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As we exit spring and head towards summer, one thing is certain: the industry, 

from wholesalers to end user outlets and through to consumers, is ready and 

primed for their fi rst “proper” taste of the trade for over 

two years. I, for one, cannot wait!

The eternal hope for great weather across the UK will always be there, but 

that long-awaited opportunity to catch up with friends and family, and have 

a well-deserved holiday is high on everyone’s agenda. Across the next couple 

of months and beyond, there will be countless ways to bring footfall into your 

outlets and serve customers who want to spend!

Make sure you take full advantage of the Bank Holidays in May and June – 

especially the extra day to celebrate the Queen’s Platinum Jubilee!

World Gin Day is on 11 June and, as part of this, you could create your own Gin 

Bar (see page 28). Also, be mindful of National Picnic Week, from 18 to 25 June.

We’ll see the end of this season’s football Premiership, the FA Cup Final and 

the Champions League. Add to this Wimbledon and the look-ahead to the 

Women’s Euro Football and there is plenty to drive sales in the coming months.

Welcome.

 Martin Spivey, Trading Controller, Unitas Wholesale

Further information

barandkitchenmagazine.com   03

@BARKITCHENMAG 

@BARKITCHENMAG 

Do you follow us 
on social media yet?get 

social
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In good 
company

How to make 
the most of the 

summer season, 
according to 
our experts

Joshua Jones,
Number Eight Restaurant

“Summer is always 
about fi sh for me. 
People tend to turn 
away from heavier meats 
in the heat, so now it’s time to 
be on fi rst-name terms with 
your local fi shmonger to secure 
the catch of 
the day!”

“Off er your 
customers a 
better serve. 
Below are my 
recommendations. 
Add lots of ice. 
The more ice, 
the colder the drink, 
which makes the ice 
melt slower. Use fresh 
fruits and herbs to 
elevate your cocktails. 
Go premium. Pair high-
quality spirits with 
high-quality mixers to 
allow the fl avours 
to shine through.”

“The hospitality 
industry has 
faced challenging 
obstacles when it 
comes to talking 
about mental 
health, but we’re 
starting to turn the 

corner and 
it’s becoming 
more common 
to talk 
openly 
about it.”

“Social media plays a huge part in 
where consumers dine out. Share 
behind-the-scenes stories about menu 
development, ingredients, your team or 
special events. Encourage customers 
to post about their positive experiences 

on their channels too. Use analytics 
to see which posts are the 

most successful.”

Alison Pay, 
Managing Director, 
Mental Health 
at Work

Sarah Robb, 
Foodservice Marketing Manager, Premier Foods

Rebecca Sides,
London Trade Ambassador, Bacardi
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Why should you register?
By registering on our site, you’ll get
exclusive access to useful tools which
will save you time – from a cost-to-

The site has more than 600 delicious 
food and drink recipes to give you 

Hurry, though – only the next 500 
sign-ups get a £20 Amazon voucher!

barandkitchenmagazine.com

£20

Register for
Bar & Kitchen 
today and 
receive a £20 
Amazon gift 
card on us!

Scan the QR 
code to register 
on our site. Then 
wait for your 
£20 voucher to 
arrive. Simple!
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don’t 
miss
…these 
summer 
events to 
attract old 
and new 
customers 
alike  

K E Y  D A T E S

WORLD GIN DAY 

24JUNEJUNE
National CREAM Tea Day 

11JUNE

18JUNE-JUNE-2525juNEjuNE
NATIONAL PICNIC WEEK

Got a reputation for great food? Take it beyond your 

08
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Create your own Murray 
Mound and serve an ace with 
the fortnight’s favourites of 
strawberries and cream, smoked 
salmon salads and delicious 
chocolate brownies, for a very 
English tennis twist. Show the 
tournament on the big screen to 
bring Centre Court to your venue.

27JUNE-JUNE-
1010julyjuly

wimbledon 7july
world chocolate day

28JULY- 8AUG

NATIONAL PROSECCO DAY 

13AUG

COMMONWEALTH GAMES

Make the most of this end-of-meal treat for all 

edition homemade ice cream. See the Bar & 
Kitchen website for easy and delicious recipes for 
French Toast with Vanilla Ice Cream, Caramelised 
Banana and homemade Blackberry Ripple Ice 
Cream. See brws.it/icecream for these recipes 
and more..

ICE CREAM MONTH

barandkitchenmagazine.com   09

1-31JULY
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p r o d u c t s

What’s new?
Check out the latest products for your venue

A new way for your customers to enjoy the ever-popular 

Jaff a Cake, this Jaff a combo has a twist of soft donutty-shaped 

sponge, tangy orangey fi lling, topped with a layer of crackly 

dark chocolate. It’s the love child of the epic Jaff a Cakes and 

a tasty donut. Who will be able to resist?

Suitable for vegetarians and available now in an eye-

catching single-serve format and shelf-ready packaging

for your takeaway cafe customers. 

mcvities.co.uk/products/jaff a-cakes

Is it a Cake? Or is it a donut? No – it’s Jaffa Jonuts!
Cooks&Co has launched three of its most popular lines into 

convenient foodservice formats. 

Try the iconic Cooks&Co Sweety Drop Peppers, which add 

a fi ery Peruvian fi nish to pizza, pasta and salad dishes. 

For spice and colour, try Cooks&Co Tri-Colour Jalapenos, 

the perfect colourful ingredient for nachos and salsa. 

And for vibrant summer colour and fl avour, the Cooks&Co 

Roasted Red Peppers are perfect for layered summer salads.

cooksandco.co.uk

hot drops for your favourite summer dishes 

Try Flash Professional Disinfecting All-purpose Cleaner. It’s 

got the cleaning power you are used to and kills 99.99% of 

bacteria and enveloped viruses on top. It’s time to say goodbye 

to streaks on your fl oor! Whether you operate a care home,, 

takeaway or fi sh and chip shop, this product will clean away 

the toughest stains and dirt from your fl oors and surfaces, 

while leaving a fresh scent. This outstanding performance is 

delivered even when diluting the product up to 1.2%. 

pgpro.co.uk/en-gb

The UK’s No. 1 premium gin brand has announced the launch 

of an Oriental Spiced Gin variant. Inspired by founder Johnny 

Neill’s travels to the Indian subcontinent in the late 1990s, 

this latest gin from Whitley Neill is distilled with a focus on 

the exotic fl avours and aromas of the Orient. The juniper is 

complemented by warm, gentle cardamom with bright sweet 

citrus, off ering a juicy character followed by notes of cumin. 

Perfect for people with a more savoury palate.

halewood-int.com

NEW Oriental Spiced Gin FROM Whitley NeillNEW FLASH PROFESSIONAL: 100% STREAK FREE
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t r e n d s  0 1

Hungry for...
Three food trends worth putting on the menu

barandkitchenmagazine.com   13

Chilli oils and hot sauces are a cheap 

and easy way to upgrade your menu. 

Choices range from the popular Thai 

sriracha and Korean gochujang red chilli 

paste to more nuanced heat such as 

Ghanian shito pepper paste, Indonesian 

sambals or Japanese nanami chilli paste. 

“Asian influences have been on trend 

for a few years,” says Unilever CMI 

Manager Steve Gotham. “Key drivers 

are their affordability and aspirational 

adventurousness.” 

Use to marinate meat or veggies, stir 

in creamy sauces, or whisk into dressings 

to elevate your most popular dishes.

