VEGETABLE ACCOMPANIMENTS

Creamed Potatoes

1. Peel and chop potatoes.

2. Just cover with fresh, cold water. Add salt (1 level tsp per 500g)

3. Bring to boil.  Reduce heat and simmer for 20 mins.

4. Drain through a colander.  Return to pan.

5. Mash thoroughly.  Add butter, milk or cream and pepper.

6. Spoon into serving dish.  Level top. Fork round.

7. Garnish with small sprig of parsley.  Serve.

Duchess Potatoes

1.  As above until potatoes are cooked and mashed.

2.  Add 25g butter and 1 egg yolk per 500g potatoes.

3.  Place potatoes in piping bag fitted with ‘star’ nozzle.

4.  Pipe small 3 layer pyramid shapes onto a greased tray.

5.  Brown in hot oven or under a grill.  Serve.

Layer Potatoes (Anna potatoes)

1. Peel potatoes and slice thinly.

2. Put layers of potatoes into an ovenproof dish. Season each layer.

3. Pour over either milk, crème fraiche or stock.

4. Add grated cheese to top.

5. Cover dish with foil and bake for at least 1 hour Gas 5 or 180C.

6. Remove foil to brown top for further 15 – 20 mins.

NB These potatoes are delicious with alternate layers of sliced onion.

Glazed Carrots

1. Peel and chop carrots into batons.

2. Place in small pan and just cover with fresh, cold water.

3. Add good pinch salt and at least 25g butter.

4. Cook carrots on a steady heat (no lid) until most of water has evaporated and carrots are soft.

5. Increase heat so that butter glazes the carrots.

6. Add generous amount of chopped parsley.  Serve immediately.

Peas

1. Cook peas in boiling, salted water for 3 – 5 minutes only.

2. Drain and rinse in cold water to ‘refresh’

3. Just before needed – heat a generous amount of butter in pan.

4. Add peas and generous amount of chopped parsley or mint.

5. Heat thoroughly and place in serving dish.

Tomato Concasse

1. Remove skin from tomatoes by either plunging into boiling water for 30 seconds and then into cold water for 30 seconds OR by holding them in a gas flame.

2. Cut tomatoes into quarters and remove all seeds and the core.

3. Chop tomato flesh.

Used as a garnish for spaghettis dishes, bruschetta, etc.

Rice ring

1. Cook rice in boiling, lightly salted water for approx.  15 minutes.

2. Rinse rice in cold running water to cool quickly.

3. For added colour and flavour add finely diced pepper and peas.

4. Add a light salad dressing for flavour.

5. Press into a lightly greased rice ring and turn out onto a round silver flat.

6. Garnish centre of rice ring with salad leaves or cress.

Rice timbales

1. Cook and prepare rice as above.

2. Place rice into lightly greased timbale moulds.

3. Turn out onto silver flat serving dish.

Allow 50g of rice per person uncooked weight for assessment purposes.

Rice rings are excellent for serving with ‘cold’ dishes e.g. quiche, cold curried chicken salad, etc.

For serving hot rice – rather than rinsing in cold water, rinse in boiling water, drain and turn into serving dish.  You can use timbales for good shapes but I would probably not use a rice ring for hot rice.  Serve immediately.

