Menu for Cook along 19/03/2026
Starter
Seared Salmon/ Grilled Tofu with Olive Oil Dressed New Potatoes,
 Chicory and Mustard Dressing
Dessert
Profiteroles with Chantilly Cream and Chocolate Sauce
Ingredients for starter 4 portions
400gm Salmon preferably in one piece
400 gm New Potatoes
1 Shallot
2 tablespoons Dijon Mustard
600ml carton Double Cream (most of this is for the profiteroles)
2 heads Chicory
Olive Oil
White Wine Vinegar or Sherry Vinegar or Balsamic
Chives
Ingredients for Dessert 4 portions and a few extras
125 gm Butter/Vegan Butter
570 ml Water
142 gm Plain Flour
4 Eggs

Vanilla Essence
Sugar

150/200gm Chocolate (more if you like a lot of sauce) (Dark If you Like it!)
Hot Water