They’re ancient, primal elements and 

they’re having a resurgence on the 

food scene. It’s been seen in popular 

new restaurants such as Smoke & 

Salt in London, and new products like 

Violife Smoky Cheddar Slices. Bring 

to life with meat and veg cooked over 

coals, smoky cocktails, or even smoked 

chocolate or salt. Use words such as 

burnt, charred or caramelised in your 

menu and create simple dishes such as 

honey-ginger charred carrots.

Promoting quality and provenance of meat on your menu is essential, especially when 40% of UK consumers 

say that buying British is the most important factor when purchasing red meat (Agriland, Nov 2020). 

The good news is that it’s increasingly viable to charge more for these high-quality products, as 30% of 

consumers are willing to pay a premium for beef with high welfare standards, especially with labels like 

‘grass-fed’ or ‘free-range’. Free-range chickens are slow-growing, which gives the meat more flavour, for 

example, while grass-fed lamb is more tender. Sustainability is generally pushing customers to eat ‘less but 

better’, which makes it increasingly viable to charge a premium for high-end cuts and heritage breeds too.

Ingredients
• 2½ tsp Schwartz Sriracha Seasoning

• 2 egg yolks

• 160g butter, melted

• ½ lemon, juiced

• 16 rashers of bacon 

• 1½ tbsp white wine vinegar

• 8 large free range eggs

• 4 toasted muffins, split in half

Method
1. Whisk the seasoning with 2 tbsp 

water and the egg yolks in a bowl. 

Place over a pan of simmering water, 

and whisk for 5-8 mins until thick. 

Whisk in the melted butter, the lemon 

juice and seasoning. Whisk again. Take 

off the heat but keep warm over the 

pan of water.

2. Fry the bacon until crispy.

3. Boil a pan of water and add vinegar. 

Break 4 eggs into separate ramekins.

4. Swirl the vinegar water briskly then 

add an egg. Cook for 2-3 mins, and 

remove with a slotted spoon. Repeat 

with the other eggs. 

5. Spread the hollandaise on each muffin, 

top with two bacon rashers and an 

egg. Spoon over more sauce and serve.

HOT STUFF

Smoke & fire

Meat provenance

Eggs Benedict with 
Sriracha Hollandaise

Serves 4
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t r e n d s  0 2

Thirsty for...
Variety reigns supreme when it comes 

to your beer and lager choices

Nearly 60% of alcohol drinkers have tried NoLo alternatives 

according to The Portman Group, the social responsibility body 

and regulator for alcohol labelling, packaging and promotion 

in the UK. Heineken UK On-Trade Category and Commercial 

Strategy Director John Gemmell says: “NoLo alcohol beer 

drinkers visit the on-trade more frequently compared with 

the average beer consumer and spend more on average 

when doing so.” Choice, he says, is the secret to success: “As 

consumers remain category-loyal, we’d suggest stocking 

alcohol-free products by sub-category.”

60% Of alcohol drinkers have tried 
no- and low-alcohol alternatives

going down

Stock craft 

sustainable beer 
With 79% of consumers looking to buy 

sustainable products, now is the time 

to look to bigger industry changes that 

are better for the environment. 

The most innovative beer brands are 

radically reducing their water usage, 

turning carbon neutral, or turning 

waste ingredients such as bread, coffee 

and soft fruit into elegant brews. Stock 

greener beers where you can, to entice 

climate-conscious customers. 

END OF Cask?

It could see a boost 
as Covid restrictions 

end, but there was a huge 
dip during lockdown. Cask beer 
sales were down 40% since pubs 
re-opened in April 2021. This may 

have been because it can only be sold 
on-trade and so many pubs would have 

been reluctant to invest in it due to 
lockdown uncertainty.

As punters return to the pub, they’ve 

been choosing craft beer for its quality. 

Hazy IPAs and sweet stouts dominate., 

but amber and brown ales, lagers, pilsner-

style and lower ABV beers now offer a 

fresh alternative. They’ve traditionally 

been relegated to cans, but draught is 

now driving craft beer revenue in the 

on-trade, with value sales up 11%.

Source: Heineken

barandkitchenmagazine.com   15

“Premiumisation is one of the most 

powerful drivers of market growth. 

With more and more consumers – 

particularly Generation Z drinkers – 

looking to drink less but better-quality 

beverages, Heineken Silver presents a 

real opportunity for our customers,” 

says Heineken’s UK On-Trade Director 

Stephen Watt, about the new launch 

available in both draught and bottled, 

which is a premium, lighter alcohol 

(4% ABV) lager. And, when Heineken 

launches a brand new lager, it’s a sure 

sign that this is trend worth following. 

“The craft and draught trends are 

interconnected,” says Richard Sullock, 

Commercial Manager at Heathwick craft 

beer importer. “The pandemic and falling 

revenue drastically reduced the number 

of taps on the bar. Meanwhile, craft 

brewing trends have turned to 

lager and helles style beers. 

“As footfall returns, it’s 

even more important to 

select the right brands 

on draught, including 

premium craft beers.”

premium 
draught
& CRAFT
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Beetroot 
& Dill Soup

g o o d ,  B e t t e r ,  b e s t

3recipes

3 ways
Whatever your budget and venue, here are three delicious 

dishes that can be tweaked to suit your business

Ingredients
• 2½ tbsp olive oil

• 2 onions, finely chopped

• 3 medium carrots, peeled and 

finely chopped

• 2½ tsp Schwartz Garlic Powder

• 250g leeks, washed and finely 

chopped

• 700g cooked beetroot, peeled 

and finely chopped (not in 

vinegar)

• 2l chicken stock

• 5 tbsp Schwartz Dill Weed

Method
1. Heat the olive oil in a 

saucepan, add the onion, 

carrot and garlic powder and 

cook for 10 mins until soft.

2. Add the leeks, beetroot and 

chicken stock, bring to the 

boil and simmer for 20 mins.

3. Stir in the dill and cook for a 

further 5 mins, or until the 

vegetables are tender.

4. Leave to cool slightly and 

blend the soup until smooth. 

Serve hot or cold, topped 

with croutons.

Serves 10

Make it pop: Swirl crème fraîche through the soup 
before serving for a pop of white and sprinkle with 
extra dill. For a salted kick, chop up feta cheese in 
chunks and sprinkle over.

Crunchy: Make your own cheese croutons by grilling 
slices of baguette on one side. Turn them over, top 
with grated cheese and slide under the grill until 
golden brown. Serve warm on top of the soup. 

16

BETTER 
++

BEST 
+++

GOOD 
+

S T A R T E R

p a i r 
w i t h

The lager’s 
sweetness 

complements 
earthy beetroot 
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Ingredients
For the pickled onions:

• 50ml white wine vinegar

• 25ml soft brown sugar

• 100g red onions, finely sliced rings

Dried tomatoes:

• 200g cherry tomatoes

For the fi sh: 

• 5ml vegetable oil

• 5g KNORR Professional Garlic 

puree

• 5g chilli paste

• 1 lime, zested 

• 600g lemon sole fi llets, cleaned 

and skinned

For the citrus mayo:

• 100ml Hellmann’s Real 

Mayonnaise

• 1 lime, juiced 

• 10g fresh dill, fi nely chopped

• 10g fresh chives, fi nely chopped

For the avocado salad:

• 200g avocado, peeled and diced

• 1 lime, juiced

• 150g cucumber, peeled, deseeded 

and cubed

• 5g fresh coriander, fi nely chopped

To fi nish:

• 5ml vegetable oil

• 20 small corn tacos

• 1 tsp lime zest

• Lime wedges

Method
1. For the pickled onions: in a 

small pan, bring white wine 

vinegar and brown sugar to 

boil, allow to cool. Add the red 

onions and leave overnight.

