food

r
look out for... -

Gin's clear, right? Mot amy maore it's not ) ?
Imagin from Stockholm is, erm, blue. The first
caoloured gin 15 available in some supertrendy

bars, but you can get your own bolttle from T
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Remeamber The Best, the TV series
in which three cooks — Paul
Memett, Ben ODonoghue and
Silvana Franco - competed to
make the best dish from the same
ingradients? Well, now you can
play at home. Hurrah! All the
recipes are in this new book The
Best (£14.99, BBC). 50 get some
friends round and get cooking.
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Fancy a change from crisps o
nuts with your evening glass
of vino? Try these bwo fab

Blg n Ig ht . new snacks = Chilli Crackers
and Curry Crackers -
from Sherbome Foods in
Secret to f Lincolnshire, They are, we
warn you, very moreish, Pick
up a bag or three for £1.25
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g ‘When cooking pasta o go with a I:hr:lu

£ sauce (such as carbonara) dont fully |

E drain it as 1-2thsp of water will prevent | i

' the sauce disappearing, as well as | = - i

5 npeping it Hght. The water holds a jot of | | i~ T i

§ flavour and adds balance to your pasta.” | > 1L & "% Pasta with bresaola ang summer herbs  Serves 2 |
L Tneck LT e Of Eiea al the Ennce | . i

E ';m.,?mt. Sehool in Lir::.mrmn 5;.th. I You wonl gel any boets aboul s hedby, 2esty pasta suUpper |

E London; cal (R0-8870 9676 _'/" - . E

200g fresh spaghetti; a splash of exira virgin olive oil; 70g bresacla (cured beef), |

¥ B cut into strips; 2 cloves of garlic, finely chopped; small handful of torn basil leaves; i

. _ MAl . ET SHOFR - v small handful of coriander, chopped; 2tbsp snipped chives; extra olive oil; freshly

3 OZY PANNA - squeezed lime juice, to taste; freshly ground black pepper; a little Parmesan cheese

T Buy a Marks & Spencer Raspberry . . .

; Pannacotta (£4.99) which oormes | Cook the spaghett ™y Remove the pan from ™} Drizzle with alive oil

* inanally terracolta bowl, Mix <= i @ pan of boiling en the beal, add the garlic =~ and lime juica 1o taste

¥ 200g fresh raspberries with a litte water according to packel tor the beef and mix wel and season with freshily

E  amaretto and arange on top of the instructions. Meanwhile, Drain the pasta and tip into  ground black pepper. Divide

¥ pannacotta for 3 delicious pud with heat the oil in another the pan with the bresacla Detween two warm bowls

g a cheeky kick, Looks and tastes pan and cook the bresacla  and garlic. Scatier with and serve with freshly

& like a restaurant dessert, but as l\:-"_"[" Chsgy. herbs and stir gently grated Parmesan E"E“-‘-ﬂ"'""y
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