Rudding Park Recipes for gluten free Yorkshire Tapas as featured at Delicious Alchemy’s gluten free master class, Westminster College London in partnership with Springboard UK.

Whitby Crab Cocktail with Bread and Butter Crisp
Serves 4
2 dressed Whitby crabs

2 Delicious Alchemy bread rolls
2 Baby gem salad, washed and shredded

2 tablespoons of crème fraiche

¼ bunch of dill washed picked and chopped (reserve 4 sprigs for the garnish)
1 lemon zest and juice

Thinly slice the Delicious Alchemy bread, brush with melted butter and place in an oven at 180°C for 3-6 minutes until they dry out into a bread and butter crisp.
Place the shredded gem salad in the base of the small dish.

Mix the crab meat with the crème fraiche, the chopped dill, the lemon zest and juice

Season with salt and pepper if necessary.

Add the bread and butter crisp on the top with the sprig of dill and serve.

Flat Mushroom with Seasonal Fruit Chutney and Wensleydale Cheese and Delicious Alchemy Muesli Crust

Serves 4 
Four flat Mushrooms (we are using Yorkshire Mushrooms but try to use your local mushrooms)
4 tablespoons of seasonal fruit chutney

50 g grated Wensleydale cheese

1 packet of Delicious Alchemy muesli for the topping.

Peel the flat mushrooms and remove the stalks.
Place the four mushrooms on a tray, brush with olive oil, season with salt and pepper then cook for 3 mins in a hot oven at 180°C
Next spoon over the seasonal fruit chutney 

Finally sprinkle the Wensleydale cheese and the Gluten free muesli on the top and grill until a crispy coating is formed.
Deep fried Whitby Smoked Haddock in Premier Gluten Free Beer Batter with Chips and Tartare Sauce Served in a Fish and Chip Cone
300 g Smoked Whitby Haddock (other fish would do) 

1 Bottle of Premier beer (Available from Waitrose etc.)

100 g of Gluten free flour 

Salt and pepper to taste
2 Large Maris Piper potatoes (peeled and chopped into small chips)
To make the beer batter

Simply place all the ingredients into a bowl and whisk.
Dip the strips of fish into some gluten free flour and then into the beer batter and fry in a deep fat fryer until crispy golden and cooked through.
Blanch the chips in a warm fryer until soft then turn up the fryer, remove the chips until the fryer is hotter and re fry to give a golden crispy finish.

Season with salt and place in the bottom of the cone.
To make the tartare sauce…..

2 tablespoons of mayonnaise
30 g of capers chopped

30 g of gherkins chopped

1 tablespoon of parsley chopped

1 large shallot peeled and chopped

Just mix in a bowl and serve on the top of the fish and chips in the cone.
Pork Fillet Stuffed with Orchard fruits and Muesli

Served with Apple Compote

1 pork fillet

3 dried prunes (Soaked overnight in orange juice)

3 dried apricots (Soaked overnight in orange juice)

1 pear peeled and sliced

1 packet of Delicious alchemy muesli 

Using a sharp knife cut a hole through the centre of the pork fillet 

Stuff the stoned pitted prunes, apricots, and pear into the centre of the pork fillet and fry the pork in a hot pan and cook through in the oven at 180°C for 7 minutes until cooked, then slice and place on top of the apple compote.

Apple compote

3 Cox apples peeled, de cored and cut into chunks
½ mushy black skinned banana soft in the centre (This is great to give the compote flavour and a smooth and creamy texture)

1 vanilla pod split and added to the compote as it cooks.

100 g caster sugar.
Place all ingredients in a pan and cook gently for approximately 10 minutes on a low heat.

Place onto the plate and then put the pork fillet on top to serve.

Crispy deep fried fish cake

1 portion of mashed potato

1 portion of poached salmon

Chopped fresh coriander
1 red chilli, seeds remove trimmed down top to tail and finely chopped

Salt and pepper to season
2 Delicious Alchemy bread rolls placed into a robo coupe and pureed until crumb like

2 eggs cracked and whisked up 

1 tablespoon of gluten free flour
Method

Mould the potato, poached salmon, herbs, chopped chilli and seasoning into a fishcake shape, dip into the flour, then the egg mix, then fresh Gluten free bread crumbs.

Serve on the tapas plate

Gluten Free Yorkshire Pudding Roast Yorkshire Dales Beef and Horseradish Cream

To make the Yorkie

Equal quantities of 

100ml milk

100g gluten free flour

100 g cracked whisked egg

Salt and pepper
Vegetable oil

Mix all the ingredients together and pass through a fine sieve then allow to rest for 10 minutes before use.

Half fill the mini Yorkshire pudding moulds up with vegetable oil.

Place in a hot oven at 190°C
Pour the batter into the mould and cook for approximately 10 minutes until golden, crispy and set. Remove until required

1 Beef fillet

Sealed in a hot frying pan and cooked at 180°C until rare, (the meat will probably take about 4 minutes to cook).

Rest well for 5 minutes.
Carve into thin slices and place on top of the Yorkshire pudding then top with the horseradish cream.
Horseradish cream

40 g Mascarpone cream

10 g chopped fresh herbs

20 g grated fresh horseradish mixed together with salt and pepper.

Skewered Chicken with Tarragon and Gingerbread Crust

1 chicken breast cut into strips

4 bamboo skewers

Sprig of chopped tarragon

1 gingerbread slice from Delicious Alchemy grated into crumbs
Method 

Simply skewer the chicken onto the bamboo

Sprinkle with chopped tarragon and season

Fry in a hot pan with olive oil

Sprinkle with the gingerbread crumbs, toast under the grill and serve

Red Wine Poached Pear Yorkshire Blue Cheese and Celeriac Remoulade Bruschetta

2 gluten free bread rolls sliced and drizzled with olive oil and balsamic glaze cooked in slow oven.

¼ celeriac peeled and grated with a cheese grater

2 tablespoons mayonnaise 

1 tablespoon whole grain mustard seeds
1 pear

Poaching liquor- 200 ml red wine, 80 g caster sugar, ½ cinnamon stick, 3 cloves

100 g of crumbled up Yorkshire blue cheese (It’s fantastic flavour goes really well with the pear and the remoulade)

Mix the celeriac with the mayonnaise and the mustard until combined then place on top of the bread croute. 
Peel the pear and poach in the liquor until cooked 

Then slice it onto the top of the celeriac remoulade, add  the Yorkshire blue cheese crumbs.
Spiced Beef Strips
190 g Yorkshire Beef fillet- cut into strips we are using Yorkshire because it is our local beef and we are proud of it!

Gluten free flour

Smoked paprika (Gluten Free)

Chinese five spices (gluten free)

Method

Simply mix the flour and spices together season the beef strips with salt and pepper then toss in the flour mixture and sauté. Serve hot with a tomato dipping sauce.

Onion Bhaji

1 onion
2 tablespoons of Dee Spice herbs (Gluten free)

1 egg
2 tablespoons of gluten free flour

Method 

Just peel and slice the onion thinly into half moon slices and then break them up with your fingers to mix it up a little.

Next add the beaten egg and the flour and spices (if you cannot get hold of Dee Spice do not worry you can use other spices this mix is a great one just remember to check that they are gluten free).

Yoghurt mint dressing

To have a nice cool finish to the onion bhaji just mix the following ingredients together to make a great dip for the bhaji.

1 small carton of natural yoghurt

1 sprig of mint, leaves removed and chopped

1/6 cucumber peeled seeds removed and chopped.

Pour over the bhaji and serve.

Please enjoy this great tapas taste of Yorkshire with the compliments of Rudding Park…..

Stephanie Moon

