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Inside The Ritz London the Cookbook
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Spring
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Autumn


Cocktail & Canapé
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Zephyrs of Sole Tout Paris
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Main Course


Sea Bass en Croûte
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Honey-glazed Duck with Lavender & Hay
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The Table
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Dessert
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How to Use This Ebook


Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.





Alternatively, jump to the index to browse recipes by ingredient.





Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related recipes.





You can double tap images to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.





A Welcome from John Williams, MBE



One morning in 1985, a young man emerged from London’s Green Park tube station. He began to stroll along Piccadilly and, as he passed The Ritz, glanced into the windows of the hotel. How many millions of other people, he wondered, must have done the same?


The man stopped and stood there, intrigued by what he saw on the other side of the glass. It was a sign, neatly inscribed in black ink, and advertising a forthcoming dinner. The feast was special because courses would be served on bone china plates that had recently been rescued from a shipwreck. The Geldermalsen sank in the South China Sea in 1752, and had rested on the seabed for a couple of centuries before divers discovered its treasures.


He tried to imagine the china and the food, but then he was distracted by the hotel’s guests, all smart and well dressed, coming and going. “I’ll work at The Ritz one day,” he promised himself. He turned and continued along Piccadilly.


I was that man at the window. By then, a chef at the Royal Garden Hotel in Kensington. I’d have to wait a couple of decades before joining the brigade at The Ritz, and then not as a chef but as the chef in charge of the chefs.


I am the luckiest man in the world. I’m a Geordie from a hard, working-class background, but when this place is in full swing and I walk down the long gallery, past The Palm Court as afternoon tea is served and the pianist plays, and then step into the grandeur of the extraordinarily special restaurant... at that moment I feel as if I am a millionaire.





This book is a collection of recipes for dishes that are served to guests at The Ritz, which opened its doors in the spring of 1906. I have chosen favourites from afternoon tea in The Palm Court, canapés and cocktails in The Rivoli Bar, and specialities from William Kent House, which adjoins the hotel and is where we hold private functions and banquets. However, most of the recipes are from The Restaurant’s lunchtime and evening menus.


My life is about haute cuisine. It means so much more than “fine dining”, a phrase I don’t like. Haute cuisine defines a style, a certain feeling, sensation and taste. Haute cuisine epitomizes true gastronomy and purity. Cooking at this level is a matter of constant refinement, as you strive to accomplish the very, very best. At The Ritz, our food has to be relevant to the hotel, of course, and it must be classic but evolutionary. I am a great admirer of Auguste Escoffier, who was a consultant chef at The Ritz in its early years. Escoffier was the most forward-thinking chef of all time. People will say he is old-fashioned but most of the food cooked today comes from history, and much of it from Escoffier.


“ I am the luckiest man in the world… I walk down the long gallery, past The Palm Court… and then step into the grandeur of the extraordinarily special restaurant… at that moment I feel as if I am a millionaire.”
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Few restaurants are as magnificent as the one at The Ritz and few can boast a history as rich. Kings have visited with their queens (and their mistresses). Prime ministers and presidents have sat beneath these dazzling chandeliers, plotting the future of nations. Across the white linen tables, stars of stage and screen have clinked Champagne flutes and fallen in love.


Fashions have been born here (as have babies, though elsewhere in the hotel). Composers have created songs that eternalize The Ritz. The place has been honoured in books, plays and musicals. Poets and painters have been inspired by its charm and mystique. The Ritz has even added a word to the dictionary: if you are “ritzy” then you must be stylish, glamorous and sophisticated.


In times of decadence, The Ritz has thrived. In periods of war, it has been bombed – and survived. In the heart of London’s West End, The Ritz goes on and on; an ever-beating core of comfort and calm. And in The Restaurant, lives have changed. Mine did: I was offered the role of executive chef over lunch there.





How very different life is now to my early years… I grew up in South Shields, on the north-east coast of England, the second oldest of six children. My father, a fisherman, spent 13 days a time at sea; home for a couple of nights and then off again, so really it was Mam who raised us.


I remember playing football on a Sunday morning – I was seven or eight. Mam shouted, “John! Help me with the potatoes.” I dashed into the kitchen and scraped the Jersey Royals. As they boiled, she handed me a bunch of mint. “Chop that!” I put the chopped mint in a bowl, added vinegar, water, a spoonful of sugar and mixed. Then I put the bowl into the oven, as instructed by my mother. That’s how she made mint sauce… and she still has that bowl (it’s a bit chipped now).


When the potatoes were cooked, I said, “I’m starving.” I was always a hungry lad. “Have this, John.” She took a plate and spooned onto it four or five steaming hot Jersey Royals. She slathered on butter, which melted and coated them so they were glossy and irresistible. As I tucked in, she smiled and for reassurance said, “Do you like that?” I did: “Oh, I love that, Mam.”


Her Sunday lunches were massive – a roast with Yorkshire puddings, five different veg and potatoes, and that meant two different types of potatoes, such as creamed and boiled. Plus lashings of gravy! But the cooking of the lunch began with prepping the potatoes. And as I helped, I would be rewarded with those extra potatoes before lunch. “Help us with this… Help us with that…”


On Saturdays I’d help her with the shopping. We’d go to the greengrocer’s: wooden crates, floor to head height, of apples and pears, oranges and lemons, French beans, broad beans – you name it, he had it. And like all the fruit and veg shops around Britain at that time, he had no refrigerators to hide the aromas of the produce. What you bought went into brown paper bags, and the man sealed each bag by spinning it by the two top corners.


We got strawberries in punnets – they were fresh from a farm and, I can tell you, they would never see a refrigerator. We’d set off home, the aroma of warm strawberries seeping through the punnet into the bag and up to our noses. Halfway home, Mam would suddenly stop and step from the sun into the shade beneath a tree and say, “John, give us the strawberries.” We’d put our shopping bags on the ground. Then from the punnet, which was now wet and crimson with strawberry juice, we’d each pick a strawberry, the biggest we could see, and bite into it. Rich, plump and juicy enough to quench the thirst in an instant.


At the pork butcher’s shop we got Dad’s black pudding and pig’s trotters, or a joint of pork for roasting. Mam would nod toward me as she said to the butcher, “Give him thruppence of tripe, please.” With his hands the size of bear paws, the butcher would take a small bag and fill it with tripe. He’d then give the tripe a proper dousing of malt vinegar – splish, splosh – and a shower of salt and pepper. That was my treat for going to the shops. On the way home, I’d eat it all up.


Mam also cooked “plate pies”, savoury and sweet. For savoury, she’d line the plate with pastry, cover it with minced meat and add a pastry topping. I’d try to help when she made apple and blackberry plate pies, fascinated by the blackberry juice bleeding into the apple flesh. She’d take a little bit of butter, a little bit of flour, a little bit of sugar and a touch of water and then, “That looks all right…” She did not cook measure by measure. She just knew what to do, and she always made food that was filling because she had a big family to fill.


