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Neven Maguire is back on our small screens this iK**^ «^^^^B^ , iB w/f^3Bm^
week with his new show Neven's Food from the Sun. *^

i s^HHS^
«

l

Suzanne Byrne catches up with the popular TV chef Jjiilli^^^^^lBl 11 '"' "**' ''**-*

H even Maguire is ¦ first met, I talked about food so
i

|
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beaming from ear to | much," confesses Neven. "But I
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ear. Even though I am : soon learned that she loved it just as "m \ I ifi l
i

*
I I

' 'I'l' I «riA"/M& \W|j|K MteJ^B
talking to him on the ¦ much as me. When two people have Mi i '''ll'll'/ ' l'u I

'
*^|^S\

bursting with excitement and I'm : very proud of the fact that he has ','ilfflBB^Pl iPPI
'

'
I

'
i
uJih^ lj^l^KaBSS^

certain there is a twinkle in his eye : only missed 4 working nights at the •wSl|^Bs^V ; ' 1
1

ltlf^^*™'irf'^Br^^^^
as he gushes, "I am so excited to get • restaurant in the past 8 years, •WnßtWi i ¦jl^-'***^ 8-* I ll |iI%|W \20^^^ &*^±. *
back to work tomorrow, I can't wait '• putting some of his celebrity chef V 1\A $ 'Ull iillllSlli «»"^ 3pHB^*
to get back to my kitchen." Bear in : counterparts to shame. But with this S^i~*ll^ < s v
mind folks, the affable TV chef and : kind of commitment, how do the i(fcij||§ ifIHBHMBItfBW. '^^S^a»_ J^^^^^^BMt^B
owner of MacNean House & • husband and wife team find a

Restaurant in Blacklion, Co. Cavan, '¦ balance between their relationship jSfWs^/^^^K^SS&&^^^^^^^^^^ *^^^^^^^^^^^^^l
has just flown half way around the : and work? "We don't see too much ?^^^^^lMRIRw" IPi^^^^^^^^^^^k^^^^^^^^^^^^^^^l
world from Kuala Lumpur where he : of each other on a daily basis at ¦

has spent the last month on holiday • work, so we like to keep Monday ¦ ''tfiulfl^'Qi'll^^^^^^^l^^^^^^^^^^^K^K:
with his wife, Amelda, travelling '. and Tuesday nights to ourselves. '^hEbIHS^^^^^^^^BI^^^^^^^^^^^IHP^^^I
around Malaysia, Bali and other : That's our time together. We share r "j^^^^^^^^^^^^^^^^^t^^Ktl^^^^^tf^"^^fm
exotic places. : the cooking at home. Amelda is a . \ i^^HB^^^^^^^^^^^B^^^B ¦>* 1

"I'll tell you a good story," laughs ¦ wonderful cook, whether she makes * fl| ', ¦B^HhB^HV'^Sb? S^^^ '"V Jk
Neven, "if you had rung me 15 ¦ a ham sandwich or an elaborate \ „,j^^^mn Wmi
minutes ago you would have found : dish, it's always delicious. We also ¦; ''^^^^B^^ ihHHBB^ *<SL

me in the local Asian supermarket • go away for January every year - ' l *^^^^ •
here in Belfast. I'm stocking up on • we've been very lucky to see some f f wi \ A 1 • j.l A 1J *

galangal, fresh lime leaves and ! wonderful places together." • • We Share the COOKing at hOHie. AHielda IS "&.

lemon grass - I just love all those j Its eight years since Neven and WOllderftll COOL Whether She makeS a haUl Sandwich
flavours and can't wait to introduce : Amelda first met in nightclub in alal,Arota riioli i+V <ilh;qi;c rlalir-innc
them to my menu tomorrow." : Galway - despite being from the Ol ail eiaDOldie UlSn, 11 b dlWdy t> UeiltlUUJ) A A

While on his travels Neven spent : same area and going to the same
* '

several days at a cookery school in • college. "I saw a beautiful girl \ but Neven is careful about managing • papers and journalists are going to

