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#eatsouth

Lockdown has been tough. There’s nothing sadder than 
foodies without friends, no one sharing recipes, nobody 
talking food.

So, we decided we would join together to support our 
local producers and have some foodie fun. The challenge 
is thrown down every few weeks - cook with this local 
ingredient and share the results. We thought you might like 
to see them too.

First up. Isle of Wight Garlic.

This is our celebration 
of the amazing food and 
drink larder that we have 
on our doorstep.

We hope you can support 
them too.

www.southsensation.com

Follow us on social
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Foodies in lockdown
#eatsouth



Garlic? If you think of a French man with a bike and a 
beret at a jaunty angle. Now, think across the water but 
not so far and you can find some of the best garlic in the 
world right on our patch. 

The Isle of Wight Garlic Farm has been growing these 
little bulbs of loveliness apparently since Granny Norah 
planted a few cloves in her Island garden more than six 
decades ago.

Today, the farm is a proper family business born from 
love, with garlic connections across the globe and family 
travels to the mountains of Georgia, Kazakhstan and 
Eastern Turkey in search for the “mother of all garlic”.

The farm sells a range of garlic for eating and growing. 
Every year, although maybe not this rather unusual 
one, a Garlic Festival is hosted at the farm and garlicky 
aficionados from across the UK make the crossing in 
search of their own holy ail (sorry).

www.thegarlicfarm.co.uk

The Garlic Farm
Isle of Wight



Caramelised 
Garlic Tart
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THIS RECIPE COMES FROM: PLENTY  BY YOTAM OTTOLENGHI



 JANE SULL IVAN   I   SOUTHSENSATION.COM  I   5    

Have ready a shallow, loose-bottomed, 28 cm 
fluted tart tin. Roll out the puff pastry into a 
circle that will line the bottom and sides of the 
tin, plus a little extra.

Line the tin with the pastry. Place a large circle 
of greaseproof paper on the bottom and fill up 
with baking beans. Leave to rest in the fridge 
for about 20 minutes.

Preheat the oven to 180°C. Place the tart case in 
the oven and bake blind for 20 minutes. Remove 
the beans and paper, then bake for a further 
5-10 minutes, or until the pastry is golden. Set 
aside. Leave the oven on.

While the tart case is baking, put the garlic 
cloves in a small saucepan and cover with 
plenty of water. Bring to simmer and blanch for 
3 minutes, then drain well.

Dry the saucepan, return the cloves to it and 
add two tablespoons of oil. Fry the garlic cloves 
on a high heat for 2 minutes. Add the balsamic 
vinegar and water and bring to the boil, then 
simmer gently for 10 minutes. 

Add the sugar, rosemary, chopped thyme and 
1/4 teaspoon salt. 

Continue simmering on a medium flame 
for minutes, or until most of the liquid has 
evaporated and the garlic cloves are coated in a 
dark caramel syrup.

Set aside.

Break both types of goat’s cheese into pieces 
and scatter in the pastry case. Spoon the 
caramelised garlic cloves and syrup evenly over 
the cheese.

In a jug whisk together the eggs, creams 1/2 
teaspoon salt and some black pepper. Pour 
this custard over the tart filling to fill the gaps, 
making sure that you can still see the garlic and 
cheese over the surface.

Reduce the oven to 170C/325F and place the tart 
inside.

Bake for 35-45 minutes, or until the tart filling 
has set and the top is golden brown. Remove 
from the oven and leave to cool a little.

Remove from the tin and place a few sprigs of 
thyme on top and serve warm with a crisp salad.

375g all-butter puff pastry
3 heads of garlic – we used 
Isle of Wight Wonky
1 tbsp olive oil
1 tsp balsamic vinegar
220 ml water

¾ tbsp caster sugar
1 tsp chopped rosemary
1 tsp chopped thyme plus a
few whole sprigs to finish
120 g creamy goat’s cheese

120g hard mature goat’s cheese 
2 free-range eggs
100 ml double cream
100 ml crème fraîche
salt and black pepper

METHOD

INGREDIENTS

YOU CAN OF COURSE BUY PLENT Y BY OT TOLENGHI  FROM AMAZON.

BET TER STILL  THOUGH IS TO USE A LOCAL INDEPENDENT BOOK STORE.

TRY THE BOOK SHOP AT LEE-ON- SOLENT.



Outrageous 
Garlic Soup

1 Tablespoon Olive Oil
1 cup Onions, Thinly Sliced
12 cloves peeled, crushed 
garlic – we used Isle of Wight 
Wonky
1 cup dry white wine
1 quart chicken stock
1 Bay leaf
Crusty bread, torn into pieces
¾ cups double cream
½ cups grated Gruyère

METHODINGREDIENTS
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Heat the oil in a large pot. Add onion and 
garlic.

