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20 of the world’s top chefs

Share their passion for food and showcase simple yet
sumptuous dishes for easy and elegant entertaining

03

I

Luxury on a plate

o _ as Martin and Jean-Christophe Novelli
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: L;_ cookery sch.ools and masterclasses, hotels for foodies and feasts
for friends, we've got the season all wrapped up

T

-|FRRITY e CFIERRATION e ASONAL » STYLE & SHOPPING



MASTERCLASS

Tradition...
Wit a twist

Franck Pontais unigue take on the humble terrine — and chic culinary
newcomer the verrine — are loved by showbiz and royalty alike. The
French-born chef has dedicated his career to perfecting sublime food to
share. Here he reveals some of his favourite recipes to Haute Cuisine
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MASTERCLASS

Pudding of figs, rhubarb,
strawberries and blackberries

Rserve song 'I'-|::|l attractive berries and
Ll th hulbsarh i 10cmyY4in hatons

lace in o saucepan with the orange

U ke sure the riwlbxirh 1s just covered
widng a hede warer it necessary, Sprinkle
i 25/ %0 of the sugar then cover with

lise: of parchment paper and steam gently

e CoUK over o leow heat for 10 minutes
strawberries ond  figs  into

another
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sckberries, Cover with water and
tob the sugar. Simmer for 3 minuites
muevered, then remove from the hear and
1 cool for 3 minutes
Drunthe rhubarh and the fruits reserving
both hiquors, then mix the reserved liguors

ther ina pan and bring to the boil for 2

s to nuke a syrup. Leave to cool
Remove the crusts from the bread, Lay the

lemne dish on the hread so voul can cut the

stripys 1o the exact size. Souk the bread pleces
in the fruit syrup then use to line 8 individusl
terring dishes. Laver in the fruits and finish
with a slice of hread on (@ . Press frrmly and
drain off the excess juice that comes to the
surface, but don't squeeze it all out. Apply
siutll wedght and leave overnighi

o make the crystallised sticks of thubarh

preheat the oven (o 1507 57F, Gas 1

Using a sharp vegetable peeler ke long
strips from along the rhubarb. Lay the strips
on 4 baking tray lined with parchment
then, with a fine sieve. sprinkle generous
amounts of icing sugar over the rhubarh
Bake in the preheated oven for 30 minutes
then remove from the oven. Carefully peel
the strips from the ray then wrn over and
leave 1o dry for 15 minutes.

serve the terrines dusted with icing sugar
and decorated with the reserved berries and
figs and sticks of crystallised rhubarh
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INGREDIENTS

For the terrines
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