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Three Counties Gourmet is an exciting, new
regional producer. Truly individual products of
quality and distinction, our artisan mustards,
sauces, chutneys and dressings are produced
locally in Ledbury, on the borders of

Herefordshire, Gloucestershire & Worcestershire.

As an artisan producer we use only traditional
methods of production, together with much love
and care. We also use other local products - such
as the award-winning Cat’s Whisker’s Ale
(Whittington’s Brewery) and Old Rosie Cider
(Weston’s Cider Mill) to add that extra special
touch. In fact, our Herefordshire Apple Chutney is
so good, we were commissioned by the Ludlow
Food Festival to make a chunky version (2007
Magnalonga Walk).

Our range is full of natural goodness and free of
artificial additives and preservatives. We source
the best ingredients available to us and locally
where possible.  All packaging from our
production is recycled and all organic waste is

composted into our very own garden.

You will find details of our stockists,

forthcoming events and new recipes on our website.

Tel & Fax: 0845 094 8459
E-Mail: delia@threecountiesgourmet.net

Ivory House « 51 Hallwood Drive
Ledbury

Herefordshire « HR8 2FY
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For pre-dinner drinks, serve one of our cocktails - you
will find some fantastic recipes on our website.

Melon & Strawberries in a Chilli Jam Coulis

Pan-Fried Medallions of Pork with an Apple & Calvados Jus
Serves 2-4. Pan fry medallions of pork and simply drizzle a
small amount of Apple & Calvados Jus in zigzags over the
meat using a teaspoon. Serve with new potatoes and fine
beans.

“For pre-dinner drinKs,

Using a melon baller, scoop out pearls of melon
and place in a bowl. Wash, hull and halve
strawberries and add to melon with 2 tablespoons Chilli Jam Coulis
(to taste). Toss to coat fruit evenly and then spoon into sundae
dishes. Serve immediately.

Smoked Salmon Canapés
Simply slice french bread into lcm rounds, top with slices of
smoked salmon and top with Dill & Mustard Sauce. Simple, but
deceptively delicious.

Warm Salad of Tomato, Basil & Sweet Chilli Chicken with
Roasted Vegetables

Serves 2. Toss sliced red and yellow peppers in some olive oil and
garlic and roast in the oven until slightly toasted. Slice a chicken
breast into thin strips and pan-fry quickly until cooked, then
marinate with Tomato, Basil & Sweet Chilli Sauce. Serve warm
chicken and roasted vegetables over a bed of green leaves and
rocket, adding a drizzle of extra sauce if required.

Spicy Mackerel Paté with Farmhouse Granary Toast
Flake 2-3 smoked mackerel fillets into a liquidiser. Add a squeeze
of lemon juice, approx 2 tablespoons creme fraiche, 1 tablespoon
Red Hot Chilli Mustard and some black pepper (to taste). Blend
until combined. Spoon into ramekins and chill with a thin slice of

lemon for garnish. Serve with slices of toasted granary or rye bread.

Pan-Fried Spicy King Prawns
Serves 4. For a sophisticated, quick, contemporary starter,
marinate 16 raw tiger king prawns in Chilli Jam Coulis. Stir-fry
prawns quickly until cooked and serve immediately with spring rolls
and crispy fried seaweed, or some simple slices of french bread.
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serve one of our cocKtails.”

One Simple Sauce - So Many Different Dishes

One of our best secrets is a simple sauce, which you
make very simply by adding mustard and créme fraiche to the
juices of the dish you are cooking. You will be astounded by the
variety of meals you can rustle up quickly just by varying the
mustard, the herbs added and what you serve it with. If you
thought mustard was just mustard, then through the diversity and
variety of ours, you may just experience a revelation:

Chicken Dijonnaise

Serves 2-4. Sauté chicken breasts in a little butter or oil. When
cooked, place in a serving dish in a warm oven. Sauté one onion
in the juices and throw in a pinch of salt & pepper. Add one
tablespoon of The Connoisseurs Mustard plus a tablespoon of white
wine vinegar and of brandy (optional). Stir well. Add créme
fraiche, to taste, and stir for one minute. Serve immediately with
new potatoes & vegetables.

Mushrooms & Leeks in a Champagne Sauce
Sauté mushrooms and leeks in a pan with a little
butter and garlic (optional) and some black pepper.

“Use a steamer for

& ALL THE TRIMMINGS

Glazed Parsnips
Peel parsnips and par-boil for 3 minutes. Drain and then toss
parsnips in Apple & Calvados Jus. Place in a roasting dish and
bake in the oven at 200°C for 40 minutes.

“One simp[e sauce, so many

different dishes.”

Crepes Suzannes
Serves 6. Make batter: whisk together 110g
plain flour, pinch of salt, 2 eggs and 200ml
milk mixed with 75ml water. Spoon 2 tablespoons melted butter,
1 tablespoon castor sugar and zest of an orange into the batter.
Get the pan really hot then turn heat down to medium, testing
with 1'% tablespoons batter in an 18cm (7") pan. Swirl around
hot pan to coat evenly with batter for 30 seconds and flip using
pan slice. Keep warm on a plate and repeat with rest of mixture.

Strawberry & Cream Pavlova with a Chilli Jam Coulis
Serves 6. Whip some double-cream until thick. Wash and hull
some fresh British Strawberries. Spoon a thin layer of whipped
cream to form a bed on the base of the meringue nest. Arrange
the strawberries carefully on the bed of cream and, using a spoon,
drizzle the Chilli Jam Coulis thinly backwards and forward to form
an artistic pattern. Serve immediately.

Apple & Calvados Sundae
Using small scoops of vanilla ice-cream, build up a pyramid in a
wine glass. Drizzle over some Apple & Calvados Jus and flake
some toasted pine nuts to garnish (optional). Serve immediately.

Poached Spiced Pears with Ice-Cream Pearls
Serves 2-4. Peel and core the base of the pears

Add equal measures of Champagne Mustard to creme minimum ﬁass[e aﬂéfﬁaﬂf[y carefully so as to preserve their shape. Combine

fraiche and stir for a few minutes until desired
consistency. Serve immediately with new potatoes
and carrots julienne.

Salmon in a Green Peppercorn Sauce
Sauté salmon fillets in a little butter or oil and place in a warm
oven. Meanwhile, add two tablespoons of Green Peppercorn
Mustard, a glass of dry white wine, plus one teaspoon of chopped
capers to the juices. Stirin 2 tablespoons creme fraiche and stir for
one minute. Serve immediately, smoothing sauce over salmon.

any washing up!”

750ml water, 55g honey, 200g sugar, 3
tablespoons Apple & Calvados Jus and the juice
of an orange in a saucepan. Place the pears in
the pan (liquid should almost cover them) and bring to the boil
over a medium heat. Cook for approx 5-15 minutes (depends on
ripeness of fruit) and serve (either immediately or later at room
temperature).

These are just a few ideas to demonstrate how delicious natural
meals can be created easily and effortlessly using Three Counties
Gourmet products. The limit is really your imagination.

Let us know if you create a wonderful new dish - we’ll not only
publish it on our website and credit you, but we may even
include it in our new cookbook.
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