When the opportunity arose to study catering at college, I took it. At that time, being a chef was considered “girly”. Most of the lads at school would end up as fishermen, shipbuilders or down the mines. I was adamant. “I want to cook.”


If you have read this far, then I imagine you want to do the same – to cook! So I will leave you to get on with it, to flick through the pages for a dish that brightens your life today or tomorrow. Brightens your life as you make it, serve it and, of course, savour it.
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Before You Begin



“Few dining rooms in the world are as magnificent as the one at The Ritz, and the hotel became an irresistible meeting place for ‘the best of society’.”


Six steps, plus the smile and nod of a friendly doorman, take you into The Ritz. Six wide, shallow steps which sit beneath seven storeys of rooms and the world-renowned façade of Norwegian granite and Portland stone.


Then through the revolving door, as so many have done before you – from Churchill to Thatcher, from Ghandi to the Aga Khan, from Chaplin to Jagger and Warhol. For Jackie Onassis, the former First Lady of America, The Ritz was “like Paradise”.


Look straight ahead, down the long gallery… past Reception, the porters’ desk, the Palm Court, Rivoli Bar and the Marie Antoinette suite… and you will see the entrance to The Ritz Restaurant, a stroll of two hundred feet. The Restaurant is the climax of the building, with floor-to-ceiling windows overlooking Green Park, and walls and pillars of apricot-pink marble. The ceiling is adorned by a giant garland of chandeliers beneath a painted blue sky and drifting pink clouds. César Ritz liked pink – he felt it set off the complexions of lady guests. (The floor in the Palm Court was raised, purely so that ladies could enter or leave dramatically.)


Ritz and the great Auguste Escoffier, who was a consultant chef to the hotel, would change the dining customs of the nation. Before their collaboration, ladies entertained mostly at home while their husbands ate at “the club”. Ritz and Escoffier introduced romance, drama – and exceptional food. Few dining rooms in the world are as magnificent as the one at The Ritz, and the hotel became an irresistible meeting place for “the best of society”.


The Swiss hotelier’s vision – relayed to architects Charles Mewès and Arthur Davis – had been of an aristocratic residence in exquisite taste. He wanted his guests to enjoy the finest modern comforts. They did. Each room had a telephone, its own bathroom and fitted cupboards, rather than wardrobes upon which dust could collect.


The Ritz opened on 24 May 1906. Since then it has been the setting for many moments that have made history. Meanwhile, César Ritz, who died in 1918, described it with his usual modesty as “a small house to which I am proud to see my name attached”.
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The world-renowned façade of The Ritz and that revolving door
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French 75 with Crab & Apple Rolls



French 75 | Serves 1


Combine 30ml (¾fl oz) Bombay Gin with 10ml (¼fl oz) Stock Syrup and 20ml (½fl oz) lemon juice. Add a dash of grapefruit bitters and shake. Top up with Ritz Champagne. Serve in a Champagne flute – a Marsachino cherry (we use Luxardo) in the bottom of the glass. Garnish with a twist of lemon.


Crab & Apple Rolls | Makes 10 rolls


Crab and apple make a very happy marriage, and this remains a canapé favourite in The Rivoli Bar.


You will need:


vegetable peeler with a wide cutting edge | squeezy sauce bottle


Ingredients


2 large Granny Smith apples, peeled | 15g (½oz) Avocado Purée | 10 pink peppercorns


For the filling


1 tbsp oil, for frying | 50g (1¾oz) banana shallot, finely diced | 10g (¼oz) red chilli, deseeded and finely diced | 30g (1oz) fresh root ginger, peeled and finely diced | 1 lemon grass stalk, finely diced | 200g (7oz) fresh crabmeat, picked over and any pieces of shell removed | 20g (¾oz) basil leaves, finely chopped | 20g (¾oz) coriander leaves, finely chopped | 50g (1¾oz) crème fraîche | juice of 1 lime, or to taste | sea salt flakes and pepper


Method


First, make the filling


Heat the oil in a pan and add the shallot, chilli, ginger and lemon grass. Sweat them over a medium-low heat until they are soft, then remove from the heat and leave to cool.


In a large bowl, combine the cooled shallot mixture with the crabmeat, basil, coriander and crème fraîche. Season to your taste with the lime juice, salt and pepper.


Next, prepare the apples


Peel each apple around its circumference into long, wide strips. We use a Japanese mandolin to get the job done, it’s a gadget that costs about a thousand pounds, but a peeler will also get you there. Next, cut and trim the strips into 10 rectangular sheets, each measuring 10 × 5cm (4 × 2 inches).


To assemble the rolls


With the long edge of the apple sheets facing you, divide the crab filling between the sheets, placing it across the centre widthways, then roll the apple around the crabmeat to form cylinders.


Pipe a dot of avocado purée on the top of each roll, then place a pink peppercorn on top of the purée.


1922 First sighting of beige stockings in Mayfair.
The American Trix sisters wear them to lunch at The Ritz.
Elderly ladies gasp in horror, “the country has taken another step toward the pit”.
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The Ritz Malt Loaf | MAKES 8 SMALL, OR 2 LARGE, LOAVES



My mother had six hungry mouths to feed (seven if you count Dad, when he wasn’t at sea) and we never had a meal without bread. Sometimes it was a sliced loaf, but often Mam baked a huge, white, crusty loaf, which was my favourite. “Go and buy the butter,” Mam would say, and I’d head for the shop with Fury, the neighbour’s toy poodle. A massive tub of homemade butter sat on the counter. The shopkeeper would take a huge knife, cut off a slice, weigh it on a set of old brass scales, then wrap it in greaseproof paper. Back home, when the butter was slathered on warm bread and began to melt, oh, what a taste! At The Ritz, there’s a bread loaf for each guest. The loaves are proved and served in small bread baskets (no need to share). It’s classy if you’re entertaining at home. Our bread has a great flavour, partly because of the mother levain that was created in 2012.


You will need


8 small proving baskets | a baking stone is also useful


Ingredients



For the levain


DAY 1: 110g (4oz) strong bread flour (we use Viron T65) | 70ml (2½fl oz) water, at room temperature
DAYS 2–6: 500ml (18fl oz) water, at room temperature | 1kg (2lb 4oz) strong bread flour


For the autolyse


210g (7½oz) strong bread flour, plus a little extra for dusting | 5g (⅛oz) dark malt flour | ½ tsp black treacle | 130ml (4½fl oz) water, at room temperature


For the malt bread dough


130g (4½oz) levain | 5g (⅛oz) fresh yeast | 12g (½oz) salt | 1 × quantity refrigerated autolyse (see above) | 1 tbsp ice-cold water | flour, for dusting


Method


First, make the levain


Day 1: Put the flour and water in a food processor or stand mixer fitted with a dough hook. Mix for 4 minutes on a medium speed, then cover the bowl with a clean tea towel and leave it in a warm part of the kitchen.
Day 2: The first feeding. Weigh out 120g (4oz) of the levain, discarding the rest. Put it in the food processor or stand mixer again and pour in 100ml (3½fl oz) of the measured water. Add 200g (7oz) of the flour to the bowl and mix for 5 minutes on a medium speed. Loosely cover with a clean tea towel and leave in a warm part of the kitchen.
Days 3–6: Repeat the process from Day 2.
Day 7: The levain is ready to be used. There’s no need to scale it back – just keep it all and set aside the required amount for each recipe.