2. For the tomatoes: slice in half 

and leave to dry out in a low 

oven or dehydrator for 4 hours.

3. For the fish: mix the vegetable 

oil with garlic puree, chilli paste 

and zest of 1 lime to create 

seasoning. Pat dry the lemon 

sole and cut into 3cm diamonds. 

Brush lightly with seasoning.

4. For the citrus mayonnaise: mix 

mayonnaise with lime juice, dill 

and chives.

5. For the salad: mix the avocado 

with the lime juice, cucumber 

and coriander. Season.

6. To finish: heat the vegetable oil 

in a non-stick pan and fry the 

lemon sole for 1 minute on each 

side. Griddle or cook the tacos 

Lemon Sole Tacos with Citrus 
Mayonnaise and Pickled Onions

GOOD 
+

BEST 
+++

M A I N

Cheat 
ingredients: 
Use readymade 

sundried 

tomatoes, pickled 

onions and 

guacamole for 

a similar fl avour 

profi le that saves 

on time.

Something fi shy:
Swap lemon 

sole for any fi rm 

white fi sh, such 

as cod or halibut. 

You could batter 

and deep fry the 

seasoned fi sh for 

a crisp fi nish.

Serves 10

in a hot, dry pan for a few minutes 

on each side. Top with salad, 

lemon sole, dried tomatoes and 

pickled red onions. Dot with 

mayonnaise and lime zest, and 

serve with fresh lime wedges.

BETTER  
++

p a i r 
w i t h

South African 
Durbanville Hills 

Chardonnay, 
a crisp, medium-

bodied white
wine
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Ingredients
For the base:

• 250g Oreo Golden 

sandwich biscuits

• 50g vegan butter alternative

For the fi lling:

• 1 tbsp custard powder

• 5 tbsp cornflour

• 250ml soya cream

• 1 tsp vanilla bean extract

• Zest of 1 lemon

• Juice of ½ lemon

• 100g Carnation Vegan 

Condensed Milk Alternative

• 4 tbsp oat-based crème fraîche

For the topping:

• 275g soft fruit, sliced

• 3 tbsp Carnation Vegan 

Condensed Milk Alternative

• Zest of 1 lemon

Ingredients
1. Crush the biscuits in a 

blender until a fine crumb. 

2. Melt the spread and mix 

into the biscuits.

3. Grease a 20cm fluted flan tin. 

Tip the crumbs into the tin 

and push against sides and 

base. Chill/freeze for 10 mins.

4. To make the filling, whisk the 

custard powder and cornflour 

with half the soya cream to a 

smooth paste. Add the vanilla 

extract, lemon zest and juice, 

Carnation Vegan Condensed 

Milk Alternative and remaining 

cream. Beat until smooth.

5. Pour the mixture into a 

non-stick pan and heat gently, 

whisking until it comes up to 

a gentle boil and thickens. 

Transfer mixture into a bowl, 

cover with parchment and 

cool for 5-10 mins. Whisk 

through the crème fraîche.

6. Spoon the filling into the base 

and smooth over the top. Chill 

for 4 hours or overnight. 

7. To serve, prepare fresh fruit 

and pile it on top of the tart. 

Mix 3 tbsp Carnation Vegan 

Condensed Milk Alternative 

with 2 tbsp water and brush 

the fruit to glaze. Finish with 

lemon zest.

No-bake 
Lemon Fruit Tart GOOD 

+
BEST 
+++

BETTER 
++

d e s s e r t

Rich & creamy
This recipe 

works just as well 

with traditional 

Carnation 

Condensed milk, 

butter and crème 

fraîche.

Chocolate 
Spread a layer 

of melted dark 

chocolate over 

the tart base 

before putting 

it in the fridge 

to set. Fill with 

custard as per 

recipe and 

garnish with 

curls of dark 

chocolate on 

top of the fruit. 

Serves 12

p a i r 
w i t h
Taylors of 

Harrogate’s Rose 

infusion, with 
citrus and 

petal notes
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T H E  E X P E R T S

20

SUMMER
It’s time to freshen things up for the new season. 

Three of our favourite chefs share their 
secrets for the perfect hot-weather menu

Celebrating

Mark Fice is head chef at the Church 
House Inn, a pretty Devonshire country 
pub known for championing the best of 

the south west.

James McMahon is head chef at Platform 
1864 in Tain, northern Scotland. An old 
railway station, it’s now a vibrant live 

music bar and restaurant. 

The elegant tasting menus at Joshua and 
Chloe Jones’ Number Eight Restaurant in 
Bideford showcase the very best of the 

region’s produce. 

It’s about

Mark: “There’s more variation than ever. But 

don’t be overwhelmed by it all. Speak to your 

local growers, they’ll let you know what’s best, 

when. And make a point of mentioning just 

how fresh and local your ingredients are.”

Joshua: “Our tasting menus change every 

month, and in summer there’s so much fruit 

and vegetables coming through it’s hard not 

to get creative with salads and lean away from 

meat a little, towards lighter dishes.”

1choices
fresh
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Mark: “Don’t just think of salt and pepper 

when you season. Savoury ‘umami’ fl avours 

are really coming into their own. Try ‘dashi’, a 

stock made from seaweed and mushrooms, or 

miso pastes to give your dishes a real punch.”

Joshua: “I’ve just started making kimchi and 

sourdough, and I’ve got some fermented 

rhubarb on the go…The diff erence these make 

to my dishes is immense. People say ‘raw’ 

rhubarb, are you sure? Then they try it!” Turn 

to page 24 for Joshua’s guide to better kimchi.

It’s about

keeping it
simple

Mark: “Over-complicated dishes go out the 

window when you’re serving up to 200 

covers a day. It’s faster-paced in the kitchen 

in the summer months, so rein back on the 

refi nements.”

James: “It’s harder than ever to get staff , 

so factor in the complexity when you’re 

thinking of your summer menus. Limit the 

ingredients, not your imagination. Use fresh 

summer berries in your mains as well as 

your desserts. They go great with game 

dishes, for example.”

Joshua: “A lightly poached fi sh will always feel 

more ‘summer’ than a hearty roast of meat.”

It’s about

new
experiences

2

3

barandkitchenmagazine.com   21
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James: “Summer doesn’t last long in the north 

of Scotland, so we really go to town. We 

make sure our outside space is as inviting as 

it can be, and programme a whole host 

of parties and themed events where we 

match the food with it.”

Mark: “People tend to meet and mingle more 

in the summer. So, we run quiz nights to 

help raise funds for the village, and 

support local artists by hosting auctions 

of their work. It makes for a really lovely, 

community-spirited evening.” 

bringing
people

together

It’s about

Mark: “Heritage fruit and veg not only 

taste good, but they look amazing on the 

plate. Golden beetroot, purple carrots, all 

the various shades of heirloom tomatoes, 

they’re all trickling through in summer, 

so don’t miss a chance to add a splash of 

colour to your dishes,” says Mark, “and 

don’t forget edible fl owers.”

turning
up the

colour

It’s about

5

4
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Mark: “We’re still a local pub. So while we 

welcome tourists, we never forget our 

regulars and keep a good supply of local ales 

on tap. We go for lighter IPA-style beers that 

go well with our menu in the summer.”

