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"As a family we all respected food because comes to grocery shopping, both he and his the restaurant at the minute, we have a pork

we knew the hard work that went in to wife Amelda shop local - although he dish and we use a fillet of pork, a sausage of

producing a meal," he says. Even when Neven readily admits that Amelda is more often pork made from a local butcher, the cheek

and his family went out for dinner in his than not landed with that particularly of pork and we make a little sausage with

younger years, he says that people used to household responsibility. "Now my wife black pudding, we use the ears of the pig

comment on how well behaved the kids in would do that, I'm not going to lie! I'm not at and we breadcrumb them and crisp them up

his family were at the table. "We just enjoyed home as much as I'd like and it can be very and then we serve the belly - one smoked
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I've been doing the past number of weeks is elements but one ingredient," Neven

GLITZ AND GLAMOUR? working on my new book's recipes, so continues.

NO THANKS... Amelda and I would cook a little bit during
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celebrity chef, but his grounded and friendly get some time in the house," he says. You can also get creative when you're buying

demeanour mirrors his respect for produce Now most women reading this will your ingredients and with people eyeing

and the people behind it. There is neither probably be thinking of trading in their prices more than ever, Neven has some great

glitz nor glamour in his disposition, just raw hubby for a new 'Blacklion' model, but tips for getting the best cut possible at your

passion and this is the talent he prizes most before you do anything drastic, read on! local butcher. "Meat is not a cheap

in the producers he has come to know and "When I'm cooking at home, it may not be ingredient and it shouldn't be - if it's quality

respect as a chef. "I've learned so much from the most creative," he says. "We eat very meat, you should be prepared to pay for it. If

my producers and growers. They are the simply. If I'm doing something simple for you want to do a steak for dinner, try a rib

people who I mention on my menu and that Amelda it could be a really tasty homemade eye steak. Rib eye is one of these fashionable

I can stand over," he says. "They are people burger made from a local butcher or it could cuts but it's a beautiful cut - if it's well hung

that have a passion and a flair and are be a toasted sandwich. It's not fancy and and well matured, it's as good as it gets,

committed to producing only the best." what I love is eating salad so I might do a "Lesser used cuts, for example the cheek

And to buy the best, you certainly don't nice pear with toasted pine nuts and maybe of beef, are also great. This is one of the
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Neven's new TV series, 'Neven's Food from the Sun' is H^I^^^^H where would your ideal holiday I

currently being broadcast on RTE I every Wednesday evening at
|

destination be?

7.30pm. The series follows Neven's latest collection of recipes
'

Too many to choose from, but I

also titled 'Neven's Food from the Sun' which is available in all tl^ I

Tnai ' anc l is one °f m y favourites.

; good bookstores. i^^^^^^^HP^V
( To win an autographed copy of Neven's ¦ I

What car do you drive? .

latest book, send your details to Bl^jL^ 1 i M* ¦ Volkswagen Touareg, the best '

tompetitions@>youandyourmoney.ie I
nvm & vehicle I have ever had. ,

before March 28. IH|^^^O '

: •• l_ j


	HOME-GROWN TALENT