Cook over medium heat for 10 -12 minutes; 
the onion and garlic will begin to caramelise.

Add the wine, cover, reduce heat and cook 
for 10 minutes, stirring occasionally. Add 
the stock and bay leaf. Bring to a boil then 
reduce heat, cover and simmer for 30 
minutes. Add the bread and allow the soup to 
sit without heat for 10 minutes. Remove the 
bay leaf.

Puree the soup, add the cream and 
seasoning.

Sprinkle with Gruyère to serve.

A RECIPE FROM THE TAST Y KITCHEN. 

DEL ICIOUS AND APPARENTLY MILD. 

PERHAPS MAKE IT  BEFORE THE END 

OF LOCKDOWN?

THIS RECIPE COMES FROM: THE TASTY KITCHEN



Garlic Potato 
Shakshuka

Peel and slice the onions into crescents. Fry 
the garlic gently in the oil, cut side down, for 
10 minutes until they are golden and going soft. 
Remove the garlic from the heat and squeeze 
the cloves out of their paper skins.

Discard the skins and put the cloves back 
in,along with the onions to cook gently for 10 
minutes.

Peel and slice the potatoes as finely as you can. 
Sprinkle salt over the onions, then layer half the 
potatoes over. 

Add another teaspoon of salt, then put the rest 
of the potatoes in the pan. 

80ml Oil of Wight rapeseed oil
2 bulbs garlic, halved horizontally but unpeeled
250g onions
2 teaspoons Wight Salt
800g peeled potatoes
8 free-range medium eggs
Chilli flakes

METHOD

INGREDIENTS

Mix everything together gently, cover and cook 
for 20 minutes, stirring regularly.

Pour 150ml of boiling water in and turn the 
heat up for 5 minutes. Check the potatoes are 
cooked through, then crack the eggs evenly 
across the surface.

Put a lid back on the pan for 5 minutes, by 
which point the egg whites should be set, and 
the yolks still runny.

Sprinkle chilli flakes or herbs over the cooked 
eggs and enjoy with crusty bread and a green 
salad.
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THIS RECIPE COMES FROM: THE IOW GARLIC FARM
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Black Garlic Ribs
Coleslaw of cabbage, raddicchio, 

carrot, mange tout, crushed 
peanuts & honey.

Chinese cucumber salad.

THIS RECIPE WAS FEATURED IN: SOUS CHEF
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Use a cleaver to chop the ribs into 4-5cm long 
portions. Bring a saucepan full of water to the 
boil, and then put all the pork ribs in it.

Boil for 5 to 6 minutes, remove the pork from 
the pan and then rinse under tap water for 
a minute. Pat dry and then set aside. Cut the 
ginger into chunks. Use the flat side of a knife to 
smack each of them a couple of times. Cut each 
stalk of the spring onions into 3.

Heat a wok with 3 tbsp vegetable oil. Fry the 
ginger and spring onions for a minute over 
medium heat. Add all the sauces listed in part 1 
to the wok, and then fry for another minute to 
release the flavours.

Add the pork and chestnuts to the wok. Stir fry 
to make sure all the ingredients are coated with 
the sauce.

Heat the claypot on a low heat, and then 
transfer everything from the wok to the pot. 
Add all the seasonings listed in part 2.

Move the ribs to the bottom of the pot, leaving 
the chestnuts on the top to avoid them 
becoming too soft. Turn up the heat to medium 
to

bring the liquid to the boil, then turn it back 
down again, and cover to cook for 20 minutes.

Open the lid, add the black vinegar in part 3, 
and then leave it to simmer for 5 minutes. Mix 
the cornflour and water in part 3 and then add 
to the pot to thicken the sauce. There should 
still be excess sauce in the pot. Add some water 
to loosen it up if it becomes too thick.

Serve the dish directly in the claypot. 

Rick served it with...

Cucumber salad from A Beautiful Plate

Crunchy Asian Slaw Feasting at Home

Ingredients for ribs
500g pork ribs
30g Black Garlic
100g cooked chestnuts
2-3 stalks of spring onions
15g ginger

Ingredients for sauce 1
3 tbsp vegetable oil
1 tbsp yellow bean sauce
1 tbsp sweet bean sauce
1 tbsp oyster sauce

Ingredients for sauce 2
1 tbsp rice wine
1 tbsp light soy sauce
10g yellow rock sugar
150-170g water

Ingredients for sauce 3
½ tsp black vinegar
½ tsp cornflour
4 tsp water

METHODEQUIPMENT 

INGREDIENTS

This ribs recipe is written by Cherry Tang, a London-based food writer 
specialising in Cantonese home cooking and featured in Sous Chef.