James: “Our summer slushy cocktails always 

go down well. The refreshing mix of slushy 

ice with a hit of a colourful cocktail feels like 

summer in a glass. And the most important 

thing is – it’s a bit of fun too!”

Joshua: “It’s all about vibrant fruit fl avours. 

We do a mango-fl avoured vodka served 

with lime and a fermented strawberry and 

elderfl ower syrup for cocktails. They’re 

simple to make, unique to us, and our 

customers love them.”

It’s about

raising
a glass

Five steps to 
better kimchi 

“Pickling and fermenting is easy,” 
says chef Joshua Jones. “And the 
results can transform your menus.” 

tanginess! 

Mark: “We crank up our outdoor pizza ovens 

for fresh breads and pizza and one of our 

summer highlights is when we do a pig roast. 

It’s a real nose-to-tail rustic experience.”

James: “Wild fruit grows in abundance here, 

and all our customers have memories of 

picking berries to make jam. We add some 

of that on the menu and remind people of 

happy childhood summers.”

It’s about

getting
outside

6

7
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Light
How to make your dessert menu irresistible

World Chocolate Day

This is a celebration of all things 
chocolate and a lucrative 
opportunity for venues. Turn World 
Chocolate Day into an occasion 
by adding one or two specials to 
your menu that customers just 
can’t resist – think gooey brownies, 
cheesecake and mousse.

To keep your desserts from 
being too heavy, add refreshing 

and raspberry, with a scoop of ice 
cream or sorbet on the side.

style, a few bakes are sure to go 
down well (Mondelez has a great 
recipe for a Millionaires Chocolate 
Cake (above), topped with Cadbury 

recipe on the Bar&Kitchen website.)
Add chocolate 

curls or chocolate-
dipped strawberries 
as decoration to 
elevate bakes, too. 

And share your 
menu specials on 
social media or 
advertise in-house, 
so people know 
you are planning 
something special!

7 JULY

armer days are just around 

the corner, which means 

it’s time to start thinking 

about switching up your menus to 

match the brighter, longer days. 

Summer’s all about al fresco dining and 

keeping customers cool and refreshed 

with desserts that use the best seasonal 

fruit, such as strawberries, raspberries, 

blueberries, and citrus fruits.

As James Birch, Development Chef 

at Unilever, says: “Dessert is the 

swansong of a meal, a chance for chefs 

to showcase their skills and bring a little 

theatre to the table. But that doesn’t 

mean they need to be complicated. 

With a few fl ourishes you can make 

show-stopping desserts that will really 

wow your guests.”

w
Trends
The hospitality scene is recovering 

well after the shock of the pandemic, 

growing by 25.9% in 2021 and forecast 

to grow by 59% in 2022, with summer 

being one of the most lucrative 

opportunities according to Lumina 

Intelligence’s UK Restaurant Market 

Report 2021/22. However, to make the 

most of the season, be aware of the 

latest trends and adapt in response. It’s 

what your customers expect.

Sweetness &
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A vintage dessert, said to be named in 

honour of Queen Victoria.

Ingredients
• 450ml milk

• 300ml double cream

• 78g Carte D’Or Crème Brûlée Mix 

• 100g breadcrumbs

• 250g strawberry jam

• 100g egg whites

• 200g caster sugar

For the custard base:

1. Bring the milk and cream to the boil 

then whisk in the Carte D’Or Crème 

Brûlée powder and allow to cook for 

30 secs.

2. Mix through the breadcrumbs then 

pour into individual serving dishes.

3. Allow to sit for 5 mins at room 

temperature then add on a layer of 

strawberry jam.

For the meringue:

4. Put the egg whites into a mixing 

machine and whisk until you have 

firm peaks.

5. Slowly add the caster sugar until 

you have a glossy meringue.

6. Place into a piping bag then pipe 

on to the bases pulling up to create 

peaks of the crown.

7. Bake at 180C for 10 mins to cook the 

meringue until it is light and brown 

all over.

8. Serve warm.

Queen of Puddings

Unilever
“We have a range of 

recipes,” says James 

Birch, Development 

Chef, “such as 

Lemon Meringue 

Craqueline Choux. 

Use ice cream to 

make sundaes with 

coulis for a summer 

twist.”

For summer desserts 
recipes, scan this 
QR code.

Alpro
Alpro’s vegan 

desserts suit a 

variety of diets. 

Their Vegan 

Blueberry 

Vanilla Cake 

is perfect for 

warm summer 

days, served 

with tea.

Vegan – a small but 
vital part of a menu
This is a trend that shows no sign of 

slowing down. Roughly 8% of people in 

the UK are vegan or vegetarian, says 

YouGov. It may still sound small but if 

you don’t have vegan options on your 

menu, it could be a 

deterring factor 

for customers.

Healthy AND 
indulgent
Driven by the desire to eat mindfully, 

70% of dessert eaters believe a dessert 

can be both healthy and indulgent, and 

over a third (36%) would eat one more 

frequently if it contained less sugar, says 

Mintel’s UK Desserts 2021 survey. 

Easy wins include giving bakes a 

nutritional boost with wholegrain fl our, 

nuts or seeds, reducing sugar content 

or changing to coconut sugar or maple 

syrup. Or serve mini formats, alongside 

a hot drink. Sarah Robb, Foodservice 

Marketing Manager at Premier Foods, 

recommends McDougalls Reduced Fat 

Cocoa Powder: “Perfect for foodservice, 

it off ers a healthy, premium and gluten-

free option – and it’s vegan.” 

Dial up your 
desserts
Adding a few fi nishing fl ourishes 

to prepared dishes can create 

a premium dessert and give it a 

handmade touch. Simply arrange a 

selection of our recommendations 

below on top of a mousse made from 

a mix, pre-made cheesecake or ice 

cream.

• Fresh fruit

• Fresh herbs – such as mint

• Coulis – raspberry, strawberry, etc

• Chocolate curls or shards

• Chocolate-covered fruit

• Balsamic glazed strawberries

• Crushed biscuit (shortbread or 

ginger nuts)

• Cream infused with orange zest

The essential ingredient
It wouldn’t be summer without strawberries 

and cream on the menu. Strawberries are a 

true celebration of British summer, and 

whether you serve them straight up with fresh 

cream or turn them into a cheesecake, Eton 

Mess, Swiss Roll or Victoria sponge cake, 

they’re sure to be a hit with customers.

find out more

p a i r 
w i t h

Peach Bellini. 
Mix Whitley 

Neill Peach Gin 
with prosecco
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Give your venue something unique

bar

4.9%
Growth forecast for 
gin globally by 2028

Source: Allied Market Research

F

b
“Cocktails now account for one in ten 

alcoholic drinks consumed in foodservice,” says 

Stephen Warnham, Key Accounts Manager at 

CCEP. “By having an innovative and exciting 

cocktail menu, you can drive consumer spend.”

New fl avour trends
Liverpool Gin Distillery is launching a small 

batch ‘Experimental Series’, to push the 

boundaries on what is considered a ‘traditional 

gin fl avour’. “We are distilling with some 

exciting ingredients, including miso, olive and 

yuzu with fantastic results,” says Matt Haycox, 

Bar Manager at the Liverpool Gin Distillery. 

