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Basil Pesto 

Makes about 300ml 

� 50g Icy Herbs 
 basil leaves 
� 2 garlic cloves 
� 2tbsp pine nuts 

 (lightly roasted) 
� 50g freshly 

grated Parmesan cheese 
� 125ml olive oil 

Grind the basil, garlic and pine nuts to a paste 
using a pestle and mortar adding the oil little by 
little. Season well with salt and black pepper. 

Add the Parmesan cheese and blend well. Serve 
cold with freshly cooked pasta. 

 

Parmesan and 
Chive Rolls 

Makes 8  
450g strong plain 
white flour, sifted 
plus extra for dusting 

� 1 sachet fast-
action dried yeast 

Pinch of sugar 
� 4tbsp chopped ‘Icy Herbs’ chives 
� 60g freshly grated Parmesan cheese 
� 300ml milk 
� 25g butter, plus extra for greasing 

Put the flour and 1 level tsp salt in a bowl and stir 
in the yeast, sugar, chives and all but 15g of the 
cheese. 

Heat the milk and butter in a small pan until the 
butter has melted; allow to cool slightly until 
tepid. Gradually add to the dry ingredients and 
work together to form a soft dough. 

Knead for 8-10min until smooth, then put in a 
greased bowl. Cover and leave to rise in a warm 
place for 1 hr. 

Punch the dough to knock out the air and divide 
into 8 pieces. Shape into balls, flatten slightly and 
put on a large oiled baking sheet. Cover loosely 
and leave to rise for 30min. 

Sprinkle the remaining Parmesan over the rolls 
and bake at 220 Degrees Celsius for 15-20min 
until risen and golden. Cool on a wire rack. 

 

Gravadlax with 
potato and dill 
salad 

Serves 6 

Gravadlax 

� 40g coarse sea 
salt 

� 50g caster sugar 
� 25g chopped ‘Icy Herbs’ dill 
� 2 level tsp English mustard powder 
� 50ml vodka 
� 550g skinned salmon tail end fillet  

For the potato and dill salad 

� 4 level tbsp mayonnaise 
� 2tbsp lemon juice 
� 1 level tsp caster sugar 
� 2 level tbsp chopped ‘Icy Herbs’ dill 
� 1 tbsp olive oil 
� 450g scrubbed new potatoes 

To garnish 

� Sliced cucumber 
� Chopped spring onions 
� Grated lemon rind 

To make the marinade, mix the salt, sugar, dill, 
mustard powder and vodka in a bowl. Season 
with freshly ground black pepper. Put the salmon 
in a shallow dish and spoon over the marinade. 
Cover with clingfilm, place a board or plate then 
two heavy weights or cans on top and chill for at 
least 48hr. Turn and baste the salmon with the 
marinade from time to time. 

To make the potato and dill salad, combine the 
mayonnaise, lemon juice, sugar, dill olive oil, and 
freshly ground black pepper together in a bowl; 
whisk until smooth. Cook the potatoes in boiling, 
salted water, then drain. Cool and slice, then toss 
in the mayonnaise. The salad will keep in the 
fridge for 24hr. 

Remove the salmon form the dish and cut into 
thin slices. Garnish with sliced cucumber, chopped 
spring onions and grated lemon rind, and serve 
with the Potato and Dill Salad. 
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Fennel Sauce as a 
companion for cold 
salmon 

� 1 Cup whipping 
 cream, lightly 
 whipped 
� 2 to 2½ tbsp. 
� Lemon, lime or 

orange juice*, strained 
� 3 tbsp. ‘Icy Herbs’ chopped fennel 
� Salt and freshly ground black pepper to taste  

Preparation: 
Lightly fold into the whipping cream, the juice and 
chopped fennel. Season to taste. If serving in a 
bowl at the table garnish attractively with fennel 
leave 

 

Tomato and Corn 
salad with 
Marjoram 

Servings:  

Makes 4 servings. 

� 4 ears fresh corn, 
 husked  

� 1/4 cup extra-virgin olive oil  
� 1 tablespoon red wine vinegar  
� 3 medium tomatoes, chopped  
� 1/2 cup crumbled feta cheese  
� 2 tablespoons chopped fresh marjoram  
� 4 large butter lettuce leaves  

Cook corn in large pot of boiling salted water until 
tender, about 5 minutes. Cool. Cut kernels from 
cobs. 

Whisk oil and vinegar in medium bowl to blend. 
Add corn, tomatoes, feta, and marjoram; toss to 
coat. 

