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Gee, thank you Mr Benedict!
HELLO everyone. Today I’m going to
tackle one of the undisputed classics of
the fancy breakfast world, Eggs Bene-
dict.
There is much speculation as to the

origin of the name of this brilliant dish.
The generally-accepted line is that a
Wall Street broker named Benedict,
who found nothing of interest on the
menu at the Waldorf, made the chef,
Oscar Tschirky, make something new
for him.
Hardly surprising, then, that this dish

was the result. Big hotel kitchens invari-
ably have all the basic ingredients within

easy reach.
And now, thanks to the whim of a

banker, we have one of the best uses of
an egg ever; soft yeasty muffins, sweet
ham, perfectly poached eggs and a
creamy Hollandaise sauce with just
enough vinegary acidity to crown the
whole caboodle nicely.
My recipe adds a further layer of

luxury in the form of a few flakes of

oak-roast smoked salmon (‘bradan
rost’), which tips the dish over from a
breakfast dish into something you
could easily tackle for lunch or supper,
especially with a nice bitter leaf salad.
It works perfectly with ham (as ori-

ginally intended), or even a piece of
smoked haddock.
Youmay have shuddered a little at the

word ‘Hollandaise’ back there, but fear
not, for I have a little secret …
● Stephen Jackson is chef and
owner of the award winning
Weaver’s Shed restaurant in
Golcar.

Farmhouse super-fare

WE’D been to The Old
Farmhouse tearoom at
Netherton several times

before, but never in an evening, when
this popular eatery turns into a
restaurant two nights a week.
Apparently it’s been serving an evening menu
on Friday and Saturdays for around 12
months but not even we, two journalists from
the Examiner, knew..
It was definitely time to remedy the situation
and see what was on offer on the Early Bird
menu.
My colleague Val and I decided we’d have a
night out and as we both live within a few
minutes drive of The Old Farmhouse it
sounded as good an option as anywhere.
Driving into the car park on a cold, frosty
evening the welcoming lights of the familiar
tearoom beckoned and we dashed inside, eager
to get out of the cold.
The familiar tearoom is transformed in the
evening into a welcoming restaurant with

candles and flowers on the tables. Restaurant
manager Louise Bonnar welcomed us and saw
us to our tables.
Very attentive, she quickly brought us our
menus and was keen to sort us out with
drinks.
As part of the Early Bird option (£17.99 per
person) a half-bottle of house wine per person
is included in the price.
Undecided at first whether to have a house
red, a house white or half a bottle of each, we
opted for the house red which was surprisingly
pleasant.
As for the menu, it’s certainly reassuring to
know that much of the menu is created with
meat, eggs etc from the adjoining Hinchliffe’s
Farm Shop.

Soups, puddings and ice cream are all home-
made and head chef Richard Greenway is
obviously keen to offer an inventive menu with
plenty of choice for all.
Looking at the menu, we easily spotted the
Early Bird options and opted for starters of
deep fried Brie with beer batter and fruit
chutney as well as fried fish cakes with chunky
Tartare sauce. Both arrived promptly and were
hot, generous and very tasty.
Moving on to main courses Val opted for the
smoked haddock Florentine with saffron
potatoes while I initially couldn’t decide.
But eventually I opted for Hinchliffe’s roast
Aberdeen Angus beef and Yorkshire puddings
with roast potato and rich red wine gravy.
Both proved good tasty choices but we did
have to leave a little.
However, after a rest we thought might just
manage a pudding and chose crème brûlé and
home-made ice creams. I have it on good
authority that the vanilla and mint choc chip
ice cream is particularly nice. Both desserts
were home-made and delicious and perfectly

rounded off our meal.
Two coffees to finish and we were done!
With full tums we sat and chatted a little to
Louise who is obviously very keen to make
The Old Farmhouse evening dining a great
success and an enjoyable experience for all.
Best of luck to Louise and her team; they
deserve to do well. Let’s hope word spreads
about the new evening dining at The Old
Farmhouse and that local people support it.
Various special evenings are regularly held at
The Old Farmhouse tearoom, including wine
tasting, jazz nights, live music, steak nights, a
jewellery party and a Spanish evening. Ring
01484 668949 for more details.
● By the way, Louise very kindly gave me a
doggie bag with some leftover beef and
Yorkshire pudding. Judging by the number of
time he licked his lips after he polished off the
leftovers I think my dog Sparky thoroughly
enjoyed his unexpected roast supper.