The team at the City of London Distillery 

has also been experimenting, and has launched 

Whitley Neill Oriental Spiced Gin, full of 

savoury notes including cardamom, 

coriander, turmeric, ginger and 

chilli. Be sure to have spicy 

snacks on off er and on show 

at the bar to complement 

the fl avours.

or a drink once coined ‘Mother’s Ruin’, 

gin is and will remain the biggest spirits 

category in the UK (IWSR, 2021). Many 

are made in the UK too: in the past year, the 

number of gin distilleries has increased by 110, 

taking the total number to 820.

The world has had a ‘ginaissance’ in the past 

10 years, and with World Gin Day on Saturday 

11 June, what better way for you to capitalise on 

this than setting up your own gin bar?

One spirit, many tastes
The joy of gin is that no two are alike. Some 

people believe that no gin can beat a faithful 

London Dry – bursting with juniper, coriander 

and liquorice. Others are embracing the modern 

world of exotic fruits and unique herbs – last 

year fl avoured gins took a 40% share of the 

entire market, accounting for over £500 million. 

As Pritesh Mody, from pre-mixed cocktail 

maker World of Zing, says: “Gin has become 

about discovery for consumers, whether that’s 

new brands and fl avours or cocktail serves.”

GIN
How to set up your own
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SPOT
Choose a

Customers want to see gin with local 

provenance and exciting, unique 

blends. Do your research, fi nd out 

where the closest distilleries are, then 

add a selection of New World gins. 

And don’t forget to put some sloe gins 

in there too, or McQueen Scottish Gin 

if you can get your hands on it, which 

changes colour when you add the 

tonic water.  

select
your gins

During the summer months, you may 

wish to create a gin bar in the garden – 

think converted garden shed, dressed 

in fairy lights. Show off  all the bottles 

and add signage or if you don’t have the 

outdoor space, create a highly visible 

area behind the bar exclusively for your 

gin collection.

Off er

To create a full gin experience, 

people want to know where 

they came from and how they’re 

made. Provide the information 

on tasting cards and train your 

team on each gin, so they have 

the knowledge to recommend 

diff erent blends.

insight

Create a gin

menu
All gins are diff erent and your menu 

should refl ect this. If you have a 

mixologist, put together your own 

menu and be sure to feature some 

popular classics such as Negroni. If 

you don’t have a mixologist, follow our 

guide overleaf to create an exciting, 

inspirational menu.

presentation
How a drink looks is just as important 

as how it tastes. Make sure you choose 

the appropriate glassware, use the 

right ice (eg a Negroni requires just 

one or two large ice cubes), and use 

fresh garnishes that bring out the 

fl avours of the gin.

Tell the WORLD
Spread the word about your gin bar. 

• Use social media and point of sale inside 

and outside of your venue

• If you have a customer database, take 

advantage of that too and alert your 

customers via email.  

• Think about a ‘gin of the week’ campaign, 

which will give you valuable content for 

your social media and online channels.
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Select the right glassware: 

Pick your gin: 

Match your mixer:

Pair your garnish:

Balloon glass
Perfect for your 

classic G&T

Highball glass 
Perfect for a 

Tom Collins

Martini glass
Perfect for a class 

Gin Martini

Tumbler
Perfect for 

a Negroni

Citrus – Lemon, 

lime, orange, 

grapefruit. 

Brings out the 

citrus fl avours of 

the botanicals.

Red and black 
berries – Add 

this tartness to 

sweeter gins.

Herbaceous – 

Rosemary, mint, 

thyme, add a 

lovely fl oral hit 

for the nose.

Spice – Pink 

peppercorns 

and slices of 

fresh ginger 

help to lift 

sweeter gins.

Bombay Sapphire  

A bright, fresh 

taste, perfect for 

experimentation.

Warner’s Rhubarb Gin
– Tangy rhubarb, soft 

lemon, and a spicy blend 

of juniper, pepper, and 

cardamom. It has a sweet 

fi nish, with hints of vanilla. 

Pickering’s Sloe Gin – 

Think Cherry Bakewell 

and zesty lemons, with 

a hint of creamy vanilla 

sponge. A sweet, 

syrupy gin.

Schweppes Indian 
Tonic – A classic tonic 

water, with a heavy 

dose of bitter quinine, 

and a little citrus. 

Cawston’s Elderfl ower 
Lemonade – Wonderfully 

light, with notes of 

elderfl ower, fresh lemon, 

and apple juice.

London Essence 
Grapefruit & Rosemary
– Full of fragrances - 

rosemary and grapefruit, 

with the added 

bitterness of quinine.

How to create the 
ultimate cocktail menu 

(with just a few products)

With just a few key gins 
and mixers, you can 

create an array 
of inspirational 

serves.
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Whitley Neill 
Jubilee Negroni

Ingredients
• 40ml Whitley Neill Jubilee Gin

• 40ml Dubonnet

• 15ml Aperol.

Method
Add all the ingredients to a stirring glass 

over large cubed ice. Stir well for 30/40 

seconds. Strain contents into a chilled 

rocks glass with a very large cube of ice. 

Garnish with a floral element.

Mix it up!
For a simpler serve, let the flavours of the 

gin shine through with an Indian tonic, 

orange slice and a floral garnish.

Breakfast Martini

Ingredients
• 50ml Warner’s London Dry Gin

• 15ml triple sec

• 15ml lemon juice

• A generous dollop of marmalade

Method
Put ingredients in a shaker. Stir to dissolve 

marmalade. Add ice, shake and strain into a 

chilled glass. Add a twist of orange peel on 

the glass to garnish and serve with toast.

Mix it up!
For more breakfast flavours, try adding 

Rooibos tea syrup,  gooseberry jam, soda 

and ice to gin. 

Mixers – 
need to know
The mixer makes up about 

two-thirds of a drink, so it’s 

crucial that the fl avour and 

quality complement the spirit. Of 

course, for a traditional G&T, the 

bitterness of a classic tonic really 

complements the piney juniper. 

But why stop there? “Play 

around with other mixers 

too,” says Matt Haycox, 

from the Liverpool Gin 

Distillery. “Flavoured tonics, 

raspberry lemonade, 

ginger ale, sodas, syrups 

or juices.”

“Make sure you do your 

research to fi nd out which 

fl avours work without 

overpowering the gin,” 

says Tony Hogan, Trade 

Ambassador at Bacardi 

Martini Ltd. “Once you have 

this sorted, you can then 

start thinking outside 

the box, and be a 

little adventurous.”

• 50ml Bombay Sapphire

• 150ml London Essence 

Rosemary & Grapefruit 

Tonic

• Garnish with fresh 

grapefruit and rosemary

• Serve in a highball glass

Three ways with gin

• 50ml Pickering’s Sloe Gin

• 25ml lemon juice

• 20ml sugar syrup

• ½ egg white 

• Garnish with raspberries 

• Serve in a martini glass

• 50ml Warner’s 

Rhubarb Gin

• 150ml Cawston’s 

Elderflower Lemonade

• Garnish with fresh lemon

• Serve in a balloon glass

The results
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Tom Collins

Ingredients
• 50ml Bombay Sapphire Gin

• 25ml lemon juice

• 25ml sugar syrup

• 125ml chilled soda water

• Garish with fresh lemon

Method
Fill a highball glass with ice, then add all 

of the ingredients.