Arrange lettuce leaves on platter. Spoon tomato 
and corn salad onto leaves and serve.  

 

 

 

 

 

 

 

Garlic and 
Rosemary scented 
Leg of Lamb 

Serves 8  

� 2.7kg leg of lamb 
� 3 garlic cloves, 

 peeled and cut 
 into slivers 

� 2tsp Icy Herbs rosemary 
� 2tbsp olive oil 
� 150ml red wine 
� 300ml hot lamb stock 

Preheat the oven to 230 Degrees Celsius and the 
grill on 8. Weigh the lamb and calculate the 
cooking time, allowing 15-20min per 450g, 
depending on how well done you like lamb. Make 
small incisions in the skin of the lamb all over and 
insert a few leaves of rosemary and garlic slivers 
into each slit. 

Rub the lamb with the olive oil and season with 
plenty of freshly ground black pepper. Put in a 
casserole and roast for 15min. Reduce the 
temperature to 200 Degrees Celsius and the grill 
to 6 and continue to cook for 1hr ¼ - 1hr3/4 
basting occasionally. 

Put the lamb on a board or warm serving plate, 
cover with foil and leave to rest for 15min. Drain 
off the fat from the casserole and discard. Put the 
casserole on the stove, add the red wine and 
stock and bring to the boil, stirring to deglaze and 
dissolve any of the goodness on the bottom. Boil 
to reduce, and then season to taste with salt and 
freshly ground black pepper. Strain if necessary, 
into a warm jug and serve with the roast lamb. 
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Tossed green salad 
with sour cream 
Raspberry dressing 

Serves 4 

� Sour Cream 
 raspberry dressing 
� ½ cup sour cream 

� ½ cup mayonnaise 
� 1 tbsp. raspberry vinegar, or to taste 
� 1 tbsp. honey mustard, optional 

In a small bowl lightly combine with a whisk the 
sour cream and mayonnaise.  

Carefully add the raspberry vinegar to taste and 
to obtain the right consistency.  

Gently fold in the honey mustard if using.  

Salad 

� 6 cups lightly packed leaf lettuce (at least two 
varieties preferably on red and one green) 
torn in to bite size pieces 

� ½ to 1 cup, chopped Icy Herbs Rocket 
� 2 green onions, chopped 
� 2 firm medium tomatoes, blanched, peeled, 

and cut into wedges, optional 

Place all ingredients into a chilled salad bowl. Toss 
lightly.  

Pour enough of the sour cream Raspberry 
dressing over salad lightly coat the ingredients. 
Pass the remaining dressing separately. If you 
prefer, serve the salad and pass the dressing 
separately. 

Sage Apple Chicken 
with Brie 

"Chicken breasts are 
roasted with herbs 
and then topped with 
apple slices and Brie 
cheese before being 
toasted under the 

broiler. For extra flavor, spoon a couple of 
tablespoons of wine over each serving." 

PREP TIME: 20 Min  
COOK TIME: 30 Min  
READY IN: 8 Hrs 50 Min  
 
INGREDIENTS 

� 1 cup red wine  
� 1/4 cup olive oil 

� 1 teaspoon salt, divided  
� 1tablespoon Frozen Sage  
� 2 skinless, boneless chicken breast halves 
� 1 Red Delicious apple, cored and sliced 
� 4 slices Brie cheese  

DIRECTIONS 

In a large resealable bag, combine the red wine, 
olive oil, 1/2 teaspoon of salt and 1/2 teaspoon 
sage. Place the chicken in the bag, seal and shake 
to coat. Place in the refrigerator to marinate 
overnight.  

Preheat the oven to 200 degrees C. Place the 
chicken on a baking sheet. Season with the 
remaining sage and salt. Discard marinade.  

Bake for about 25 minutes, or until chicken juices 
run clear. Remove from the oven and top each 
piece of chicken with slices of apple and Brie 
cheese. Return to the oven and set it to Broil.  

Broil the chicken for about 5 minutes, or until the 
apple and cheese are toasted. 