Store the levain in a covered plastic container, in the refrigerator. Feed it every 2–3 days with a little more than a quarter of its weight, made up from 2:1 flour to water. So, feed 400g (14oz) levain by mixing it with 80g (2¾oz) flour and 40ml (1½fl oz) water.


To make the autolyse


Place the ingredients in a food processor or stand mixer fitted with a dough hook. Mix on a medium speed for 4 minutes until it becomes a smooth ball of dough. Dust with a little flour, cover with clingfilm and refrigerate for 4 hours.


To make the bread dough


Keep a timer handy, as you’ll need it.


Put the levain, yeast and autolyse in a food processor or stand mixer fitted with a dough hook. Mix on a medium speed for 1 minute. With the machine still running, add the salt. Mix for a further 3 minutes. Still with the machine running, pour in the water (through the feeder tube if using a food processor) in a slow but steady trickle (it should take about 1 minute to add). Mix the dough for another 3 minutes.


Transfer the dough to a clean bowl or container, cover with clingfilm and refrigerate for 24 hours.


When you are ready to bake…


Preheat the oven to 240°C (475°F), Gas Mark 9.


Cut the chilled dough into 8 pieces, each weighing 180g (6½oz), then roll into balls.


Put the bread proving baskets on a baking sheet. Lightly dust the baskets with flour and put a ball of dough into each basket. Cover with a clean tea towel (this will prevent the tops of the dough drying out). Leave to prove in a warm part of the kitchen (on a hot window sill, or in the airing cupboard) for 3–4 hours, or until the dough has “domed” over the basket by about 2cm (¾ inch).


Preheat a baking stone (or a baking sheet) in the oven. Prepare a tray of 6–8 ice cubes.


Turn the proved dough on to a baking sheet (or pizza peel, if you have one), then slide the sheet on to the hot stone (or baking sheet) in the oven. Put the tray of ice cubes into the oven, too, on a shelf below or above the bread. As the ice melts it will release steam, keeping the dough soft, helping the loaves to rise and giving them a crispy crust.


Bake for about 18 minutes. To check if the loaves are cooked, remove one from the oven and tap its base. If it sounds hollow and feels light, reach for the butter.






Pea & Wild Garlic Soup | SERVES 4



This soup has a special touch: the peas are removed from the pods, but the pods are not chucked into the bin. Instead, they are slowly sweated in a pan before water is added. This produces a refreshingly tasty stock that becomes the base of this soup. The stock is blended and can be flavoured in any way you like, though for this recipe it is enhanced with a little mint and, if available, some fresh, new-season green almonds, which are grated and sprinkled over the soup before serving. Don’tbe discouraged if you don’t have the wild garlic or almonds, as the small-but-big-flavoured pea is the true star of this show, and spinach can replace the wild garlic. This is an easy, ever-popular first course and always seems just right whether served in the spring or early summer months. We serve it hot, but it is also delicious when chilled. Either way, it benefits from a crunchy, crusty baguette.


Ingredients


1kg (2lb 4oz) fresh peas in their pods | 60g (2¼oz) butter | 1 litre (1¾ pints) water | 1 tbsp olive oil | 1 onion, finely chopped | 100g (3½oz) wild garlic leaves, chopped | sea salt flakes and pepper


To finish


1 tbsp chopped wild garlic leaves | 1 tbsp finely chopped mint leaves | 40g (1½oz) fresh almonds, grated (optional) | 4 tsp Jersey double cream (optional)


Method


To make the pea stock


Shell the peas and place them in a bowl. Put half the pea pods in a large mixing bowl and hit them gently with the end of a rolling pin to bruise. Reserve the remaining pods.


Melt 30g of the butter in a large saucepan over a medium heat and when it starts to foam add the bruised pods. Cover with a lid, reduce the heat and leave to sweat gently for 6–7 minutes until they have softened, stirring every couple of minutes.


Pour in the measured water and stir. Increase the heat and bring to the boil. Remove from the heat, stir and season to taste. Cover with clingfilm and leave to infuse for 20 minutes. Pass the stock through a sieve (discard the cooked pods). Set aside.


To make the soup


In a large saucepan, heat the olive oil, add the onion and sweat it over a medium-low heat for 5 minutes until softened, stirring occasionally.


Add the reserved uncooked pods to the pan with the wild garlic. Increase the heat and continue to cook for 2 minutes, stirring once or twice. Pour in the pea stock and bring to the boil, then reduce the heat to a simmer and cook for 12 minutes.


Cover the pan with clingfilm and leave the flavours to infuse for 20 minutes before passing the liquid through a fine-mesh sieve.


Bring the soup back to the boil. Add the reserved fresh peas and the remaining butter and keep it on a steady boil until the peas are tender. Remove 2 tablespoons of the cooked peas and set aside.


Remove the pan from the heat and, using a stick blender, blend the soup until it is smooth and glossy, then pass it through a fine-mesh sieve. Season to taste. (If serving chilled, transfer the soup to the refrigerator.)


To finish


In each soup bowl, place some of the wild garlic and mint leaves and the reserved cooked peas. Pour over the soup, then top each with the grated almonds and a teaspoon of Jersey cream, if you like.






THE PERFECT MARTINI
By Jurek Mazuruk, Rivoli Bar Manager



“For the more powerful martini, you would prefer it stirred. Garnish with one olive – plump, green, well-brined and Italian – on a cocktail stick.”


The best cocktails are simple. They are made with three, perhaps four – five at the most – ingredients. The taste is a combination of sweet, sour and bitter. A cocktail should be elegant, look beautiful and have a garnish which really adds something to the drink.


As the glass comes to your lips, the aroma is tantalizing. The taste must be fresh. The aftertaste should linger on the palate. The tools of the trade: a shaker, a bar spoon, a paring knife and peeler, as well as a range of glassware.


Martini remains one of the most popular cocktails in The Rivoli Bar. Our gin martini is 50ml (2fl oz) Plymouth Gin and 20ml (¾fl oz) Noilly Prat, extra dry. For vodka martini, replace the gin with vodka. Always chill the martini glass beforehand – it doesn’t need to go in the fridge, just put a few ice cubes in it while you prepare the cocktail.