Mix it up!
Put a twist on this with muddled 

raspberries, or add elderflower cordial. 
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G E T  S O C I A L

Do you follow?
Giving customers a (delicious) escape from their worries

Who inspires you on Instagram?  Send us your 
suggestions on social @barkitchenmag or email 
editor@barandkitchenmagazine.com

Head Chef at The Bell Inn in Carlton 
Colville, Suff olk, Ryan Bolt is never 
happier than when he’s elevating 
the food his customers love into 
something extra special.

His love of food started early. 

“Some of my very earliest, and 

happiest memories are of me 

cooking with my nan,” he says.

happy and perhaps off er a few 

surprises along the way,” he tells us.

He’s doing something right. The 

dining room at his country pub near 

Lowestoft is always bustling, packed 

full of happy families. Summers see 

Ryan cater for up to 200 covers.

“Since Covid, people are defi nitely 

dining out earlier,” Ryan says, “and 

outdoor dining is really booming.”

That’s why, this summer, the owners, 

Moss & Co Trading,  is investing 

in building an enlarged al fresco 

dining zone.  Ryan is overseeing the 

construction of an outside kitchen, 

brick pizza oven and BBQ. “I’ll be 

making things like pizza, fi sh and 

rotisserie meats. And adding themed 

nights – pizza and wine parties, and 

wine tasting, with diff erent breads 

baked in the pizza oven. 

“It’s all about giving people a 

real escape from their worries 

for a while.”

find out more
Follow us on Instagram @barkitchenmag and 
enter our Feed Your Eyes competition

Follow        @chefryanbolt

That love continued when the 

young Ryan started school: “It was 

the only thing I could put my full 

focus on,” he admits. He spent his 

summers working in cafes and fast 

food chains: “It wasn’t a shock to me 

when I got my fi rst proper job in a 

restaurant. I was used to the hard 

work, and gruelling hours!” 

With his heroes favouring the 

‘nose to tail’ style of frugal British 

cooking, Ryan developed his 

signature style of British classics 

with added fl air. “People like Hugh 

Fearnley-Whittingstall showed 

me that you didn’t need fancy 

ingredients. We have all we need 

right here on our doorstep,” he says 

of the rich Suff olk farmland and 

coastal waters that surround him. 

Keep it simple
“I love giving diners gastro-style 

dishes that fi ll them up, make them 

“Never be tempted to 

Show your customers exactly what they’ll 
be getting, and they won’t be disappointed!”

I n s t a g r a m  T i p
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d i e t

Low salt
Low-salt diets are particularly important for the 

elderly and children, or anyone at risk of high 
blood pressure and heart disease. Here’s how 

to keep fl avour while reducing salt

Off er healthier alternatives 

to a fry-up such as 

mushrooms on toast, and if 

you do serve a full English, 

then include low-salt baked 

beans, and sausages or bacon 

(not both!). Check the cereals 

and breads you use, in case 

they sneak too much salt in 

(look for 0.5g salt per 100g) , 

and provide wholegrain 

options where possible.

Breakfast

Make your own sauces, curry pastes and stocks 

if possible. It’s often cheaper and contains less 

salt. Avoid adding salt while cooking, and use 

black pepper or fresh herbs to fi nish a dish 

with more fl avour. Bulk out meat dishes 

such as lasagne, bolognese or chilli with 

low-salt pulses or vegetables; the food goes 

further and it’s healthier too. 

Dinner

Source: NHS

of salt we eat is in everyday 
foods SUCH AS ready meals, 
bread & breakfast cereals

75%

n e x t 
i s s u e

The best low-sugar 
alternatives find out more

low salt diet
brws.it/lowsalt

Lunch
Swap out high-salt 

sandwich fi llings such as 

cheese, bacon or ham for 

cream cheese, mozzarella, 

roasted veg or hummus. 

Don’t tempt people with 

salty snacks like crisps or 

nuts; off er fruit and low-salt 

oat bars instead. Keep salt 

shakers off  the table and 

only stock low-salt versions 

of sauces and condiments 

like ketchup, mustard and 

salad dressings. 

B&K-issue-11-p34-35-SpecialDiet-v5 SUB.indd   35 08/04/2022   13:14



Clean and disinfect food areas and equipment 

between diff erent tasks, especially after handling 

raw food. Do it as you go and use cleaning and 

disinfection products suitable for the 

job, never letting food waste build 

up (even more important in the 

warm weather). Have a rigorous 

cleaning schedule covering 

handwashing, clothing, 

fi tness for work and 

training, that your team 

completely understand 

and adhere to.

Cleaning

36

C U S T O M E R  C A R E

Hot weather
VS hygiene

Follow these guidelines from 
the Food Standards Agency to 

avoid food health hazards

This is one of the most common causes of food poisoning. 

Cross-contamination happens when bacteria is spread 

between food, surfaces or equipment. 

It’s most likely to happen when raw food touches or 

drips onto ready-to-eat food, equipment or surfaces or 

if the same equipment is used for raw and ready-to-eat 

food. To prevent contamination, regularly clean 

and use separate work areas, surfaces and 

equipment for raw and ready-to-eat food.

Hands are a major carrier too. Wash 

thoroughly after touching raw food. 

Cross-contamination

The basics
•  Get to know the regulations 

and follow them

•  Set up processes around 
food storage with regular 
date checks

•  Have rules around food 
preparation and make sure 
all your team know them

“Storing and handling food 
incorrectly could lead to 

harmful bacteria growing, 
which could cause food 

poisoning. Food businesses 
need to maintain high 

standards in preparation 
and planning.”

Head of Incidents and Food Hygiene Policy at the 
Food Standards Agency
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GOOD PRACTICE
Check your whole venue
Is the whole building – not just 

the food prep areas – clean, well 

maintained and in an appropriate 

condition to allow you to follow 

good food hygiene practices? If 

in doubt, ask your local authority 

for advice. Handwashing facilities, 

changing areas, ventilation, lighting 

and drainage are all critical in 

developing an appropriate safety 

culture across your business.

All surfaces and areas for 

preparing food must be clean and 

separated. However, attention 

should also be given to cleaning 

other areas of the kitchen (venue) 

such as fl oors, walls, doors and 

even ceilings.

Clear out the rubbish
Rodents, rats, mice, insects and 

birds are all more likely to be 

attracted to an unhygienic kitchen 

as the temperature rises. Dispose 

of food waste and other rubbish 

as quickly as possible to avoid it 

building up and attracting pests.

Safe food storage
Store dry food such as pasta, 

rice and fl our in containers 

in cupboards or on shelves. 

Fresh, chilled and frozen foods 

should clearly be stored in a 

fridge or freezer.

Tips for takeaways
Avoid takeaway trouble when 

you transport food to a customer 

by ensuring it is transported in 

packaging or containers that 

protect it from contamination 

and keep it at the correct 

temperature during transit. 

It is equally important to keep 

chilled and frozen foods at the 

correct temperature and that 

raw and ready-to-eat foods 

are packed separately.

Train your team
You are legally bound to ensure 

your food handlers are given the 

correct supervision and training in 

food hygiene. The Food Standards 

Agency has free online food safety 

training courses for businesses, 

including food-labelling courses.

Cooking

Chilling

find out more
Advice and training for your business by the Food Standards Agency

brws.it/foodhygiene brws.it/foodlabelling

Thorough cooking kills harmful 

bacteria. Most types of meat should 

be thoroughly cooked to prevent 

harmful bacteria in the middle, this is 

even more important during barbeque 

season when the outside of the food 

can appear well done, but the inside 

is still only partially cooked. Before 

service, always check they’re steaming 

hot right through, the juices run clear 

and there’s no pink or rare meat inside.

