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CHEF’S
RECIPE 
COLLECTION

https://discoverdelicious.wales/
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Croeso to the  
Discover Delicious  
Chef’s Recipe Collection.  
Our expertly curated collection is filled to the brim 
with a delicious selection of showstopping dishes 
created exclusively for us by some of the country’s 
best, award-winning Chefs. From mouth-watering 
mains to decadent desserts, each dish showcases 
the finest Welsh ingredients, all available at Discover 
Delicious. Impress your dinner guests with a restaurant 
worthy feast and shop the unique and wonderfully 
Welsh ingredients used in each recipe in one  
simple click.
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OUR RECIPE 
CREATORS

Matt Waldron
Head Chef at the Stackpole Inn 
in Pembrokeshire, Matt’s style 
of cooking is based on exquisite 
flavour using delicious Welsh 
produce from the awe-inspiring 
Welsh coastline and rolling Welsh 
hills.  He is passionate about using 
local produce and has cultivated 
strong relationships with farmers 
and small local suppliers, giving 
him the ability to handpick the 
produce to ensure it’s the best he 
can get his hands on. It is this joint 
ethos of supporting small, local 
suppliers that brought us together 
and is why we simply had to ask 
Matt to create a delicious Welsh 
recipe for our Chef’s Collection. 
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SHOP FEATURED PRODUCTS

Serves 2
Prep time 5 mins
Cook time 5 mins

500g grated Black Bomber 
cheddar

80ml of milk
150ml bitter

1 tsp Worcestershire sauce
1 tsp English mustard
few drops of tobasco

4 tbsp plain flour
150g local white crab meat

sourdough loaf
olive oil

Halon Môn sea salt
organic salad leaves

SOLVA CRAB 
RAREBIT
We have the incredibly talented, Matt Waldron,  
Head Chef at the Stackpole Inn in Pembrokeshire 
to thank for this exquisite dish. Using fresh local 
produce is at the heart of Matt’s cooking philosophy, 
and here he uses fresh local crab to create a dreamy 
Crab Rarebit. Enjoy!

Add the cheese to a cold pan and all the remaining 
ingredients (except the flour and egg yolk) including  
a ladle full of milk.

Heat but don’t let it boil and stir continuously. Add the 
flour and continue to stir. The sauce will thicken, remove 
from the heat and add the crab meat. Check the mix for 
seasoning and season accordingly.

Slice the sourdough and drizzle with a little olive oil and 
toast or grill on a hot griddle pan. Toast both sides and 
then place onto tray and cover with the rarebit mix and 
pop under the grill for 1 minute or in a hot oven for 3 
minutes. 

Mix the salad leaves and dress with a little olive oil and  
a pinch of sea salt. Mix and place next to the rarebit on  
a plate of your choice.

Enjoy!
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DAIONI ORGANIC 
WHOLE MILK

PURE WHITE SEA 
SALT TUBE 

CWRW GLASLYNDYLAN’S PICKLED 
SAMPHIRE

SNOWDONIA 
CHEDDAR, BLACK 

BOMBER ORIGINAL

SHIRGAR SALTED 
WELSH BUTTER

https://discoverdelicious.wales/product/daioni-organic-1-litre-whole-milk-3-pack/
https://discoverdelicious.wales/product/pure-white-sea-salt-tube-250g/
https://discoverdelicious.wales/product/cwrw-glaslyn-2/
https://discoverdelicious.wales/product/dylans-pickled-samphire/
https://discoverdelicious.wales/product/snowdonia-cheddar-black-bomber-original-400g-truckle/
https://discoverdelicious.wales/product/shirgar-salted-welsh-butter-250g/
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OUR RECIPE 
CREATORS

Deri Reed
Deri is an award-winning Welsh 
chef and proud founder of the 
Warren restaurant in West Wales. 
His many accolades include 
being crowned Chef of the Year 
at the Food Made Good Awards 
and he was also a runner up at 
the Observer Best Ethical Food 
Project – a cause that is very close 
to his heart. Deri is passionate 
about working with as many local 
suppliers as possible to source 
local, seasonal and organic 
produce and this is just one of the 
many reasons why we love working 
with Deri.
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Serves 2 
Prep time 5 mins

Cook time 25 mins

For the cauli burgers 
500g cauliflower

200g black eyed beans
200g parsnips

100g carrots
1 onions

25g ginger
2 garlic cloves

100g chickpeas 
1 lemon, ( juice and zest)
2 tsp Halen Môn Roast 

Garlic Salt 
Blodyn Aur Welsh 

Rapeseed Oil
toasted sunflower & 

pumpkin seeds

For the garlic aioli
50ml aquafaba

1 clove garlic
1 lemon, juice

1 tbsp white wine vinegar 
1 tsp dijon mustard

1 tsp Halen Môn Roast 
Garlic Salt

400ml Blodyn Aur 
rapeseed oil 

Calon Wen Cheese, sliced 
to top burgers

fig and apple chutney,  
to top

For your Cauliflower Vegan Burgers 
• Prepare & roast all ingredients then roast in the oven  
 at 180 degrees celsius for 15 – 20 minutes. 
• Blitz roasted vegetables to a course consistency
• Toast seeds & blitz
• Mould into patties then pan fry for 30 seconds on each  
 side, put calon wen cheese on and back in the oven at  
 180 degrees celsius for 5 minutes

For your Garlic Aioli
• Blend aquafaba with mustard and garlic
• Slowly add rapeseed oil
• Add vinegar and lemon juice
• Season to taste

Now there’e nothing left to do but enjoy! 