Shaken or stirred? Shaking the martini with ice cubes “breaks” the spirit. The alcohol is diluted. The drink is weakened. For the more powerful martini, you would prefer it stirred. Garnish with one olive – plump, green, well-brined and Italian – on a cocktail stick. Add a twist of peel from an intensely aromatic Italian lemon. But before adding it, squeeze the peel to release its aromatic essential oils.


Life on your side of the bar is a succession of decisions. Would you like, for example, a gin martini or a vodka martini? May I suggest you resolve the dilemma with a Vesper Martini, James Bond’s choice in Casino Royale. Ours is made with equal parts gin and vodka and a splash of the Italian vermouth, Cocchi Americano. The Vesper is a frequent order at The Ritz: you’ve got everything in one glass.






Soft-boiled Gull Eggs, Asparagus, Broad Beans & Pecorino Foam | SERVES 6 (or 3, if you fancy a couple of eggs each)



A first course that unites some of my favourite ingredients of spring. Seagulls’ eggs – the most flavoursome eggs in the world – are a little gamey and with a slight taste of the sea. As a nation, we should sing about them. Here, they are served hot, with soft, runny yolks. As for English asparagus, there’s nothing quite like it. Do you peel the spears or don’t you? I like to remove the top layer of skin as I find this gives a cleaner taste and improved texture. I cook them swiftly in salted water, with butter and a little sugar; when the liquid has evaporated the asparagus is done and is coated in a buttery sheen. The pecorino foam is suitably light for this time of year.


Ingredients


6 gulls’ eggs (or hens’ eggs) | sea salt flakes and pepper


For the Pecorino foam


50ml (2fl oz) olive oil | 20g (¾oz) butter | 60g (2¼oz) shallots, roughly chopped | ½ celery stick, finely sliced | 2 garlic cloves, crushed | 50g (1¾oz) button mushrooms, trimmed and finely sliced | 6 black peppercorns | 50ml (2fl oz) dry white wine | 4 tbsp Nage | 400ml (14fl oz) milk | 4 tbsp double cream | 450g (1lb) pecorino cheese, grated


For the asparagus


18 green and 24 wild asparagus spears (or just use green) | 2 pinches of salt | 2 pinches of caster sugar | 40g (1½oz) butter


For the morels


18 morels, cleaned and stalks trimmed | 20g (¾oz) butter | about 100ml (3½fl oz) water | 100ml (3½fl oz) Chicken Stock


For the purée & glazing


120g (4¼oz) broad beans, skinned | 40g (1½oz) butter | 50g (1¾oz) peas | 100ml (3½fl oz) Chicken or Veal Stock


To finish (optional)


10 bean flowers | wild garlic flowers | 50g (1¾oz) mixed wild herbs, such as wild chervil or wood sorrel


Method


To make the Pecorino foam


Heat the oil in a large sauté or frying pan. Add the butter, then the shallots and sweat them over a medium-low heat until softened but not browned. Stir in the celery, garlic and mushrooms. Add the peppercorns and season with salt, then pour in the wine and leave to bubble away until reduced by half. Stir in the nage and, again, reduce by half. Add the milk and cream and bring to the boil. Remove from the heat and leave to cool for 5 minutes (or to 70°C/158°F) before returning the pan to the heat and adding the Pecorino. Remove from the heat, leave to infuse for 30 minutes then pass through a fine-mesh sieve, stir well and set aside. Immediately before serving, use a stick blender to aerate the sauce to make it foamy.


To braise the asparagus


Break the asparagus spears at their weakest point to ensure tenderness. Peel off the outer skin of the asparagus stems and slice about 4cm (1½ inches) from the base to ensure every piece is succulent. Reserve the trimmed pieces for the purée. Place the green asparagus spears in a pan of water so that they are submerged by three-quarters. Add half the salt, sugar and butter and cook over a high heat for 3–4 minutes, or until tender. Set aside. Repeat the process with the wild asparagus, but cook these for only 1 minute.


To braise the morels


In a pan, braise the morels in the butter and measured water over a medium-low heat for 2–3 minutes. Pour in the stock. Cook for 5 minutes, turning the morels gently in the stock until they are perfectly glazed and have absorbed the stock’s flavours. Set aside.


Next, the purée


Add the beans to a large pan of boiling salted water. Cook for 3 minutes until tender. Drain and set aside. Cook the asparagus trimmings in the same way.


Using a stick blender, blend the asparagus trimmings with one-quarter of the beans to form a purée. Mix in half the butter and season to your taste.


In a frying pan over a high heat, melt the remaining butter, add the reserved beans and the peas, then pour in the stock. Turn the beans and peas so that they are well coated and glazed. Set aside.


Finally, the glorious gulls’ eggs


Bring a large pan of water to the boil. Reduce to a simmer and carefully lower in the eggs. Cook for 4½ minutes. Shell the eggs in a bowl of icy water, then they’re ready to serve.


To finish


Spoon the purée into the centre of each plate. Top with the eggs, add the asparagus and morels, scatter with the glazed beans and peas, flowers and herbs, if using, then spoon over the Pecorino foam. Serve this dish hot.
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Fillet of Turbot, Baby Leeks & Morels | SERVES 4



Turbot with Champagne sauce – as classic as anything! This is one of my favourites and is known to some regular guests as “Turbot John Williams” because it’s cooked in my own style. Thick and juicy, turbot has the purest of flavour and texture. That purity must be respected and honoured, so I don’t muck about with this fish. If ever you are after a whole turbot, try to find one that’s between 6kg (13lb) and 8kg (18lb), and certainly not smaller than 4kg (9lb). Here, only the fillets are necessary (cook larger fillets, of course, if serving as a main course), seasoned with a touch of curry powder and sealed to golden in a hot pan before being braised in Champagne. Old school? Yes. Unbeatable? Unquestionably.


Ingredients


4 fillets of turbot, about 120g (4¼oz) each, cut from thick fillets | curry salt (6 pinches of salt mixed with a pinch of curry powder) | 2 tbsp olive oil | 30g (1oz) butter | 100ml (3½fl oz) Champagne | sea salt flakes and pepper



For the sauce


30g (1oz) butter | 100g (3½oz) shallots, finely sliced | 70g (2½oz) celery, finely sliced | 70g (2½oz) celeriac, very finely sliced | 70g (2½oz) leeks, trimmed, cleaned and finely sliced | 250ml (9fl oz) Champagne or dry white wine | 500ml (18fl oz) fish stock | 1 bouquet garni | 120ml (4fl oz) double cream | lemon juice, to taste


For the cauliflower purée


30g (1oz) butter | 120g (4¼oz) cauliflower, sliced on a mandolin or very finely chopped | 120ml (4fl oz) double cream | 120ml (4fl oz) milk


For the leeks, morels & Romanesco


60g (2¼oz) butter | 12 baby leeks, trimmed and sliced at a 45-degree angle into 2.5cm (1 inch) pieces | 300ml (10fl oz) Chicken Stock | 12 large morels, cleaned and stalks trimmed | 12 Romanesco florets | 1 tsp caster sugar


Method


To make the sauce


Melt the butter in a large sauté or frying pan and sweat the shallots, celery, celeriac and leeks over a medium-low heat until they are soft but not browned. Pour in the Champagne or white wine and braise over a medium-high heat until the liquid has reduced to a syrupy consistency.


