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ehef s toble
Suzanne Dale visits luxury Parehua Country Estate in Martinborough
to sample the very fine cuisine of chef and manager Kent Baddeley

diningin

round under someone shouse.lo Porehuo
Esioie to serye wlh dessert.ll iso nsk, he
soys, ihal lhe wine may noi be dfnkoble.
ll is, but may have been post ls best
However, thedinner ond the rest ol th€
wines (Lqrry hos olso broughl o ong o
supelb Escofpmenl pinot nof)ore v6ry
mucf ess or o qombe.

kenl Badde ey, host. chefond
monoger of Poiehua n Modnborough.
s ontertoinng friends, ioking lhe rore
opporlun ty 10 s1 n ihe din ng room lo
eol o meo frol he hos cooked Ai T0316 s
requesr be.olse we woni readercio
be oble lo fecreole some ofihe f€clpes

ol home K€nl has modea more

scopment wnemoker ond d nner
gu€st Lary McKenno has broughi
o boitle of 1986 M'rler Thurgou.

occe$b e but sllllvery
de cious. vers on of the

type of menu he cooks

Photographs by PAUL MCCREDIE

for guesh stoying n theestot€'sfve stof
coiioges Eoch dw€ling is nestled in
gordens oround o loke theyhov€iul
kilchenr so gu€sts con cook forihemselves
ordine bycondl€lght n the f€stouront

Therc's o woys o d€gustoton €v€n ng
m€ol, the contont olwhch s o surpise.
whie ihe dsh€s usuo ly chonge€v€ry
evening, K€nl, formerly ch€f/ownor ot
Wellngton s r€nowned Po Lyon for 18
yeols ond lom€l ex€cutve ch€f ot Slen
Eslolos in Howk€ s 8oy, soys he mov
hold onlo on€ lor thr€€ or four doys lf il

Portcu ody Pl€os€s h1m.
A lor lrom typico br€okfost s setu€d

in ihe restouroni6och mornng. As well
os house posl.i€sond hom€.nod€ muesll
on the sdeboord, tho O lo corie optons
move post th€ usuoloflonngs 10 nclude
Fresh Lomb's Broins n Ponkocrumbswilh
Mustord Cr6om or Lomon & Copd Soso.
There's G led Holy Boconwth Trufll€d

lhaaa Pogas: k€nt in ine k tchen ot
Porchuormok ng the plum syrup io
occompony the Beef wel inglonj ploting
up the steom-puddin€ storterj sec uded
cotloges ot ihe Mortinborough Lodge.
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SIZE, GItAts
FOR A RIDE

A HELMET, THEN.SETOFF
INTO MARTINBOROUGH
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Seored luno wifh roosted
gropes
Reodyinl5mlnules
Serves | 4

4 smoll bunch€s grop€s
8 lbsp good ollvo oil
4 x 1509 tuno loins
4hp ml n
4lsp Poctttc Horvest ch l ketp

seo3onlng (!e0 pocmchoN€sl,co,nz
lor slocklsb)

Seo loll

I Preheol oven io hottest temperoture.
Ploce gropes on o smatimelo oven dsh
ond diz o with otive oil. Seoson ond
cook unnltheskns omosl burst (oboul
4 5minuiet, checkng them every

2 Meonwhlo, seor The tuno n a
non'stck frying pon on o lsides
unr golden bui nol cooked
ihrough (obour 4 m nuiet
wirh mirn, chiliketp ond seo sott.
I Serve mmediolety with gropes on
lop ond ony garn sh ot your chotce,
rom mc.o greenslowasob Pour
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ilerr i,r' | t0 minules

2009 besl,quotity dort chocotoie
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