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Serving up Chatsworth on a plate
n Meadows of wild flowers survive at the farm

At this stage cut the French bread in

diagonal slices quite thickly and spread

with Dijon mustard on one cut surface.

Place the slices on top of the casserole,

mustard side up, and return to the oven for

15 to 20 minutes.

Presentation

Taste and adjust the seasoning before

serving. Ideal accompaniments are mashed

potato and a green vegetable.

We also suggest a less than full-bodied red

wine to accompany this dish. Seek out

those from the gamay grape, such as a

Beaujolais or Morgon.

n How to get hold of the beef: Arthur’s
Dovedale Traditional Beef products are
available at Bakewell Farmers Market (last
Saturday in the month), the Original
Farmers Market Shop, also in Bakewell,
several local village shops and self-
catering cottages or from the farm gate by
prior arrangement.
You can contact Ridge Farm on 01298
83370 or Arthur’s mobile number (07773
894259).

P
assionate campaigner for
local produce and TV
chef Rachel Green has
joined forces with
Chatsworth to publish a

new cookery book, Rachel Green's
Chatsworth Cookery Book.

Rachel’s links with Chatsworth go
back to 2001, when she was first invited
by the Dowager Duchess of Devonshire to
demonstrate at the farm shop, and she is
now a fixture there with her lively classes.

“This is one of the most exciting
projects I’ve been involved with,” says
Rachel. “Chatsworth is a unique place,
and source of amazing produce. Not
many people realise it generates two
million litres of milk a year alone!”

Rachel was inspired by the bounty of
wonderful produce available at

Chatsworth farm shop and from the estate,
and her book is a celebration of this, with
a delightful collection of 80 seasonal
recipes. Dishes include Asparagus with
Warm Potato Pancakes, Bacon and
Hollandaise, Herb Crusted Rack of Lamb
with Pea, Mint and Shallot Sauce, Rabbit
with Pears, Prunes and Bay Leaves and
Cinnamon Pavlovas with Apples and
Brambles.

Chatsworth’s 35,000 acres form one of
the biggest food-producing estates in the
country. The Chatsworth farm shop was
established 30 years ago by the Dowager
Duchess of Devonshire, selling meat from
the Chatsworth estate. Now employing
over 50 full-time and 70 part-time staff, it
is widely regarded as the pioneering
centre of the finest British produce.

Published by Green Shoots and priced
£9.99, the book is available online at
www.rachel-green.co.uk,

www.amazon.co.uk, and at Chatsworth

and selected East Midlands bookshops.