CAULI BURGERS  
WITH ROAST GARLIC  
AIOLI

This delicious veggie burger recipe was created 
exclusively for Discover Delicious by Deri Reed, 
award-winning Welsh Chef and Founder of the 
Warren restaurant in West Wales.

A simple yet delicious recipe that is packed full of 
flavour, this Cauli burger is sure to be a firm favourite 
at dinner tables up and down the country!

D
ERI R

EED

HALEN MÔN 
ROASTED GARLIC 

SEA SALT

PURE WHITE SEA 
SALT TUBE 

CALON WEN, 
ORGANIC EXTRA 

MATURE CHEDDAR

SMOKY DIJON 
MUSTARD

SNOWDONIA 
CHEESE | FIG & 

APPLE CHUTNEY

BLODYN AUR OAK 
SMOKED WELSH 

RAPESEED OIL

SHOP FEATURED PRODUCTS

Click the images  
to shop now

https://discoverdelicious.wales/product/halen-mon-roasted-garlic-sea-salt-pdo-100g/
https://discoverdelicious.wales/product/pure-white-sea-salt-tube-250g/
https://discoverdelicious.wales/product/calon-wen-organic-extra-mature-cheddar-200g-pack/
https://discoverdelicious.wales/product/smoky-dijon-mustard-200g-2/
https://discoverdelicious.wales/product/snowdonia-cheese-fig-apple-chutney/
https://discoverdelicious.wales/product/blodyn-aur-oak-smoked-welsh-rapeseed-oil-250ml/
https://discoverdelicious.wales/
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OUR RECIPE 
CREATORS

Tommy Heaney
Great British Menu finalist, Tommy 
Heaney is Head Chef and Owner 
of Heaney’s Cardiff. Tommy has 
worked in restaurants across the 
globe and has trained under the 
biggest names in the culinary 
world - the experience and 
knowledge that this has given him 
is evident in the exquisite dishes 
on offer at Heaney’s. His cooking 
style is simple yet contemporary 
and technically accomplished with 
a focus on minimal waste of the 
ingredients used, and we simply 
couldn’t create a Chef’s Collection 
without his expert input.  
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Serves 2 
Prep time 5 mins

Cook time 30 mins

4 Hand-Dived Scallops
20ml Elderflower Vinegar

3 Green Apples
Dyfi Distillery Hibernation 

Gin
125g Sugar

150ml Water
70g Glucose

450g Llaeth Y Llan Natural 
Yogurt

120g Calon Lan Horseradish 
Sauce

5g Halen Mon Seasalt
50g Picked Dill

75ml Blodyn Aur Rapeseed 
Oil

Chives, to garnish
Nasturtium, to garnish
Picked Dill, to garnish

RAW SCALLOP WITH  
HORSERADISH, APPLE  
AND GIN

Great British Menu Finalist and Head Chef and 
Owner of Heaney’s restaurant in Cardiff, Tommy, has 
created this incredibly indulgent dish exclusively 
for Discover Delicious. Using some of his favourite 
Welsh ingredients, Tommy has developed a real show 
stopping dish to impress your dinner guests with. 
Dine in style with this remarkable scallop recipe.

For your sorbet
Take a pan, heat your sugar, glucose, water and salt then 
remove from the heat. Add yogurt, horseradish and leave 
to infuse for half hour- once infused pass through a sieve 
and churn in an ice cream machine until needed.

For your apple and gin consommé 
Juice the apples in a juicer and gently heat in a saucepan. 
You will notice brown foam forming on the top, remove 
from heat and pass through a muslin cloth and chill –  
you should have around 500ml of clear apple juice from 
fridge. The next part is down to you; I normally add about 
50ml of gin but you can add as little or as much as you like 
to taste.

For your scallops  
Remove the scallop from the shell (keeping the shell to 
serve) discard the skirt and the roe, wash and leave in the 
fridge until needed. 

For your dill oil 
Heat the oil to 80 degrees adding to a highspeed blender 
with 50g dill and a pinch of sea salt, turn on full power and 
leave for 5min. Pass through muslin cloth and chill.

follow to the next page for more... 
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CALON LAN 
HORSERADISH 

SAUCE

continued... 

To serve
slice the scallop into three pieces, season with salt,  
dressing scallop generously with elderflower vinegar, place 
in scallop shell onto your plate of choice, add a teaspoon of 
horseradish sorbet, garnish with apple matchsticks, chives, 
picked nasturtium and picked dill. Generously pour the 
apple and gin consommé and finish with a few drops of dill 
oil- enjoy!

