0 Food and drink Fine Dining

NENE VALLEY WINES
with Felicity Sidders

WITH Valentine’s Day around
the corner, it will please you to
know that the supremely
celebratory and romantic
drink, champagne, is one of
the lowest in calories.
Generally, the drier the white
(sparkling or still), then the
lower calories.

A small glass of champagne
(125ml) is about 90 calories,
while dry white wine is 85 and
medium dry around 95, with
sweet white topping it at 120
calories. A large glass of red
wine (175ml) is also about 120
calories. There are even some
champagnes called Brut
Nature which have less sugar
added and come in at only 65
calories per 125ml glass. These
include Jacquart Extra Brut,
Pol Roger Pure Burt Nature
and Laurent Perrier Ultra
Brut.

So, if you are trying to woo
your Valentine and still mind
the calories, one of these
champagnes could be for you.

Butterscotch sauce:

259 butter

2tblsp golden syrup
175g soft brown sugar
4tblsp single cream
Crepes:

7549 plain white flour
25g cocoa

1 egg

225ml milk

splash of water
butter/oil for frying
icing sugar

vanilla ice-cream
morello cherry jam
lime juice

Melt the butter, syrup and
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If you still have one
or two special bottles left on
your wine rack from the
festive season, then February
14 could well be the excuse to
open one of them. You would
not want to risk a musty bottle
if you were trying to create a
good impression! If
champagne is not to your taste
or pocket then, if dining at
home on Valentine’s night,
ensure that whatever wine you
serve is the correct
temperature. With the credit
crunch on us, romance can
still bloom in a special glass of
wine shared by candlelight.
W Nene Valley Wines, Great
Brington, 01604 770257.

CHOCOLATE CHERRY
CREPES with Jax Reed

sugar together in a small pan.
Bring to the boil. Stir in the
cream. Reheat gently, remove
from the heat and set aside.
For the crepes, sift the flour
and cocoa into a large bowl.
Make a hole in the flour
mixture and crack the egg and
a drop of milk in. Beat
together, adding milk and
water gradually for a smooth
batter. Put your frying pan on
a high heat. Brush with
butter/oil. Pour 2-3tblsp of
batter into the pan and coat
the base with the batter mix.
Cook for one to two minutes.
Toss the crepe to cook the
other side or turn neatly with
a spatula. Spoon with ice-
cream, a bit of warm jam and
a squeeze of lime juice. Fold
and fold again. Drizzle with
the butterscotch sauce and
lime. Dust with icing sugar.
Perfect for Shrove Tuesday on
February 24!

M The Little Cook Company; 01604
781235.

Best of
British

If you're looking for somewhere to spend

Valentine’s night, The Black Horse In
Woburn is perfect, writes Ruth Supple ...

GEORGIAN
coaching inn in the
heart of picturesque
Woburn is a mecca
for walkers seeking
a place to rest their weary feet,
friends and families gathering to
celebrate all sorts of special
occasions and lovers enjoying a
romantic night out par deux.

My husband and I enjoyed the
latter on a busy Saturday night
where, in the packed Black
Horse pub, there was no
evidence of any credit crunch.

Having battled through
driving rain and torrential rain
to reach our destination, which
is about 35 minutes drive from
Northampton, we entered the
cosy, warm atmosphere of The
Black Horse.

Red leather sofas with comfy
cushions, traditional beamed
ceilings and stylish details like
black mirrors, created an
ambience of escape from the
storm outside.

And although the coaching
inn, which dates back to 1600,
was heaving, we were able to
enjoy a romantic meal for two in
the wonderfully placed corner
table we’d been allotted.

Our friendly waitress brought
over the menus and specials
board and left us to peruse both
over a glass of white wine and a
basket of warm breads.

The menu is vast enough
without the specials board,
which included dishes like

cauliflower soup or plaice and
salmon fishcake for starters, and
beer battered haddock, fat chips
and peas for main courses.

The Black Horse is part of the
Peach Pubs chain and, in this
region, has two sister
establishments: The Swan in the
nearby village of Salford and
The Embankment in Bedford,
which is currently closed for
refurbishment.

Each pub has its own style of
menu and owner Andrew Coath
explained that The Black Horse’s
style is “best of British”.

Temptation was all around us
on our romantic night out.
Should Russ have the pan-fried
beef liver with bacon and shallot
mash from the specials board or
should I have the mushroom,
artichoke, spinach and endive
salad with parsnip crisps and
apple and balsamic dressing for
a starter? Decisons, decisions.

Like most marriages, we
decided compromise was the
best solution and chose to share
starters from the deli boards
range. For £1.75 an item, you can
select individual dishes from
cold cuts, cheese, fish, pickles
and dips, fresh and bread
ranges. Or you can opt for set
deli boards at £8.75 a board with
bread and chutney.

We decided to mix and match,
choosing Bedford smoked black
ham, local smoked salmon,
homemade houmous,
homemade coleslaw,



Temptation was all
around us on our
romantic night out

Tomorosso tomatoes, apple
and celery, warm pitta bread,
Brie, anchovies and the pungent
washed rind French cheese
Langres. It was a fantastic
selection for two and we
thoroughly enjoyed our shared
starter, washed down with a
tasty bottle of Barbera DeAsti
Italian red wine at £17.

After much discussion, Russ
had chosen the Woburn 70z
venison steak with fat chips,
peas and Cumberland jus (£14)
for his main meal. The chef
apparently recommends that
this is cooked no more than
medium, which Russ had, and
the meat is from Woburn park
and not hung for too long. It
was pronounced delicious by
Russ.

Meanwhile, | enjoyed the
harisa marinated lamb with
saute potatoes and wild
mushrooms (£13). It needed the
accompanying side salads based
of rocket and tomatoes that we
had for a lighter touch. After a

brief interlude we opted for
desserts. | chose the lighter
option of three balls of sorbet
(£4.50) because | was feeling
somewhat stuffed after two
large courses, and Russ had the
selection of artisan cheeses with
apples, grapes, chutney and
biscuits (£6.50) and a glass of
port.

Over coffees we chatted to
general manager Hugo Barnett,
who used to manage a couple of
Northampton pubs and now
commutes from town to run The
Black Horse.

He runs a pub club at The
Black Horse to encourage
regulars and anyone interested
to visit.

*We are running a golf day in
aid of Macmillan Nurses on
March 20 as part of the pub club
and | have a whisky with food
night planned for February 19,
as well as a magic night coming
up. They are always great fun.Z

With events like this and ites
great atmosphere, The Black
Horse is galloping into the
future while others lag behind.

The Black Horse, 1
Bedford Street, Woburn,

can be contacted on
01525 290210 or visit

www.blackhorse@woburn.co.uk
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Food of love

Tempt your sweetheart with
these Valentine treats f

Alexandre Bonnet
champagne, £24.99 from
Waitrose

Natalie chocolates
Valentiness discs, £3, from
Waitrose, Kingsthorpe
Centre, Harborough Road,
Northampton; telephone
01604 791434

Taste the
Difference Belgian
chocolate heart, £2.49,
from Sainsburyes, 20
Gambrel Road, Sixfields,
Northampton; 01604
770257

Grand traditional rose
cava, usually £9.99 but
available for £4.99 until
February 15, 2009, from
The Co-op Foodstore,
Barry Road, Northampton;
01604 639950

Breakfast in bed tea tray, £10 from

Sainsburyes, 20 Gambrel Road,
Sixfields, Northampton; 01604

770257

Jelly hearts,
from Waitrose
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