SOUP Was a particular
Tavoasrite, served up
with & cousty kaat

and the cccasional

stray dog hair, 2
reguiar feature in oy

Tall o1 Bavour with checken, Beman
and thickened with egg volks,
wheeh nepurines skill and & good
p;ll:u!-u;' I ek,

Angela Hartnatt

Fermer Gerdon
Ramsay protégé
whese Lendan
restaurant Murana
now hie two
spin-offs
{'ipﬂtln: T
ftgflied oavions) 1 a
dish {rom nonbem
[aly which has been handed down
thecugh my family for Fqlh.T.ﬂinn-..
| soafT mine with a mis nesde fnom
carnod, clery and orion, with
parmesan, beeaderumibs and o teach
ol MK UEree, 1 ||.~|.'|.'z1l1:|,' ik
HEF ol them b s0me a5 @ Sarier.
alonp=sicke beesaala and chand and
archowy cromitin., foF o wins dineer in
Covent Garden., Meedbo o say | asy
WY U L'Lh:l.illi_" fawoul Tow @ ]
oy o very' hangry, prooper |Baleans,
Bt ihe cvening wad o complete
sess = happily!

b rolld the mee inks
§ e,
B oo would fold

& the edge of the

Y e
and tilt the frying

pan unti it floppod
# on to the plate,
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