HIBERNATION  
GIN

SHOP FEATURED PRODUCTS

RAW SCALLOP WITH HORSERADISH, APPLE  
AND GIN

LLAETH Y LLAN 
NATURAL YOGURT

TO
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PURE WHITE SEA 
SALT TUBE 

BLODYN AUR 
WELSH RAPESEED 

OIL

Click the images 
below to shop now

https://discoverdelicious.wales/product/calon-lan-horseradish-sauce/
https://discoverdelicious.wales/product/hibernation-gin-blas-ar-fwyd/
https://discoverdelicious.wales/product/llaeth-y-llan-natural-yogurt-450g-pot/
https://discoverdelicious.wales/product/pure-white-sea-salt-tube-250g/
https://discoverdelicious.wales/product/blodyn-aur-welsh-rapeseed-oil/
https://discoverdelicious.wales/
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OUR RECIPE 
CREATORS

Laurian Veaudour
You may be familiar with Laurian, 
founder of French patisserie, 
Cocorico in Cardiff, as he recently 
won Channel 4’s Bake Off: The 
Professionals. Laurian dreamt of 
being a pastry chef from a very 
young age and embarked on his 
studies at the age of 14, moving 
to Wales over 20 years ago to fulfil 
his dream of opening his very 
own patisserie. We’re delighted to 
be working with Laurian for our 
Chef’s Collection and can’t wait for 
you to try his incredibly indulgent 
dessert.
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WELSH LADY, 
ORANGE WITH 
WELSH WHISKY 

MARMALADE

Serves 6–8 
Prep time 2 hours

Cook time 10 mins

Penderyn bavaroise:
150g milk

4 egg yolk
50g caster sugar

6g gelatine leaf, to soak 
in cold water

40g Penderyn whisky
225g whipped cream,  

at soft peak

Charlotte sponge:
5 egg whites

150g caster sugar
5 egg yolk

150g plain flour
5g Morgan’s Brew earl 

grey tea into powder
2 pinch of Halen Môn 

finer flakes
Icing sugar, for dusting
Coco Pzazz spicy dark 

chocolate buttons
Welsh Lady whisky 

marmalade

For your Bavaroise
• Mix egg yolk and caster sugar
• Bring milk to boil
• Add egg mix to milk then cook to 82˚C
• Pour into a bowl with soaked gelatine
• You now have an anglaise 
• Chill in the fridge until 25-30˚C

For your Charlotte sponge
• Whip the egg whites and caster sugar until soft peak
• Stop then fold egg yolk gently
• Sieve the flour and tea and incorporate in ¾ go
• Pipe onto a tray with a nozzle 10 straight
• Dust with icing sugar
• Bake at 180˚c for 10 min and leave to cool down

To assemble
• Trim the sponge to have a straight line at the bottom
• Line your tin with greaseproof paper
• Line the straight sponge on the side
• Spread marmalade on the disc to put in the bottom
• Add the whisky and whipped cream to your anglaise
• Fill your mould with the previous mix
• Sprinkle some chopped chocolate buttons
• Second disc of sponge with marmalade in
• Finish filling with the bavaroise
• Freeze for minimum 2 hours or up to 1 week
• Finish with marmalade and chocolate buttons

WHISKY AND  
ORANGE MARMALADE 
CHARLOTTE

We were delighted to work with Channel 4’s Bake Off: 
The Professionals winner and founder of Cocorico 
Patisserie, Laurian Veaudour for our recent Chef’s 
Table campaign. He created this incredible Welsh 
Whisky and Orange Marmalade Charlotte recipe 
exclusively for Discover Delicious and we can’t wait 
for you to try it. The flavours are simply out of this 
world!

SHOP FEATURED PRODUCTS

HALEN MÔN FINER 
FLAKE SEA SALT 

COCO PZAZZ SALTY 
SPICED ORANGE 

DARK CHOCOLATE 
BUTTONS

PENDERYN WELSH  
WHISKY

MORGAN’S BREW, 
MORGAN’S GREY, 

LOOSE TEA

LAURIA
N

 V
E
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https://discoverdelicious.wales/product/welsh-lady-orange-with-welsh-whisky-marmalade-227g/
https://discoverdelicious.wales/product/finer-flake-salt-pouch/
https://discoverdelicious.wales/product/coco-pzazz-salty-spiced-orange-dark-chocolate-buttons-96g/
https://discoverdelicious.wales/product/penderyn-welsh-whisky-celt-41-70cl/
https://discoverdelicious.wales/product/morgans-brew-morgans-grey-loose-tea-100g/
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VISIT DISCOVERDELICIOUS.WALES  
AND ENJOY A DELICIOUS 10% OFF 
WITH OUR EXCLUSIVE DISCOUNT 
CODE CHEF10

http://DiscoverDelicious.Wales
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https://discoverdelicious.wales/