With whole cuts of beef and lamb, 

it’s usually only the surface which can 

be contaminated with food poisoning 

bacteria so ensure that surface is 

properly cooked and sealed even if the 

middle is still pink.

This will prevent harmful bacteria growing. 

Always keep the following chilled and never 

leave them standing at room temperature:

• Food with a use-by date
• Cooked dishes 
• Ready-to-eat foods. 

Follow storage instructions, put food 

that needs to be chilled in the fridge 

straight away and remove it as close 

to prep as possible. 

brws.it/training

The rules Online food 
safety training

Food labelling 
e-learning course

Are your fridge and display units cold enough?
They should be 5C or below. Buy a fridge 
thermometer to be sure.
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Play your 
cards right

James ward from one of our supplier 
partners, olthem, gives his advice on how 
to choose a card machine provider

Card machines make payments easy for your 
customers. But are you getting the best deal? 
With so much choice, it’s wise to shop around.

The concept is simple. You install a device from a 

company known as a ‘merchant acquirer’. The device 

takes card payments from your customers into a 

special account that acts as a holding pen. The acquirer 

and the card issuer ensure that the money’s cleared 

and move it into your actual business account. 

It’s a hassle-free experience for your customers, and 

a streamlined way of doing business for you. But, with 

so many merchant acquirers charging a range of fees, 

and so many diff erent types of card readers, it’s not a 

relationship you want to rush into. As a basic rule of 

thumb, systems fall into two categories. You can either 

buy a card machine upfront or hire one for a monthly 

fee as part of a contract. 

We spoke to James Ward from electronic payments 

experts Olthem, to get his advice. His company 

specialises in fi nding the best deal for its customers.  

“By carrying out a review of merchant service costs, 

it’s possible to generate savings of up to a third. That’s 

why it really pays to do your homework, or speak to 

someone like us,” James says. “For most hospitality 

businesses, the rental model is likely to be the best 

option,” James tells us. “But choosing the provider that’s 

right for you isn’t just a case of fi nding the one that 

off ers the cheapest start-up fees.”
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How much choice is there?
The card market is incredibly competitive. It can 

feature complicated terms and conditions, so be 

careful not to be lured in by a low rate that will 

increase once you have signed up, which can happen. 

Are some providers better suited to 
the hospitality space than others?
All providers offer a full range of services to all sectors, 

but some card terminals, like the Clover Mini and Flex, 

are well suited to hospitality. The Clover Mini is a full 

point-of-sale system, and the Flex is a compact version 

that even allows you to take payments on the move, if 

you’re doing a Saturday market stall for example. 

How does the pricing model  
usually work?
Most pricing is per transaction and your monthly fee 

usually includes free servicing, so you don’t need to fix 

it if something goes wrong. Also, most providers offer 

round-the-clock assistance. 

How long should you lock  
into a contract for?
You can rent for the very short term but as this is 

usually pricey, it’s only a good option if you need a card 

machine just for a day, weekend or up to a month.

Usually, the best deals are unlocked when you fix a 

48-month contract. Rental costs fall between £10 and 

£30 a month. 

Does sales volume matter when 
you’re making your decision?
They do matter. We recommend a price scheme  

called Interchange ++. This separates out the costs  

the bank charges (the interchange), from the margin 

for the acquirer (the company you rent the terminal 

from), so no hidden increases can be passed on, and 

you know exactly what you’re paying for, and where 

the costs are going. 

And find out whether a system will be right for you.

1  Will the terminal work where I need it and is the 
signal strong enough? If not, will I need a wi-fi and 
GPRS terminal?

2  Do I need a terminal that can work as a till too, like 
the Clover Mini?

3  Will the acquirer help me with PCI compliance, to 
make sure your payments system meets safety and 
security standards? If so, is there a cost to this?

4  Can I email and text receipts from the terminal?

5 Can the terminal split the bill?

Merchant Acquirer Charge. Your acquirer will 

charge you for every transaction. It’s around 0.25%-

0.35% for debit cards, 0.7%-0.9% for credit cards 

and 1.6%-1.8% for commercial credit cards.

Terminal Hire. The monthly rental charge for 

your chip and PIN machine. Typically, £14-£16 for 

a fixed countertop terminal, £17-£21 for a portable 

terminal and £20-£24 for a mobile terminal.

Authorisation Fees. An additional charge for 

every authorisation on every transaction to test 

the payment method. Typically around 1p-3p per 

transaction.

Minimum Monthly Service Charge (MMSC). If 

your transactions fall below a certain level. 

Typically set at £10-£20 per month.

Set-Up Fees. Some providers charge it, others 

waive it. It’s typically a one-off cost of around  

£50-£150.

Chargeback Fees. An administrative fee charged 

every time a cardholder requests a chargeback 

(refund). Typically, around £10-£25.

The fees you pay
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The Brits love a chicken dinner. 
Poultry is an essential on any 
menu if you serve meat — but 
are you using it in the best way? 

Know your 
MEAT:

Matt Owens, National Chairman for the Craft Guild of Chefs, 
which supports chefs with training and development, shares 
his poultry tips, explains the important diff erences between 
each bird, and recommends how to maximise the cuts.

Buy better (and tell people)
Buying cheap chicken is a false economy. If you fry chicken 

breast and it’s swimming in liquid, then you’re paying for water, 

not meat. Buy the best poultry you can aff ord (free range and 

corn fed is preferable) and you’ll see the benefi t in texture 

and fl avour. Shout about it on your menu too; customers 

are usually happy to pay extra for better welfare meat. 

50%
of meat consumed 
in the UK is chicken, 
duck, goose or turkey 

Source: British Poultry Council, 2020

01 BREAST 

M A T T 
O W E N S

Chairman of the 
Craft Guild of Chefs

poultry 
& fowl

Breast is the most popular cut, as it’s plump 
and juicy. It cooks quickly, but that means it 
also dries out. Never cook poultry straight 
from the fridge as that shocks the protein 
strands and makes the meat tough; leave it 

Chicken and poultry breast is best 
cooked on a hot, fast sear with the skin on 

than the pan to stop it being greasy. Breast 
works well in quick-cook dishes like stir fry. If 
you’re cooking curry or stew, add it towards 
the end so it doesn’t become stringy.

Turkey breast is very lean and dries 

roasting on the crown with the skin on to 
retain the juices.

Duck breast is closer to red meat and can 
be served slightly pink. It’s expensive and 
requires careful cooking. Score the skin and 
put it in a cold frying pan, skin-side down. 

or delicious roast potatoes. 

02 WINGS 
We used to chuck wings in the stock pot, 
but now they’re very on trend. Wings 

so they’re best crumbed or in a sticky 

American honey-baked turkey wings or 
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05 LEG
The leg consists of a thigh and drumstick. 
Create one dish from the thigh and another 
from the drumstick or cook it in one piece 

Chicken leg

Turkey legs

turkey mince

Turkey thighs make 

Duck legs

03 THINK BIG 

Chicken neck, wings and bones are 

a special garnish. 

