
Crispy Fennel & Saffron Aioli
This is becoming a favourite of ours at Purton House; it's a yummy recipe based
on an idea by Ben Tish. You could make an aioli using pretty much any herb or
spice; but there's something about saffron that really compliments the ainseedy
fennel really well. This is a yummy nibble or garnish for a number of dishes, rich,
juicy, tasty and very more-ish!

Serves 4-6
1 large fennel, finely sliced lengthways
220g plain flour, sifted 
50g cornflour, sifted
1 tsp bicarbonate soda
1.2l olive/vegetable oil
½ tsp toasted fennel seeds, crushed
salt & black pepper
squeeze lemon juice
1 large egg yolk 
1 tsp dijon mustard 
½ garlic clove, peeled & finely chopped 
splash white wine vinegar
pinch of saffron, soaked in a little warm water

Whisk the egg yolk with the mustard and garlic, slowly adding 200ml oil. Season and
add lemon juice and vinegar to taste. Whisk in the soaked saffron and chill. Meanwhile,
add the flours and bicarb to a bowl, and whisk in 375ml cold water to form a loose
batter; rest for 20 minutes. Heat the rest of the oil in a fryer or tall-sided pan to 180C.
Dip the fennel into the batter in batches and fry for a couple of minutes, until crisp and
golden. Drain on kitchen towel and sprinkle with salt, crushed fennel seeds and a squeeze
of lemon. Serve immediately, dipping into the aioli.
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Tel: 01793 772287
info@purtonhouseorganics.co.uk
www.purtonhouseorganics.co.uk



This Week We Love… Pickles!
Rosie’s relish and pickles are now being stocked in the Farm Shop. Rosie
started making chutneys using leftover veg from her allotment in
Chippenham, and now has a thriving business, attending all the farmers’
markets and food festivals throughout Wiltshire.

Her range of chutneys, relishes and pickles use mainly organic ingredients,
and her picallili won the Great Taste Awards 2014. As well as being
tasty, this one is very pretty with all the little florets of cauliflower on
show! The most popular at our tasting table during the Farm Open Day
last week was the Bread & Butter Pickle, a traditional recipe designed to
preserve the taste of summer. Organic cucumbers are steeped in organic
vinegar, sugar and a little spice to give a fresh crisp taste. Before you ask -
Rosie is not sure why it's called Bread & Butter Pickle!

Jars are £3.50/270g

Caramelised Onion Traditional Piccalilli
Roast Beetroot Relish Real Ale Chutney
Spicy Apple Chutney Bread & Butter Pickle
Chilli Pepper Jam Smoked Chipotle Chilli Jam
Scotch Bonnet Chilli Jam (very hot!)

Farm shop open Tues-Sun
Tel: 01793 772287
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