VENUE The Old Farmhouse tearoom
at Netherton.

TELEPHONE 01484 668949.

OPEN Serving evening meals on Friday
and Saturday from 5.30pm (Early Bird
until 7.30pm) and last orders around
9pm.

CHILDREN Welcome.

DISABLED ACCESS Yes.

THE BILL £39.90 for two, including
wine.

WOULD YOU GO BACK? Yes, we
would.

Hurray for Hannah’s
RECENTLY I have been spending too much
time (and money) in the lovely mill shop at
Batley. Not the Redbrick Mill but the other
one further on the road with four floors of
clothes and housey things. All bargains! It is
definitely worth a visit.
One of the staff recommended that we visit a
new cafe that has opened there called Han-
nah’s Tearooms. It is not actually within the
mill but above theManna FoodHall that has
also recently opened.
I have been twice now – both times with my
mum and children – and we needed a lift,
highchair and changing facilities; all are
available. It is a waitress service tearoom
which is always lovely and the food is really
good, fresh and home-made. There is a
variety of sandwiches, light meals and more
substantial ones and some lovely cakes, teas
and coffees!
There wasn't a children’s menu, but my
children were catered for without any prob-
lem. Thewalls are quite jazzy, with fruit salad
pictures and interesting scenes hanging from
the ceiling. We really enjoyed our visits and
will definitely go again. A great find!

LOUISE
Lepton

To serve 4 guests:
For the Hollandaise:
THIS is not a traditional Hollandaise, but
an adaptation of Delia’s brilliant fuss-free
recipe. It is remarkably forgiving and
tastes fantastic. The addition of the
normally omitted egg white provides
stability. To be precise, this is what chefs
call Sauce Mousseline.
4 eggs, separated
2 dessert spoons lemon juice
2 dessert spoons white wine vinegar
1 packet unsalted butter, melted and kept
warm
A few fronds of fresh tarragon
Salt and pepper
Warm the lemon juice, tarragon and
vinegar in a pan, then reduce by half and

strain into a jug. In a food processor, whizz
the egg yolks with a little S&P and pour in
the lemon juice/vinegar, ensuring it’s well
incorporated. Now, in a gentle and very
slow trickle, pour in the melted butter,
keeping the machine going all the time. You
should end up with a lovely thick, smooth
sauce. Whisk the egg whites to a soft peak,
and fold into the sauce. This enables the
sauce to be reheated very gently in a pan
when required, whisking constantly. The
sauce will keep for a few days in the fridge.
The eggs:
1 large fresh free-range egg per person
2 fresh breakfast muffins, split in two
About an ounce of oak-roast smoked
salmon per person (regular smoked salmon
will do just as well)

A few sprigs of fresh herbs, such as dill,
parsley, tarragon, chervil or chives.
Set the oven to Gas 6 / 400°F / 200°C.
Toast the muffin halves lightly in the
oven, and then place the salmon on top.
Bake until the salmon is crisping up a
little, then remove from the oven and
keep them warm. Poach the eggs to
your taste (I use well-salted water with a
good splash of white wine vinegar), and
place on top of the salmon. As the eggs
are poaching gently, slowly warm the
hollandaise, whisking constantly, and
spoon a little over each muffin. Top with
a few sprigs of herbs, and serve
immediately. And a glass of champagne
would be perfect with this, should you
feel deliciously extravagant.■ SHARING SECRETS: Top chef Stephen Jackson

■ GLOWING REPORT: The Old Farmhouse tearoom at Hinchliffe’s Farm Shop, Netherton, is transformed into a restaurant
Picture by Andy Catchpool (AC220208Cfarm-1)

■ AT YOUR SERVICE: Old Farmhouse manager Louise Bonnar (left) and supervisor Alexis
Smith; the tearoom is transformed into a welcoming restaurant with candles and flowers

(AC220208Cfarm-5.)