Stir in the stock, then add the bouquet garni and continue to cook over a high heat until the sauce has reduced by half.


Add the cream and bring to the boil. Reduce the heat and simmer gently until the sauce coats the back of a spoon. Taste and season accordingly, add lemon juice, again to your taste, and set aside.


To make the cauliflower purée


In a saucepan, melt the butter over a medium-high heat.


When it starts to foam, add the cauliflower slices. Cook them for about 5 minutes, or until they have softened, before pouring in the cream and milk.


Cook over a high heat, stirring as the milk and cream bubble, reduce and thicken.


Once cooked, drain and blend to a purée. Season, cover with clingfilm and set aside.


For the leeks, morels & Romanesco


In a sauté pan, melt 20g (¾oz) of the butter. Add the leeks, pour in half the chicken stock and braise for about 5 minutes until the leeks have softened and are tender. Remove from the pan and set aside.


Cook the morels in the same pan in the same way, braising them in another 20g (¾oz) of the butter and the remaining chicken stock until they are tender. Remove from the pan and set aside.


Again, in the same pan, braise the Romanesco florets with the remaining butter, the sugar and enough water to semi-submerge the florets for about 5 minutes, or until the water has fully evaporated and the florets are tender. Set aside.


To cook the turbot


Before you start to pan-fry the turbot, preheat the oven to 190°C (375°F), Gas Mark 5.


Season the turbot with the curry salt, patting it into the flesh. Heat the oil in a large ovenproof pan, add the butter and when it is foaming place the turbot in, skin-side up. Sauté over a medium-high heat for about 3 minutes, or until golden brown on one side.


Turn the fillets, pour in the Champagne and bring to the boil. Immediately place the pan in the oven and cook for 5–6 minutes, depending on the thickness of the fish.


To finish


Reheat the sauce, purée and vegetables. Spoon the purée on to the centre of each plate and top with a fillet of turbot. Place the vegetables on and around the fish. Using a stick blender, aerate the hot sauce to make it foamy. Spoon over and serve immediately.
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Roasted Monkfish, White Asparagus, Green Olives | SERVES 4



Come late spring, asparagus is at its best and that’s the ideal time to make this dish. Monkfish, which is also known as American goosefish, likes the bed of the Atlantic and is available throughout the year. Usually it is sold as the “tail” and minus its head. The head is quite ugly and dominated by a massive gaping mouth, although the tail meat is absolutely delicious. Buy it as fresh as possible.


You will need


digital thermometer with a probe | espuma gun or foam siphon


Ingredients


about 600g (1lb 5oz) piece of monkfish tail, flesh removed from the bone, skinned and trimmed | 300g (10½oz) sea salt flakes | 1½ tbsp rapeseed oil | 20g (¾oz) salted butter | good-quality olive oil, for drizzling


For the asparagus & green olive espuma


3 gelatine leaves | 1 litre (1¾ pints) good-quality vegetable stock | 900g (2lb) green asparagus, trimmed and finely chopped | 5g (⅛oz) chervil | 5g (⅛oz) tarragon | 15g (½oz) parsley | 10g (¼oz) pitted green olives | 1 tsp xanthan gum | sea salt flakes


For the white asparagus


4 fresh white asparagus spears (use green asparagus if white is not available) | 10g (¼oz) butter, cubed | 2 pinches of sea salt flakes | 1 tsp caster sugar


To finish


12 three-cornered leek flowers | 12 Pizzo mustard cress leaves | 12 edible marigold leaves (or use other herbs and edible flowers and leaves of your choice)


Method


First, prepare the monkfish


Put the monkfish in a shallow dish. Cover it with the salt and leave to cure for 30 minutes. After 30 minutes, lift out the fish and brush off the salt, then wash it in cold water and pat dry with kitchen paper.


Place the monkfish on a large sheet of clingfilm and wrap it up tightly to form a ballotine. Refrigerate for at least 4 hours.


Prepare a bowl of iced water. Cook the monkfish in a steamer on the hob until the core temperature of the fish is 50°C (122°F). Remove the monkfish from the steamer and place it in the iced water.


Remove the fish from the clingfilm and dry well with kitchen paper. Re-wrap the monkfish very tightly in clingfilm to create a cylindrical shape. Refrigerate for a minimum of 6 hours.


Next, make the asparagus & green olive espuma


Soften the gelatine in iced water for 10 minutes. Prepare a separate large bowl of iced water – the idea is to chill the purée, helping to retain its vibrant colour and flavours.


In a large saucepan, bring the stock to the boil, then add the asparagus, season with salt and boil for 1 minute.


Transfer the asparagus and stock to a food processor or blender. Add the chervil, tarragon and parsley and blend, then add the green olives and blend again to a smooth purée. Season with salt to your taste. Shake the excess water from the gelatine, then add to the purée with the xanthan gum and blend until well incorporated.


Pass the purée through a fine-mesh sieve into a bowl set on top of the iced water. Once chilled, blend again in the clean food processor or blender until very smooth. Pour the purée into the espuma gun and leave at room temperature.


To braise the white asparagus


Place the white asparagus in a pan, semi-submerged in cold water. Add the butter, salt and sugar and cook over a medium heat until tender. As it cooks, turn it in the pan to glaze it.


When it is time to serve


Heat the rapeseed oil in a large nonstick pan. Put the monkfish into the pan, add the salted butter and, over a medium-high heat, bring the butter to a foaming stage that has a nutty aroma. Keep basting the fish, spooning the foaming butter over it. Once the monkfish is golden, remove it from the pan and place on kitchen paper to drain. Carve it into 4 pieces, each about 4cm (1½ inches) thick.


To finish


Place an asparagus spear on each plate and garnish with the edible flowers and leaves. Using the espuma gun, pipe the asparagus foam into the centre of each plate. Add the monkfish, drizzle with your finest olive oil and serve.
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Dover Sole à la Meunière | SERVES 2



Over the years, I have cooked sole in all sorts of ways, but I would have to choose this as the perfect Dover sole dish. Guests return to The Ritz and say, “I’m here for the sole meunière.” I don’t blame them. What makes it so special? To begin with, the fish itself is a luxury. Dover sole is not cheap. Yet this is an indulgence that everyone should savour at least once in a lifetime. The fish should be a mighty size. Each of ours arrives at the kitchen weighing about 650g (1lb 7oz) before the head is removed and the sides trimmed. So to serve two, you’ll need a couple of large-ish frying pans or sauté pans – one for each fish. The sole is dusted in flour (à la meunière means “in the style of the miller’s wife”). Then it is sautéed in foaming butter – and let’s be generous – along with brown shrimps, prawns, scallops, mussels and clams. You hear the sizzle of the butter. You see the coating of flour turn golden. You know you’re in for a proper treat. Give it a squeeze of lemon juice. Oh, it’s a dish I’d like to have on my dying day. In this recipe, Dover sole is given the real Ritz treatment, though you may want to adapt the proportions of shellfish to suit your preferences.


