


Main Course: Partan Bree

Ingredients: 
1 large dressed crab
1 onion – finely chopped 50 g butter
1 large carrot – diced
2 sticks celery – diced
2 potatoes – diced
1 litre fish stock
Salt and pepper
50 ml cream

Method: 
Melt the butter in a large saucepan. Add the carrot, onion and celery. Season, cover
and sauté together.

Add the potatoes and fish stock. Cover and simmer until the vegetables are soft.
Blend until smooth and add cream.

Add the brown crab meat and warm through. Season to taste.

Pour into serving bowls. Sprinkle with the white crab meat.
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Dessert: Oatmeal & Treacle Pancakes

Ingredients: 
100 ml buttermilk
1 dessertspoon treacle
1 egg
100 g soda bread flour 25 g porridge oats Rapeseed oil for greasing

Method: 
Pour buttermilk and treacle into a mixing bowl. Add egg and beat together.

Stir in flour and oats. Mix until it forms a thick batter.

Leave batter to rest for five minutes.

Oil frying pan or griddle and heat until hot.

Reduce heat and drop spoonfuls of batter onto the pan, leaving space between to 
allow pancakes to expand.

Cook for two to three minutes. When bubbles appear on the surface of pancake, flip
over and cook the other side.

Cook until firm to touch.

Build pancakes into a stack. 
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