 

Béarnaise Sauce 

Serves 4 

For the herb 
vinegar 

4tbsp white wine 
vinegar 

6 peppercorns 

1 bay leaf 

1½ tsp chopped ‘Icy Herbs’ tarragon 

½ tsp chopped ‘Icy Herbs’ chervil 

1 shallot, chopped 

For the béarnaise sauce 

� 22 egg yolks 
� 75g unsalted butter, softened 
� 1½ tsp chopped ‘Icy Herbs’ tarragon 
� ½ tsp chopped ‘Icy Herbs’ chervil 
� 4tbsp double cream, lightly whipped 

Put all the ingredients for the herb vinegar in a 
pan; bring to the boil and bubble gently to reduce 
to 1tbsp. Strain the vinegar into the top of a 
double saucepan. 

Blend the egg yolks with a knob of the softened 
butter, then add to the vinegar. 
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Heat the water in the bottom of the double 
saucepan to simmering. Stir the egg yolk mixture 
with a wooden spoon until it begins to thicken. 
Add the butter, a knob at a time, gradually 
increasing the heat. When all the butter is added, 
stir in the herbs and cream, and season with salt 
and freshly ground black pepper to taste. Cover 
and keep warm. 

 

Blackened chicken 

with Cuban mojo 

Serves 4 

� 6 cloves garlic, 
 roughly chopped 
� 1 medium onion, 

 chopped 
� 10 ml cayenne pepper 
� 5 ml paprika 
� 2.5 ml ground allspice 
� 5 ml freshly ground black pepper 
� 5 ml chopped fresh thyme 
� 4 x 180 g chicken breast fillets, skin removed 

Mojo dressing 

� 60 ml olive oil 
� 6 cloves garlic, crushed 
� 2.5 ml ground cumin juice of 1-2 grapefruits 

(you need about 180 ml) 
� segments of 1 grapefruit 
� salt and freshly ground black pepper 

Preheat the grill. 

To prepare the chicken, place the garlic, onion, 
spices and thyme into a food processor and blitz 
until it forms a purée. 

Using a thin-bladed knife, make 3-4 insertions in 
each chicken breast, but do not cut all the way 
through. 

Rub the purée all over the chicken breasts. 

When the grill is hot, place the chicken into a grill 
pan and place on the lower grill shelf. 

Cook the chicken for 7-8 minutes on each side, or 
until cooked through. 

Meanwhile, prepare the mojo dressing. Heat the 
olive oil in a saucepan over medium heat. 

Add the garlic and cook for about 1 minute until 
fragrant – do not brown. 

Add the cumin and mix in well. 

Add the grapefruit juice and bring to a simmer for 
a couple of minutes. 

Add the grapefruit segments and season to taste. 

Serve the chicken with the hot or cold mojo 
dressing and Sweet & Sour Rice (page 100) or a 
fresh salad. 

 

Easy chicken recipe 
with prunes 

Serves 4 to 6 

INGREDIENTS 

� 1 whole medium-
 sized chicken - 
 cut into 8 bone-in 

pieces  
� 3tablespoons olive oil  
� 1clove garlic - peeled  
� 1 stick cinnamon  
� 2 bay leaves  
� 1 teaspoon Frozen oregano  
� 1 cup white wine  
� 10 prunes - whole  
� 50ml pine nuts - whole  
� 1 cup chicken broth  
� Salt  

Preparation instructions 

Sprinkle salt over the chicken cuts and let them 
rest for an hour. 

Heat 3 tablespoons olive oil in a medium-sized 
casserole pot over medium heat. Add the garlic, 
the stick cinnamon, and the bay and oregano 
leaves. Brown for 5 minutes over medium heat, 
turn the chicken pieces over, and cook for another 
5 minutes. 

When the chicken begins to turn golden, pour the 
cup of wine over it, and add the prunes and the 
pine nuts. Turn down the heat to low, cover and 
cook for about 30 minutes. 

It is recommended to serve it with a salad. This 
easy chicken recipe serves 6 if you had a first 
course, or 4 if you eat this chicken as a main dish 
with only a raw vegetable salad 
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Seared Lamb Chops 

Kenny Callaghan 

4 servings 

INGREDIENTS 

� 2 racks of lamb 
� Salt 
� 2 oz. vegetable oil 
� Freshly ground black pepper 

DIRECTIONS 

Trim excess fat from lamb racks. 

Cut racks in between each bone to result in 
individual chops. 

Season each chop with salt and black pepper. 
Place a sauté pan over high heat for 1 minute. 

Add vegetable oil and wait until oil just begins to 
lightly smoke. 

Add your chops one at a time and begin searing 
the chops in the hot oil. 

Cook chops for 1.5 minutes on each side.  

Remove chops and serve with you favourite side 
dishes. 
 

-------oo0oo------- 