Ingredients


6 live mussels | 8 live clams | 50g (1¾oz) shallots, finely chopped | 1 garlic clove, crushed | 20g (¾oz) finely chopped parsley leaves | 1 bay leaf | 100ml (3½fl oz) dry white wine | 2 Dover soles, about 650g (1lb 7oz) each before the head is removed and the fish is trimmed | about 15g (½oz) plain flour, scattered over a large plate | 2 tbsp olive oil | 35g (1¼oz) butter | 150ml (5fl oz) Jus Gras | 2 raw hand-dived scallops | 6 raw peeled large prawns | 25g (1oz) cooked peeled brown shrimps | 1 tbsp chopped chives


To finish


1 large lemon (julienne a little of the zest and cut the flesh into small segments) | extra herbs of your choice (optional) | 2 lobster claws (optional)


Method


Begin by preparing and cooking the mussels and clams. Remove the beards from the mussels and clams, and discard any that have opened. Place in a very hot pan with the shallots, garlic, half of the parsley, the bay leaf and wine. Cover with a lid and steam until the mussels and clams have opened. This will only take a couple of minutes. Drain through a colander, retaining the cooking liquor.


Prepare each sole in this way (or ask your fishmonger to do it): remove the head, then using strong scissors, remove the fins. Remove the gut and any blood clot.


Lay each sole in the flour to coat both sides. Lift and pat the fish to remove excess flour; the minimum amount of flour is best.


Place 2 large sauté or frying pans over a medium heat, pour enough oil into each to cover the bottom of the pans. When the oil is hot, lay each sole into a pan, skin-side up, and shallow-fry for about 4 minutes on one side, or until golden brown. Adjust the heat if necessary, keeping it quite high but without burning the fish.


Carefully turn each sole using a fish slice and fry for a further 4 minutes, adding 10g (¼oz) of the butter to each pan 2 minutes before the end of the cooking time. Leave it to melt, then, using a dessertspoon, baste the fish with the hot, rich, foaming butter. Once cooked, remove the fish from the pans and put them to one side, reserving the meunière butter in the pans.


Bring the jus gras to the boil in a small saucepan and add 2 tablespoons of the reserved clam and mussel cooking liquor. Cook over a medium heat for a couple of minutes, then set aside.


Melt the remaining butter in a nonstick frying pan over a high heat. When it begins to foam and turn golden, add the shellfish – starting with the scallops and the prawns. Cook for 1 minute, turn the scallops and prawns over, then add the brown shrimps and the cooked clams and mussels. Continue to cook over a high heat for another minute, stirring to ensure all the shellfish is cooked, heated through and coated in butter.


Pour in the jus gras, add the remaining parsley and the chopped chives and stir well. Cook for 30 seconds over a high heat.


Transfer the golden soles to warm serving plates. Spoon the shellfish and its sauce over the fish, then pour over some of the reserved meunière butter from the sole pans.


To finish


Serve immediately with the lemon zest and segments. Add the extra herbs and lobster claws, if you like.
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Wild Sea Bass, Sentiments of the Sea | SERVES 4



When it comes to flavour, there is no comparison between wild and farmed sea bass. This is a salute to the wild one. Size and weight are crucial: wild sea bass is not ready for the table until it is about 3kg (6lb 8oz). It’s a big, thick fish and retaining its juices calls for vigorous, speedy cooking. Fillets of the fish are required for this dish.


I find myself thinking of the happy birthdays I’ve spent in Nice, where the quality of the fish is superb. The busy morning flower market is followed by the bustling food market, where stalls groan beneath pyramids of tomatoes, peppers, figs and fennel. Come lunchtime, the cafés are thriving as waiters carry trays to tables. Then the restaurants spring to life in the evening, before the night scene fully erupts and the streets are heaving. Everywhere you look you see a smile or hear a clink of wine glasses. As dawn breaks, the stallholders appear and start setting up all over again. Along with my special birthday treat of a plateau de fruits de mer and a nice bottle of chilled Muscadet, I could never resist the fish and shellfish.


This popular dish has evolved over the years. Sea bass is robust enough to stand up to the saffron in the sauce and there are a few other delights: baby squid, with a couscous and red pepper stuffing; mussels, clams and tomato purée, which is slightly spiced and fragranced. Just thinking about it, I’m there, at my shaded table overlooking the Mediterranean...


You will need


muslin cloth and kitchen string, for the fennel purée | squeezy sauce bottle


Ingredients


4 sea bass fillets, about 150–170g (5½–6oz) each | olive oil, for frying | sea salt flakes and pepper | 12 bronze or green fennel sprigs, to garnish


For the mussel & clam garnish


1 shallot, finely chopped | 15g (½oz) parsley stalks | 16 live mussels | 375ml (13fl oz) dry white wine | 16 live clams | 12 sea fennel sprigs


For the mussel & saffron sauce


50g (1¾oz) butter | 2 shallots, finely chopped | ½ fennel bulb, trimmed and finely chopped | ¼ bulb of garlic, cloves separated | 3g (½ tsp) black peppercorns | 3g (½ tsp) fennel seeds | 3g (½ tsp) coriander seeds | 750ml (26fl oz) dry white wine | 750ml (26fl oz) fish stock | good pinch of saffron threads | 1 tsp double cream | 3 pinches of Espelette pepper | juice of 1 lemon, or to taste


For the couscous


2 shallots, finely chopped | 40ml (1½fl oz) olive oil | 1½ tbsp chopped garlic | 3 pinches of Espelette pepper | 300g (10½oz) couscous | 120ml (4fl oz) hot, good-quality vegetable stock | 200g (7oz) piquillo peppers (from a jar is fine), very finely diced | 10g (¼oz) coriander leaves, chopped | 2 tbsp lemon juice


For the baby artichokes


4 baby artichokes | 2 tbsp olive oil 150g (5½oz) shallots, chopped | 150g (5½oz) fennel, sliced | 15g (½oz) coriander seeds | 15g (½oz) fennel seeds | 2 star anise | 2 bay leaves | 100ml (3½fl oz) dry white wine | 100ml (3½fl oz) white wine vinegar | 500ml (18fl oz) good-quality vegetable stock | a little caster sugar, just to taste | juice of 1 lemon, or to taste


