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Once the preserve of picnics, 
scotch eggs have seen something 
of a renaissance recently. From the 
vegetarian aloo scotch eggs with 
spicy tomato sauce at London 
restaurant Ethos to the Not So 
Scotch Egg with a cacao crust  
on Hotel Chocolat’s restaurant 
menus, the buffet staple has had  
a gourmet makeover. Here we’ve 
got a meat-free option from the 
cookbook of venerable veggie 
eatery Vanilla Black, and a Monica 
Galetti version that makes the  
most of the last of the season’s 
asparagus. They might be a little 
tricky to put together, but 
the results (and smugness) 
are definitely worth it.

 Get in on 
the Scotch 
eGG revival

Gourmet 
On-The-Go

Eat, sleep,  
crave, repeat

Scotch duck eGG 

with tomato jam

aSparaGuS with deep-fried 

pancetta-crumbed eGG
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The Taste 

Makers

The drink

If a dry sauvignon blanc is your 

idea of hell, Echo Falls’ Fruit 

Fusion with White Peach and 

Mango (£5.49, Tesco) is a gentle 

introduction to ‘proper’ wine. 

Sweet and aromatic, drink on  

its own or mix with pineapple 

juice, a squeeze of lime and ice 

for a refreshing summer punch. 

Scotch duck 

egg with 

tomato jam
 Preparation time:   
40 minutes

 Cooking time:   
10 minutes

Ingredients
(Serves 4)
For the tomato jam
u 750g (6 large) tomatoes, chopped
u 2 tbsps white wine vinegar
u 1 tbsp sea salt
u 250g caster sugar
u 2 tsps tomato puree

For the scotch eggs
u 4 duck eggs
u 1 medium onion, finely chopped
u 6 sage leaves, finely chopped
u 45g sunflower oil, plus more for deep-frying
u 4 medium eggs, lightly beaten
u 225g breadcrumbs
u Sea salt and freshly ground black pepper

To coat
u Plain flour
u 1 egg, lightly beaten with a little milk
u Breadcrumbs, to coat

Method
 Step 1:  To make the tomato jam, put all the 
ingredients in a heavy-based pan, cover  
and cook for 5 minutes over a medium heat. 
Remove the lid and cook, stirring, until thick  
and a spoonful put on a chilled plate doesn’t 

the oil, two at a time. Turn with a slotted spoon 
so they cook evenly, then when they are golden 
brown (about 4 minutes), remove from the  
oil and drain on kitchen paper. Repeat for  
the last two eggs.

 Step 6:  Serve immediately accompanied by 
the tomato jam. 

aSparaguS with 
deep-fried 
pancetta-
crumbed egg
 Preparation time:   
30 minutes

 Cooking time:   
10 minutes

The book

With The Great British 

Bake Off returning in 

August, get your skills up 

to scratch with a series of 

instructional books from 

the prestigious Leiths School of Food And 

Wine. There are four titles in the series – 

on bread, pastry, cakes and desserts (£15 

each) – with useful tips to avoid bin-gate.

run. Whizz with a hand-held blender to get  
a more jammy consistency.

 Step 2:  Bring enough water to the boil in  
a saucepan to cover the whole duck eggs, 
carefully add the eggs using a spoon and 
simmer for 9 minutes. Drain and run cold  
water over the eggs until completely cold. 
Cover in cold water and let them sit for  
5 to 10 minutes to make them easier to peel.

 Step 3:  While the eggs cool, mix the onion, 
sage, sunflower oil, beaten eggs, breadcrumbs 
and seasoning well in a bowl. It should be the 
consistency of clay. Peel the duck eggs, dry 
with kitchen paper, then take a quarter of the 
onion mix and, with both hands, shape it  
around an egg, making sure no egg is  
exposed. Repeat for all the eggs.

 Step 4:  Wash and dry your hands well. Put  
the flour for coating in a shallow dish, the egg 
and milk mix in another, and the breadcrumbs  
in a third. Carefully roll one of the eggs in  
the flour, shaking off any excess, then the 
beaten egg, then the breadcrumbs. Repeat  
to coat all eggs.

 Step 5:  Heat sufficient sunflower oil in a large 
pan to 180°C, then carefully add the eggs to 

Ingredients
(Serves 6 as a starter) 

u 30 asparagus spears 
u 8 eggs, plus 2 beaten eggs for coating 
u 150g pancetta
u 100g panko breadcrumbs (or regular)
u 4 tbsp plain flour 
u 500ml vegetable oil, for deep-frying
u 20ml truffle oil
u 10ml rapeseed oil 
u 30g rocket leaves
u 1 tsp white wine vinegar
u Sea salt and freshly ground black pepper
u 20g parmesan finely grated

Method
 Step 1:  Snap off the ends of the asparagus 
and add the spears to a pan of boiling water for 
2-3 minutes. Drain and refresh in iced water, 
then drain again. Boil the 8 eggs for 5 minutes. 
Remove and cool in iced water, then peel.

 Step 2:  Add the pancetta to a pan of cold 
water, bring to the boil, then leave to cool and 
drain. Dice and mix with the breadcrumbs. 
Scatter on a tray. Put the beaten eggs and flour 
in separate bowls. Dip the peeled eggs in the 
flour, then the beaten egg, then the crumb mix. 
Coat the eggs a second time with the egg and 
crumbs, then put in the fridge.

 Step 3:  Turn the grill on. Heat the vegetable oil 
in a deep pan to 175°C and deep-fry the eggs 
for 1 minute in batches, then drain on kitchen 
paper. Meanwhile, mix the truffle and rapeseed 
oils and drizzle over the asparagus, season and 
grill for 40 seconds. Dress the rocket with the 
vinegar, remaining oil mix, salt and pepper.

 Step 4:  Dip the asparagus in the parmesan 
and arrange on plate with the eggs and rocket. 

The resTauranT 

From our table at Craft London in North 

Greenwich (craft-london.co.uk), we could 

see the planting boxes where the chefs 

grow their herbs and the smokehouse 

where they flavour the fish. This is local, 

British dining at its finest – incredible 

flavour and texture combinations, and 

chewy, earthy fireplace potatoes that are 

worth the trip alone.

The gadgeT 

Breville’s The Perfect Fit toaster (£34.99, 

breville.co.uk) is deep enough to fit an 

entire pitta, wide 

enough to cope with 

doorstop sourdough 

slices and has a high lift 

function to easily 

remove crumpets. 

Breakfast: sorted.

The ToasT Topper

Labneh, a thick savoury yoghurt, has been 

a Middle Eastern staple for centuries, but 

until now has been difficult to hunt down 

in the UK. Available in 

Tesco, Nomadic labneh 

(£1.89) makes a tasty 

topping for toasted pitta. 

Drizzle with olive oil and 

sprinkle salt and pepper.

Recipe by Monica Galetti, who will be at Taste  

of London; 17-21 June; Regent’s Park, London. 

Tickets from £16; tasteoflondon.co.uk

From Vanilla Black by Andrew Dargue (£25,  

Saltyard Books) out now

Gourmet-On-The-Go
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the new tom 

dixon-deSigned 

Craft london


