Recipe Card
Simon Hallam

Like many of the great culinary masters
of the past and present, Simon Hallam
was inspired by his grandmother and
from a young age he aspired to becoming
an accomplished, respected Chef. After
completing his training in Northampton,
Simon moved south to progress his
career and become an award winning
Chef. Classing himself as an ‘all-rounder’
Simon’s style is traditional with a modern
twist. Having owned and run his own
AA Rosette awarded restaurant for
12 years, he is now the Head Chef at
the Sandbanks Hotel, FJB Group which
is located on the stunning Sandbanks
peninsula.

His developed award-winning style of cooking and presentation ensures that every dish
leaving his kitchen offers perfect, mouth-watering food, presented with unique style.

Recipe Card
Spice Fish

Ingredients
400g local fish
2tsp fenugreek seeds
1tsp fennel seeds
1 cinnamon stick
1tsp mustard seeds
6 cloves
2tsp cumin
1tsp coriander seeds
Indian lentils
100g red lentils
1 shallot finely chopped
1 clove of garlic finely chopped
1 tsp curry powder
150ml fi sh stock
Coriander sauce
1 tin coconut milk,
50g coriander
2 cardamom pods
Black pepper

Method

Blend all the spices together into a fi ne powder, sieve if necessary. Dust the fish in the spices, seal in a hot pan
with a little olive oil, finish in the oven for 10-12 mins depending on fish and size. Rest, slice and serve
Indian Lentils - Gently saute the shallots and garlic in a little oil, add lentils and curry powder, fry for a minute.
Add around half the stock and simmer on a low heat, keep adding stock as required until lentils are cooked,
season and serve
Coriander Sauce - Reduce coconut milk by a third. Add the remaining ingredients simmer for 2 mins them blend
& serve

www.mudefordseafoodfestival.co.uk