For the baby squid


16 baby squid | 2 tbsp milk | 85ml (3fl oz) olive oil, for glazing and frying | 100g (3½oz) tapioca flour (cornflour may be used if tapioca is not available) | Espelette pepper


For the fennel purée


1 star anise | 30g (1oz) fennel seeds | 1kg (2lb 4oz) fennel bulbs, trimmed and finely sliced | 2 shallots, finely chopped | 2 tbsp olive oil | 50ml (2fl oz) Pernod | 100ml (3½fl oz) orange juice



For the tomato & cumin purée


2 shallots, finely sliced | 6 garlic cloves, finely sliced | 150ml (5½fl oz) olive oil | 500g (1lb 2oz) cherry tomatoes | 12g (scant ½oz) toasted cumin seeds | 1 tbsp tomato purée


Method


Start with the garnish


In a hot pan, place half the shallot and parsley stalks, add the mussels and pour in half the white wine. Cover with a lid and cook for 2 minutes, or until the shells have opened. Discard any that remain closed. Drain in a colander, reserving the cooking juices for the mussel and saffron sauce. Repeat with the clams and remaining shallot, parsley and white wine, again reserving the cooking juices. Once cooled, remove the mussels and clams from their shells and place in a small amount of the reserved cooking juices to warm through later.



Next, the sauce


Melt 20g (¾oz) of the butter in a large saucepan, add the shallots, fennel and garlic and sweat over a medium-low heat until softened. Add the peppercorns, fennel and coriander seeds and continue to cook gently until aromatic. Pour in the wine and simmer over a high heat until reduced by two-thirds.


Pour in the fish stock along with the saffron. Leave to bubble, evaporate and reduce by half. Strain through a colander, return the to the pan, then add the remaining butter, cream and Espelette pepper. Season and add lemon juice to taste. Set aside.


To make the couscous


Over a medium-low heat, gently sweat the shallots in the olive oil until softened. Add the garlic and Espelette then stir in the couscous, coating it well before pouring in the hot stock. Cook over a gentle heat for 5 minutes, then remove the pan from the heat and cover. The couscous will continue to cook in the residual heat.


Once the couscous is cooked and fluffy, add the diced peppers and coriander. Season to taste, then add the lemon juice. Stir and leave to cool.


To cook the baby artichokes


Prepare each artichoke: using a sharp knife, remove the top and the green leaves; using a paring knife, ‘turn’, or shape, the artichoke. Set aside.


In the same way the mussel and saffron sauce was cooked, heat the olive oil in a large pan, add the shallots and fennel and sweat. Add the coriander seeds, fennel seeds, star anise and bay leaves and continue to cook. Pour in the wine and vinegar and leave to simmer until reduced by two-thirds.


Stir in the stock, season with salt, sugar and lemon juice, then add the artichokes and cook at a gentle simmer for 20 minutes.


To prepare the baby squid


With a sharp knife, remove the heads and tentacles from the squid bodies, then peel away the skin from the bodies. Under cold running water, clean the insides. Once this is done place the bodies into a large bowl of iced water. Clean the tentacles and place them in the same bowl, then soak the tentacles in the milk for 30 minutes.


Remove the squid bodies from the iced water and dry on kitchen paper. Spoon the couscous into the body cavities, filling them completely. Set aside.


To make the fennel purée


Wrap the star anise and fennel seeds in a piece of muslin cloth, then tie up with kitchen string to create a little spice bag.


In a large frying pan, cook the fennel and shallots in the olive oil quickly over a high heat, ensuring it doesn’t brown. Add salt to taste, then pour in the Pernod to deglaze, scraping the base of the pan with a spatula.


Add the spice bag, pour in the orange juice and cook over a medium-low heat until the fennel is soft. Strain in a colander and remove the spice bag. Transfer the fennel to a bowl and purée using a stick blender.


To make the tomato purée


In a saucepan, gently sweat the shallots and garlic in the olive oil until softened. Add the tomatoes and cook gently until the liquid has reduced and mostly evaporated. Add the cumin seeds and tomato purée.


Blend the tomato mixture in a food processor or blender, or with a stick blender, until smooth. Pass through a chinois or fine-mesh sieve and season to taste with salt and pepper.


Finally, cook the fish


Preheat the oven to 200˚C (400°), Gas Mark 6.


Season the sea bass with salt and lay the fillets, skin-side down, in an ovenproof frying pan of hot olive oil. Seal until the skin is crisp and the fish is more than half the way cooked through. Turn the fish over, then immediately place the pan in the oven and roast for 2–3 minutes until cooked through.


Meanwhile, place the squid bodies in a steamer basket and steam over a very gentle heat for 1–2 minutes. Glaze them in olive oil.


Drain the squid tentacles, then dust in the tapioca flour and fry swiftly in olive oil over a high heat until crisp. Once out of the pan, season them with Espelette pepper.


To finish


Place the reserved mussels and clams in a small saucepan along with the sea fennel and gently heat through. Reheat the mussel and saffron sauce in a separate pan.


Place a small amount of the fennel purée in the centre of each plate and lay a sea bass fillet on top. Place the mussels, clams and sea fennel around the fish, then add the artichokes and baby squid bodies and tentacles. Pipe on some dots of the tomato purée, garnish with the fennel sprigs and pour over the mussel and saffron sauce.
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Canard à la Presse (and the harmony of service) | SERVES 4



As a young and ever-curious chef, I was obsessed with old cookery books. What could I learn from them? What would inspire me? I pored over mysterious recipes from way back and they took me to a fascinating gastronomic past. Very late one night, after finishing in the kitchen, I found myself reading Auguste Escoffier’s thoughts on canard à la presse.


This dish is also known as canard au sang and canard à la Rouennaise. A duck is briefly roasted, stripped of its legs and breast. At the table, the carcass is pressed in a specially designed contraption. The extracted blood becomes the heart and soul of the sauce.


Well, by then I’d seen a duck press or two. They were nothing more than silver ornaments in the dining room. They were redundant and I’d never seen one in use. While other chefs had told me about the presses and dish, I don’t think any of them had a clue. Certainly none explained canard à la presse as well as Escoffier.


You see, canard à la presse was not – is not – merely a dish, a plate of food. It is a glowing symbol of haute cuisine, epitomizing perfect harmony between the brigade in the kitchen and the regiment of waiters, front of house. When done to perfection, this spectacle is the essence of exceptional cooking and great service. It’s all about attentiveness and looking after the guest.


Well, I read every word Escoffier said on the subject. Then I read every word all over again and decided I’d have to make canard à la presse, which I did with Escoffier (in book form) at my side. Let me take you through it…





Before you buy a plump duck, find a friend (perhaps in the restaurant profession) who owns a duck press or knows someone who does.


