Recipe Card
Brian Turner

Brian Turner is said to be one of Britain’s
most well-known chefs having trained at
Simpson’s in the Strand, The Savoy, The
Beau Rivage in Lausanne and Claridge’s.
In 1971 he opened the kitchens of The
Capital Hotel with Richard Shepherd
where they won a then rare Michelin star.
In 1986 he opened his own restaurant
Turner’s in Walton Street, Chelsea.
After fifteen years of success he opened
restaurants in Birmingham and Slough
and in 2003 at The Millennium Hotel in
Grosvenor Square, Mayfair, London. Then
opening Turner’s in Butlins, Bognor Regis
between 2010 - 2017. Brian now consults
for Vivat Bacchus restaurant in London.

Passion

In the little spare time that Turner has he enjoys supporting England in all sports,
occasional trips to the horse races and is very proud to have recently been made
Honorary Vice President of Brighouse & Rastrick Brass Band, brass band music being a
great love of his.

Recipe Card

Seared Scallops on a bed of Succotash

Ingredients
12 scallops
2oz curry powder
¼ pt. oil
Salt & pepper
2oz flour
6oz tinned butterbeans
2 rashers back bacon
1 red pepper
1 finely chopped onion
2 sweet corn cobs
¼ pt. chicken stock
2tbsp double cream
2tbsp chopped parsley

Method
1. Put a splash of oil into a pan
2. Chop the bacon into thin strips, add to the pan and colour
3. Turn down the heat and add the onion and diced pepper, sweat
4. Cut the kernels from the cobs and add to the onion and stir well
5. Add chicken stock and bring to boil
6. Reduce chicken stock then add cream and bring to the boil til it thickens and add parsley
7. Add beans and season
8. Dip one side of the scallops gently into mixed curry powder and flour then sear quickly in hot oil
9. Turn over, season and cook gently
10. When cooked, take out and drain
11. Scoop succotash into bowls
12. Lay 3 scallops per person on top and serve
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