Previous Seasonal Recipes from Talton Mill Farm Shop.

Asparaguswith Quick Hollandaise Sauce

1%21b/ 625g asparagus
Salt and pepper

1 tbsp lemon juice
1 tbsp white wine vinegar

4 egg yolks
50z / 1509 unsalted butter — melted

Trim ends of asparagus. Placein apan of salted
boiling water. Simmer for 5-8 minutes until
tender but still firm.

Put lemon juice and vinegar into afood

processor / blender. Add yolksand blend briefly.

With the machine running, slowly pour in the
melted butter. Season totaste.

Serveimmediately. Ladle Hollandai se sauce
over drained asparagus.

Squeeze alittle lemon juice over if desired.
Serves4.
Asparagus Risotto

% 0z / 159 butter

2 cloves garlic — crushed

1 onion— finely chopped

8oz / 2509 risotto rice

1 litre vegetable stock

6 fl oz/ 175ml single cream
120z / 375g asparagus — chopped
30z / 90g Parmesan — grated

Melt butter inalarge pan. Add garlic and onion.

Cook until soft— about 3-5 minutes.
Addinrice. Add alittle stock. Stir — continue
until al stock isused. Add chopped asparagus.
Simmer for 20 minutes.

Add cream and Parmesan then season with
freshly ground black pepper.

4 thsp toasted pine nuts can be added with the
cream and Parmesan if required.

Rhubarb Crumble
Pre-heat oven: 180°c, 375%, Gas4

10-12 sticks of rhubarb
8 thsp caster sugar
1 tsp ground ginger

100g butter
100g Demerara sugar
200g plain flour

Discard any rhubarb leaves. Wash sticks and
dice. Put into saucepan and simmer with caster
sugar and alittle water for about 10 minutes.

Mix in the ginger and transfer to adeep
ovenproof dish.

Topping.
Put flour and sugar into alarge bowl. Rubin the
butter until mixture resembles breadcrumbs.

Sprinkle onto the rhubarb and bake in the oven
for 30-40 minutes until golden brown.

Serve with double cream or ice cream.

Serves4.
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