« Preheat the oven to 200°C/400°F/Gas Mark 6.
Cut the French bread diagonally into 1cm thick
rounds. Brush with the rapeseed oil and place on
a baking sheet and oven bake for 10-12 minutes,
until crisp and golden. Halve the garlic cloves and
rub over the bread surface.

» Oven roast the shallots with the oil and balsamic
for about 30 minutes until soft, covering with
wetted baking parchment if they start to excessively
brown. Once cooked halve the shallots.

= Prepare the rarebit. Warm the milk in a medium-
sized pan, but do not allow to boil. Stir in the cheese
until melted. Add the flour, mustard powder and

seasonings and stir over a gentle heat until a thick
paste is made. Cool for a couple of minutes before
beating in the egg yolks.

o Spoon the rarebit mix onto the prepared crostini
and top with the shallots. Cook for 10-15 minutes
in the oven until the cheese begins to bubble and
brown at the edges. Top with fresh redcurrants for
a decorative finish.

Modify the amount of Tabasco
and Worcestershire sauce you
use depending upon how hot
you can take it!

QHESHIRE

A British classic, Cheshire can
either be white or coloured, but
both have a slightly crumbly and
silky texture with wonderfully full-
bodied and fresh flavours.

Appleby’s Cheshire is one of the
few, small scale makers left in
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Britain that uses the old
traditional methods to create
its unpasteurised Cheshire.

With its clean and zesty flavour,
crumbly and moist texture and
mouth-watering finish, it is a
prime candidate for the cheese
board and can be served alongside
rich Christmas cake, figs or dates.
If you fancy a tipple, try it with
a tot of fruit beer.

Find it in Marks & Spencer,
Neal's Yard Dairy and a whole
host of independent stores.

Visit www.applebyscheese.co.uk
for further details.
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SOFT CHEESE

Kinformation on British cheese. )
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w up The Isle of Mull Creamery. They run a
mixed herd of Friesians, Holsteins, Jerseys, Ayrshires
and Highland Shorthorn cross and make cheese
most days in a 400-gallon vat. Using unpasteurised
milk from both the evening and morning meal
(milking), they work to a Cheddar-style recipe.
Pressed for two days and matured for anything
between six and 12 months; the cheeses comes in
50 and 10lb clothbound or 1lb wax-finished truckles
and has a buttery, grassy flavour that reverberates
on and on. Available to order online. Visit Our Little
Green Book on Championing British Cheese on
www.FoodLoversBritain.com for more on

Once the butt of all jokes, British soft
cheeses have truly come of age. From
Cornish Country Larder's Cornish
Camembert, (available from Waitrose)
to Organic Cotswold Brie, produced by
Simon Weaver and available from
cheese mongers and delis

(www.simonweaver.net), our Brie
varieties tend to be beautifully soft
and buttery, while the Camemberts
ripen to produce depth of flavour
and complexity with age.

Serve them with rustic oatcakes
or fresh fruit and wash them down
with something sweet and decadent
such as whisky cream liqueur or a
drop of quality brandy.