Ingredients


1 duck, about 2.5kg (5lb 8oz), cleaned and oven ready | butter and oil, for sealing | green salad, to serve


For the sauce


40g (1½oz) shallots, diced | 20g (¾oz) butter | 375ml (13fl oz) red wine, such as Burgundy | 1 bay leaf | 1 thyme sprig | 4 tsp crushed black peppercorns | 100ml (3½fl oz) duck stock | 100ml (3½fl oz) reduced Veal Stock | 30g (1oz) goose liver


For the duck legs


2 tsp Dijon mustard | 3 tsp fresh breadcrumbs | leaves from a small bunch of thyme | 1 tsp chopped flat leaf parsley leaves


For pressing the duck


30ml (1fl oz) Armagnac | 50ml (2fl oz) port | 1 thyme sprig


To flambé


1 tsp crushed green peppercorns | 10g (¼oz) butter | a splash of cognac


Method


It begins with a sauce. Shallots are sweated in a pan with butter, before the red wine is poured in. The heat stays high. A bay leaf, thyme and peppercorns are added. Then it’s a matter of reducing the wine – boil, boil – until it becomes syrupy. The duck and veal stocks are poured in; they’ll enrich it. The liquid is brought back to the boil and simmered for about 20 minutes, and the impurities are skimmed away as they rise to the surface. The sauce is then passed through a fine-mesh sieve and put to one side. Taste it at this stage and you will find it to be fiery, peppery and spicy. “Don’t be alarmed at this point,” Escoffier had told me in that book.


Next, the duck. Trussed and ready, it is first sealed in butter and oil, before going into an oven preheated to 250˚C (480°F), Gas Mark 9 (that’s about as hot as your oven will go). But it doesn’t stay there for long – just 6 minutes, breast side up, before it is turned and roasted, legs up, for 8 minutes. It must be rare.


The bird is sent to the table. Guests in the room observe with intrigue. The waiter carves the bird, beginning by removing the legs. These may be returned to the kitchen where they are brushed with Dijon mustard and coated in breadcrumbs, thyme and parsley. They go back into the oven at 180˚C (350˚F), Gas Mark 4. Their skin crisps up and they’ll be heading back to the dining room to be served with a green leaf salad as a second (deuxième) course.


But before the second course, the waiter at the table deals with the duck and the press.


First, he carves the breasts into thin slices and puts them to one side. The stripped carcass is placed inside the press and Armagnac and port are added (alcohol helps to release the juices), as well as thyme. The press is turned; the duck is pressed; the extracted blood is collected in a sauce pot at the base of the press.


More theatre follows. The waiter spoons green peppercorns into a pan of foaming butter, adds a splash of cognac, lights a match and flambés. The flames add yet more drama to the show. He pours in the red wine sauce and then pours in the extracted blood. When the blood is added, the sauce becomes smooth and, as Escoffier noted, its colour and texture resemble melted chocolate.
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		Ice Creams & Sorbets



		Caramelized Pineapple, Honey Crémeux



		Grand Marnier Soufflé



		Hazelnut Semifreddo



		John on… Sauces









		Breakfast



		Scrambled Eggs with Smoked Salmon



		The Ritz Kedgeree













		Summer



		Cocktail & Canapé



		Manhattan with Coronation Chicken Tuiles









		First Course



		Tomato Elixir, Parmesan Foam



		Carpaccio of Scallops, Avocado, Crisp Crudités & Citrus



		Dressed Crab, Cucumber & Caviar



		Crayfish, Green Almonds, Angelica Confit



		Wild Salmon, Oyster Custard, Radish



		Aromatic Nage of Dublin Bay Prawns









		Main Course



		Native Lobster, Spiced Carrot & Verbena



		John Dory, Rosecoco Beans, Lemon Curd & Capers



		Arromatic Steamed Native Lobster, Ginger Broth & Lime Jelly



		Churchill & The Ritz



		John on… Cooking with Patience



		Saddle of Lamb Belle Époque



		Poached Bresse Chicken en Vessie



		Cutlet & Fillet of New Season Lamb, Courgette & Basil Purée, Tomato & Olive









		Cheese Course



		Heritage Beetroot, Ragstone & Apple









		Dessert



		The Ritz Trifle



		Escapism



		Wild Strawberries with Elderflower & Meringue



		Champagne Poached Peach, Champagne Cheesecake



		Pink Grapefruit & Honey Ganache



		Syllabub with Mirabelle Plums









		Afternoon Tea



		   Tea



		   Sandwiches Palm Court



		   Scones



		   Exotic Mousse with Mango



		   Custard Mousse with Rhubarb & Ginger



		   The Ritz Shortbread









		Autumn



		Cocktail & Canapé



		Negroni with Gougères









		First Course



		Zephyrs of Sole Tout Paris



		Slow-cooked Duck Egg, Pomme Purée & Truffle



		Jerusalem Artichoke Royale



		Game Terrine



		Terrine of Goose Liver, Damson & Pistachio Cake



		Salt-baked Celeriac









		Main Course



		Sea Bass en Croûte



		Carving & Slicing



		Roasted Grouse with Blackberries, Ceps & Juniper



		Poached Veal Cheek, Blanquette Sauce



		Honey-glazed Duck with Lavender & Hay



		Roasted Fillet of Venison, Braised Red Cabbage, Sauce Grand Veneur



		Venison Wellington









		Dessert



		Douglas Fir & Lemon Verbena Cream



		Tonka Ganache



		Port-roasted Figs with White Chocolate & Fig-leaf Ice Cream



		Crêpes Suzette









		Petits Fours



		Caramel Choux



		Salted Caramel Chocolates



		Financier



		Pâte de Fruits



		Macarons













		Winter



		Cocktail & Canapé



		Classic Champagne Cocktail, Cornets of Smoked Salmon Moscovite









		First Course



		Caviar, Smoked Salmon & Blinis



		Native Oyster, Seaweed Jelly



		Mosaic of Game en Croûte



		The Table









		Wine



		The Sommelier









		Main Course



		Braised Fillet of Brill, Lovage & Champagne Sauce



		Roasted Woodcock “Fine Champagne”, Toasted Brioche



		Roasted Guinea Fowl, Lovage, Jus Gras



		Oxtail Cottage Pie



		Braised Short Ribs of Beef, Shallot Purée



		The Memories









		Truffle



		Agnolotti Périgord Truffle



		Truffled Cambridge Cream



		Truffle Baked in Brioche









		Dessert



		Exotic Fruit Cream with Coconut & Lime Sorbet



		Mont Blanc



		Vanilla, Chocolate & Hazelnut Ice Bombe, Hazelnut Dacquoise & Feuilletine



		Chocolate Mousse Gâteau



		Caramelized Apple Parfait, Nougatine & Calvados



		Iles Flottante



		Coffee Mousse, Marsala Jelly



		John on…Fish, Shellfish & Margaret Thatcher
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