24cm Chinese claypot 
soaked in water
for 15 mins
Cleaver and wok
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Roast Rack of Lamb 
Crushed potatoes & caramelised garlic

As well as using Isle of Wight Garlic, our lamb racks came from 
Hadlows Butchers in Titchfield in Hampshire.

We used Desiree potatoes rather than new and they were 
amazing. Popped in the oven while the lamb rested so they 
crisped up on the edges.

The potatoes and the vegetables came from the Fruit & Veg 
Shop in Lee-on-Solent. They were Desiree - so delicious - 
unlike anything you can buy in the supermarkets. 

#buylocal #buysouth
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Peel the cloves and put them into a small pan 
with butter and olive oil. Sauté gently until just 
starting to colour, then add the chicken stock, 
press a sheet of crumpled wet greaseproof 
paper down onto the top of them and leave to 
cook very gently for 15 minutes.

Meanwhile, put the potatoes into a pan of well-
salted water (1 tsp per 600ml), bring to the boil 
and simmer for 15-20 minutes until tender.

Season the lamb with salt and pepper, put 
them into a small roasting tin and roast for 25 
minutes. Remove the lamb from the oven, cover 
tightly with foil and leave somewhere warm to 
rest for up to 10 minutes.

Lift the soft, caramelized garlic out of its 
cooking juices onto a board and coarsely chop. 
Drain the potatoes well, return them to the 
pan and gently crush each one up against the 
side of the pan with the back of a fork until it 
just bursts open. Add two-thirds of the garlic, 
the chopped parsley and a little seasoning and 
lightly mix.

For the garlic gravy, return the pan of garlic 
cooking juices to a high heat, add the chicken 
stock, lemon juice and remaining garlic and 
boil rapidly until reduced slightly. Whisk in the 
butter and season to taste.

Carve into cutlets. Spoon the crushed potatoes 
into the centre of 4 warmed plates and rest the 
cutlets alongside. Spoon around the garlic gravy 
and serve.

2 x racks of lamb, each weighing about
500g, trimmed and chined, and the
chine bone removed
Salt and freshly ground black pepper

For the crushed potatoes with slowly
caramelised garlic:
2 x heads garlic (IOW of course!)
25g butter
1 tbsp olive oil
100ml chicken stock
750g new potatoes (although we used
Desiree and they were amazing!)
15g chopped flat-leaf parsley

For the garlic gravy:
50ml chicken stock
½ tsp lemon juice
10g butter
Pre-heat the oven to 230°C/Gas Mark 8

METHODINGREDIENTS

This recipe will forever be known to us as Roast Ram Lack 
- thanks to a discussion about it on Zoom with friends and 
a couple of glasses of wine! 
“
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Mama Elliot’s 
Garlic & Chilli Prawns

Heat olive in a large saucepan and fry the onion 
– don’t colour, but until soft. Add the garlic and 
cook for a minute or so. Add the tomatoes and 
bring to the boil to reduce the sauce. Cook for 
about 20/30 mins and seasoning to taste.

10 minutes from wanting to eat, boil the pasta. 
At the same time put oil in large frying pan or 
wok and add the prawns and stir fry for about 
three minutes until prawns are pink. Then add 
the chilli and the parsley. Add the tomato sauce 
and the basil.

Once the pasta is cooked, drain and leave a little 
of the cooking liquor and add the saucy prawns 
to the pasta.

Serve immediately.

500g plum toms 
4tbsp Olive oil
1 onion, peeled and finely chopped
3 garlic cloves, finely sliced
Spaghetti, linguine or penne
300g raw tiger prawns, defrosted and
shelled – take off heads and de-vein
1 chilli chopped
15g chopped flat leaf parsley
15g fresh basil – torn leaves
Salt and pepper

METHODINGREDIENTS
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A FAMILY RECIPE FROM: MAMA ELLIOT
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Roasted Sea Bream
Parsnip puree & caramelised garlic
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Sea bass or sea bream fillets
Olive oil
2 shallots, sliced
40g button mushroom, sliced
½ tbsp white wine vinegar
200ml veal stock
½ tbsp butter

For the caramelised garlic:
4 small shallots
10 garlic cloves
olive oil

For the parsnip crisps:
½ parsnip
oil for deep-frying

INGREDIENTS

For the parsnip puree:
2½ parsnips
60ml milk
½ tbsp butter
For the parsnip crisps:
½ parsnip
oil for deep-frying
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Parsnip crisps
Peel parsnips and slice lengthways, using a 
mandolin to slice as thinly as possible. Deep-
fry in hot oil until crisp. Drain on kitchen 
towel set aside in a dry place.