Something here
for everyone!

A COLD winter night is the perfect time to get a
bit of spice into your life. But, being lazy and
somewhat challenged in the cookery department,
I didn’t whip up my own warming exotic dish.
I decided to try the Marhaba Indian takeaway

in Slaithwaite instead.
I was somewhat spoilt for choice by the menu,

with 11 varieties of curry, which could all be
made with the
meat of your
choice.
Then there

were the mixed
dishes, specials,
v e g e t a r i a n
options, kebabs
and pizzas. Plus
the option to ask for a dish of your choice if it
wasn’t on the menu.
The staff at Marhaba seem to try to be all

things to all men, a difficult feat and one that can
often result in some parts of the menu being less
than successful.
However, Marhaba appear to have pulled the

task off. Although I haven’t sampled all the
dishes I have heard good reports about most
things on the menu at this takeaway.
I plumped for a chicken bhuna, one of my

favourites. It was all the things a bhuna should
be, plenty of meat, full of peppers, garlic and
tomato. It could have been spicier, but it is only a
medium dish and that is personal taste.
I opted for the slightly less authentic Indian

side dish of chips, which were plentiful and
crunchy. I was also given a side salad; perhaps
they were trying to persuade me into healthy
eating. Unlike many takeaway salads it was crisp
and fresh, but I’m afraid the chips were too nice
for me to be tempted by greenery!
The dishes all seem to be reasonably priced and

I felt my bill of £4.90 for a tasty meal to warm up
my winter night was not a bad deal.

More wines
for veggies
THERE’S no longer any need to com-
promise your vegetarian principles if
you’re a wine drinker, as there’s an
ever-expanding range of wines suitable
for vegetarians.
One, which also has a Fairtrade tag, is

a Thandi Sauvignon Blanc Semillon.
With no animal or dairy fining agents,

this wine from South Africa is the perfect
partner to crisp salads, veggie laden
quiches, pasta dishes and gleaming vege-
table stir-fries.
It would pair well with dishes such as

rullo di spinaci e ricotta, one of the
yummy Italian style dishes in new book,
The Vegeterranean (Malu Simoes &
Alberto Musacchio; Simon & Schuster,
£25).
The wine, suitable for vegetarians but

not vegans, is £4.99 from Budgens,
Londis, or online at www.ethicalsuper-
store.com
● Ditching carrier bags in reaction to
eco-concerns? Then match that green
approach to your wine.
Australian wine producer Banrock

Station has launched its Shiraz and
Chardonnay in Tetra Pak format, the
Ecomate.
Around 77% of the Ecomate’s pack-

aging is derived from renewable resources
and it requires less energy to produce and
transport than other forms of packaging
as it’s made from lightweight materials.
Banrock Station Ecomate Shiraz and

Chardonnay are available at Tesco stores
for £6.49.
● Moonshine conjurs up images of
illegal drinking dens and hooch that’s so
strong it could blow your head off.
Exploring its history isn’t just a heady

experience but an entertaining one in new
book Moonshine (Lark Books, £9.99).
Author Matthew Rowley explores the

process of producing covert alcohol; the
term ’moonshine’ arose because it was
always done under cover of night.
But this isn’t just a nostalgia trip; there

are fun how-to instructions (taking into
account all the legal regulations!) on
building a still.
There are also dozens of recipes for

whiskies, brandies and grappa and a
powerful cocktail of songs and vintage
photos. An imbiber’s treat!