06 EXTRA BITS 
Crispy chicken skin

garnish. Giblets

chicken liver
turkey liver is larger and 

04 COOK WITH QUAIL

*Spatchcock: remove 
the backbone, open 
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pour the sauce over the wings and 

mix well to coat them. Bake for 

another 15-20 mins, stirring every 

5mins to prevent the sugar burning, 

until sticky and cooked through. 

3. Char the lemons by brushing the 

cut side of the lemon with a little 

vegetable oil and frying in a hot pan 

for 5 mins until dark golden. Do not 

move the lemon halves as you fry 

them to get a good colour. 

4. Serve chicken wings in a dish with 

charred lemon and plenty of napkins. 

Try it with quail
Brush the sauce over six whole quail and 

roast for 20 mins until cooked.

44

find out more
See more lamb recipes 
on the Bar & Kitchen 
website.

Persian turkey sandwich

Try this out as a tasty lunchtime off er. The 

sumac gives the turkey a rich fl avour.

Ingredients
For the rub:

• 20g sumac

• 10g green cardamon powder

• 5g chilli powder

• 1g thyme

• 2 kg turkey breast

To cook the turkey:

• 100g pomegranate 

(flesh and seeds)

• 500ml water

• 10g KNORR Professional 

Chicken Jelly Bouillon

• 20g honey

For the garnish:

• 250g cucumber

• 300g Greek yogurt

• 10g KNORR Professional Garlic Puree 

Chicken wings with a sweet, spicy kick.

Ingredients
• 1 kg chicken wings

• 4 tbsp soft light brown sugar

• 2 tbsp rice vinegar

• 6 tbsp Kikkoman Soy Sauce

• 1-2 red chillies, finely chopped

• 1 tbsp sesame seeds

• 2 lemons, halved, to garnish 

• Vegetable oil

Method
1. Preheat oven to 220C. Put the wings 

onto a baking tray in oven for 20 mins.

2. Mix the remaining ingredients 

together. Once the wings are cooked, 

Spicy chicken wings 

R E C I P E S

• 365g Little Gem lettuce

• 150g carrots

To serve:

• 900g khobez

• 100g pomegranate (seeds only)

Method
For the rub:

1. Mix the dry spices and thyme 

together then rub into the turkey.

2. Cover and chill for 1 hour.

To cook the turkey:

3. Heat the oil then add the turkey.

4. Seal the turkey for 3-4 mins 

on both sides then place into a 

roasting tray.

5. Bring the water and pomegranate 

to the boil and whisk in the KNORR 

Chicken Jelly Bouillon.

6. Allow to reduce by half then add in 

the honey.

Serves 15

Serves 6

p a i r 
w i t h

Brixton Electric 
IPA. Gives a 
powerful hop 
hit at just 

p a i r 
w i t h

Cono Sur 
Sauvignon Blanc 
Blush, which 
has crisp, 
citrus notes

7. Pour over the turkey and cook for 

50 mins to 1 hour.

For the garnish:

8. To make the tztatziki, grate the 

cucumber then squeeze out some 

of the water.

9. Mix the KNORR Professional Garlic 

Puree together with the yogurt, 

then add the cucumber and salt.

10. Chill until needed.

11. Peel the carrots then shave or 

thinly slice into a bowl.

12. Peel the leaves from the Little Gem 

and wash then dry well.

13. Mix the lettuce leaves and carrot 

shaving together.

To serve:

14. Remove the turkey from the 

oven then take out of the tray 

and cover with tin foil. Allow to 

rest for 30 mins. Carve thinly.

15. Warm the khobez in the oven for 

1 min.

16. Spread a little of the tzatziki onto 

the bread then top with the Little 

Gem and carrot shavings. Place the 

sliced turkey on top and top with a 

little more tzatziki. Sprinkle over the 

remaining pomegranate seeds then 

roll up and serve.
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Look after your team’s 
mental health

Educate your team by downloading each article in our
CSR series and printing them out for your noticeboard: brws.it/mhweek

 Mental Health Awareness Week

In the 
next issue:

BUYING LOCALLY, 
SUSTAINABLY & 
INDEPENDENTLY

and a better experience for your customers.

We asked Jeremy from Hospitality Action and Alison 

up a support network at out of home venues.

Did you know?

£5 for 
every £1

Average return on investment on mental health

Source: Deloitte, 2020

what to look out for in your team 

modern society and they’re not going away. But spotting 
the tell-tale signs can help protect your business.

help from Employee Assistance Programmes such as 
Hospitality Action or organisations such as Burnt Chef.

find out more
of CSR features on the 
Bar & Kitchen website.

warning signs
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Providing help
IT STARTS WITH YOU AND THEN PASS IT TO THE EXPERTS

What are the benefits?
HAPPY, ENGAGED STAFF ARE PRESENT AND PRODUCTIVE, AND TAKE FEWER DAYS OFF SICK

turnover, but the talent war means employers are now 
acknowledging the importance of wellbeing. It takes 
time to change the culture but it’s worth it.”

Jeremy adds: “Our EAP is a complete wrap-
around service for a small outlay which will save on 
recruitment costs and lost time as well as improving 
your team’s advocacy. 

“If you genuinely care about your team, they’ll be 
more engaged and return the loyalty. That’s obvious, 
but it’s taken the terrible last couple of years for 
businesses to realise.”

“The important thing is to listen to the answer without 

Jeremy: “Put the person in touch with a specialist.
“Our Programme equips managers with skills to steer 

advice on addiction, debt or family issues. People can bring 
all of those into work from home. They can manifest as 

of mental health while beginning to create a culture of care 
and compassion’.

support around mental health. Why not put up their details 
on your noticeboard?

to 
Call   

Where to get support for your business

mentalhealthatwork.comhospitalityaction.org.uk Email helpline@thedrinkstrust.org.uk
theburntchefproject.com

Where your team can get help

48

B&K-issue-11-p46-49-CSR-v4 SUB.indd   48 08/04/2022   14:24



B&K-issue-11-p46-49-CSR-v4 SUB.indd   49 08/04/2022   14:04



50

c o m p e t i t i o n

Would you like to showcase your best starter, main or dessert and win a £50 
Amazon voucher? If you win, you could also feature in future magazines and 

promote your business. Enter below and check out this issue’s brilliant winners

winNER
Starter

winNER
Main

winNER
Dessert

how to enter To be in with a chance of winning, post a photo 
of your best dish on Twitter or Instagram, and 
tag #FeedYourEyes and @barkitchenmag

#feedyoureyes

Read the T&Cs here: brws.it/comptc

BBQ pork bon bon, wild 
garlic and green chilli 

emulsion and micro 
red amaranth

Inspired by wild garlic we forage 
and the fantastic pork from 

Sladesdown farm. Customers say 
it packs a big punch of fl avours.

Mark Fice
@m4rkf1ce

Head Chef at
The Church House Inn, Rattery

Sponsored by:

North Sea hake, 
gnocchi, artichokes

and crab sauce 

We love using hake, it’s an 
amazing fi sh. We also use 

crab meat to fold through the 
gnocchi to make the sauce. 

Zoltan Szabo
@zoltansz84

Executive Head Chef at 
Cameron House, Loch Lomond

Sponsored by:

Carrot cake, cream cheese 
frosting, carrot and 

cardamon ice cream and 
toff ee sauce

I love sticky toff ee pudding 
AND carrot cake so I put them 
together in a dessert. The ice 
cream adds an oooh moment.

Terry Balme
@chef_terry_balme

Executive Head Chef at The 
Hog Hotel in Lowestoft

Sponsored by:
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