Caramelised garlic
Peel the shallots and garlic. Blanch the 
shallots in boiling salted water for 10 mins 
or until tender. Cut them in half if large and 
drain well. Put the garlic in a small saucepan 
of boiling salted water, bring to the boil for 2 
mins, then drain and change the water.

Repeat 4 times and drain well. Heat a little 
olive oil in a frying pan over a medium heat, 
add the shallots and garlic and cook until 
caramelised, shaking the pan so they don’t 
stick.

Puree
Peel the parsnips and cut into big chunks. 
Cook in boiling salted water until tender. 
Bring the milk to the boil and set aside. Drain 
the parsnips well, then put in a blender 
with the butter and some of the boiled milk 
and blend until smooth. It should be the 
consistency of double cream, so add more 
milk if necessary. Season and keep warm or 
make ahead and reheat.

METHOD

Sauce
Heat a little olive oil in a pan and cook the 
shallots for 5 mins until golden and soft. 
Add the mushrooms and cook for 10 mins, 
stirring occasionally. Add the vinegar and let 
it come to the boil for 3 mins, then add the 
stock, season lightly and simmer for 30 mins, 
skimming at regular intervals. Pass through a 
fine sieve, bring back to the boil and whisk in 
the butter.

Fish
Heat a non-stick frying pan until smoking, 
add a few drops of oil, then add the fish, 
skin side down. Season with salt and pepper 
and press the fish down with a palette knife 
if it begins to curl up. Once the skin is well 
browned, turn the fillets over and cook the 
other side - the whole process should take 
no more than 5-6 mins, depending on the 
thickness of the fish.

Serve
Spoon the purée on to warmed plates, make 
a hollow in the centre, and fill with the 
caramelised garlic and shallots. Pour the 
sauce around the purée, place the fish on top 
and add a few parsnip crisps for garnish.



Cheese
Chilli &
Garlic Bread

Preheat the oven to 220ºC/200ºC Fan/425ºF

Beat together the butter, salt, garlic and chilli 
flakes, then the mozzarella.

Slice the bread but not quite all the way 
through.

Spread the butter mixture between the slices.

Wrap the bread in foil with a fold at the top and 
bake for 30 minutes.

If the bread is still soft on top, put it back in the 
oven, with the foil opened and cook for another 
5 minutes. Remove from the oven - slice and 
share.

100g soft butter
½ teaspoon sea salt flakes
4 fat cloves IOW garlic (peeled and minced)
1̸ 8 teaspoon dried chilli flakes
1 ball mozzarella drained and chopped
1 small white sourdough loaf

METHOD

INGREDIENTS
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AN ADAPTATION FROM 

A NIGELLA RECIPE 

FANTASTIC WITH A BBQ

AN ADAPTATION FROM A NIGELLA  RECIPE



A CELEBRATION OF LOCAL FOOD & DRINK

Buying, cooking, 
growing, celebrating 

Head to the Isle of Wight Garlic website if you can’t get to the island in person. 
There you can find smoked garlic, elephant garlic, black garlic, the Wonky 
Wight and a host of others. There are sauces, mustards, oils, dressings, pestos, 
mayonnaise, chutneys, pickles, snacks and anti-pasti. 

You can also grow your own with their special selection of 15 unique garden 
varieties proven to grow well in the UK. There’s special tips and advice for 
growers, the farmer’s blog and loads of lovely recipes for inspiration for Foodies.

There’s even an annual Garlic Festival - why not book a break on the island and 
see the garlic farm first-hand? There are even holiday cottages and yurts down on 
the farm.

Keep an eye on our blog and social media for Isle of Wight posts - garlicky or 
otherwise.

Let’s support our local producers and local businesses.

A garlic lover’s dream.

ISLE OF WIGHT GARLIC  I  REAL RECIPES FROM OUR REGION



A CELEBRATION OF LOCAL FOOD & DRINK

South Sensation
#eatsouth
South Sensation is a celebration of our region.

It was established by Polymedia, national PR consultants who 
live in this region, because we love it.

The blog, it’s social and #eatsouth are just for fun. We have 
web developers, designers and food photographers, but they 
don’t do their day job for this.

It only exists because we #lovewherewelive.

If you do as well please join us.

www.southsensation,com

Illustration by Liz