Lan Kwai in Thailand. Always ¦ across the room and realised I knew : the stress. "I love going to the gym. • want to know more about the man

looking to learn new techniques, try ¦ her face from home, so I went over : I go on average three times a week : behind his cooker - something

new flavours and be inspired for : to talk to her." There first proper ; and it's the best way for me to keep : which Neven doesn't shy away from

new dishes, food is never far from ; date was in Bang Cafe in Dublin, ] my weight down. On holidays I was • - as long as he gets to talk about

his mind and in fact he relishes • and they got married six years later : determined to come back fit and \ cooking. "I suppose I'm very lucky,

spending time in other countries to : at the Nuremore Hotel in i trim, so I trained hard for three days \ I enjoy and love all angles of

do just this. i Carrickmacross - and. as Neven ¦ at a time, running and exercising for : cooking, whether it's talking to you

With food taking up both his : enthuses, they are "still as happy as ¦ an hour and half and then have a • or doing a demonstration or cooking

working life and holiday time, it's a ¦ ever". : day off. I feel great - and I've lost a | in front of camera. What you see is

good thing his wife of two years is a : Cooking for a living can be a : good bit of weight. People are very | what you get. There's no airs or

food fan as well. "Amelda must i strain and often comes with 90-hour • quick to say to you when you have : graces - I'm the same with you as

have thought I was crazy when we • weeks, : put it on, so it was nice when I • when I am cooking in my kitchen.

I met two women on the P lane : You certainly won't find any foul-

H^HJHBJHfIipVHBBBBB^BBJB^Vj W *\ I home who recognised me, and '¦ mouth tempers like certain chefs.

rw»77gjffg/f/^^^MMMMMMMMMMJIt tR*^' I they commented on the new : It's very calm and great fun - you

ESJJBBm&ISSSB^ ' I Neven's new show Neven s \ quote if you don't believe me!"

twWffwßHWfflWffiJii^W^tt!^^ A Food from the Sun was filmed | Somehow Neven, we just don't

¦MI|^JMMMR|^HJi|MQW|ngRni^R ] mostly at his new house in i think that is necessary.

BBSSCftriWWfcTßwilßSfflsPwfl^Bw' l I Blacklion, Co. Cavan, where he : MMHn^Kxm
J^jJfJPffJßJtjppßllffiilfe^^ jJ^aM^B^^^^*"! will be serving up a whole range ¦ Neven's Food

WjjjjtjjjjjlJtjt/IIJfK/^^ of tasty dishes that he hopes will \ From The Sun by ¦^^^BK}S|
HjDi53B«MMil^MSSM^^^^^^^^HHBT|^B^9B^H^BBB^^1 cheer people up during these : Neven Maguire. HHBfT r '
mmm2jUjjlj^^SMBI8B]I^^^^^^^^^^KJp/ gloomy days. : published by

¦JHnnnnjnnjHjRJHDBDnBBBI^^^^^PjP^Bj^^^ Of course being on the telly • Collins, priced at MP|BBV~* J
¦^^^^^^^^P^B^P^^^^^^^P^HpJHP^^^^^^gSifl means you are going to get \ approx. €25. MiM'^ \

t
I

HH^HMJ^H|HHJH^HHJ^HHHHhHB^^3^HHB^^B^H^ recognised in the street, your : Photography by MflßßSjflHßfHHnHnHnHHHHHHHHHHHHHHHI '• name and face is going to pop in the ; David Munns



Here's a taste of what NevenMaguire will be serving up : \
on his new TV show, Neven's Food from the Sun :-(f^_ ~3tKk

„.
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x . * Serves 6-8 . tfJ^^^E^Kk.k
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'

>l 1.2 litres (2 pints) chicken stock ! rpB^H^B^BflBfc'
V . *

, <^t '' teas P° on saffron strands, : U^B^B^B^BflBjMj^^.\ ''k'\- . ,
•

«l,
' *¦ P»W^ soaked in a little warm water : HHB^B^B^H^PMHij|||^

4L«fc-.
'

,*- ¦ j-- - 4_
"* J%. About 120 ml (4f1.0z) olive oil ¦

'KS>: v -V »^ £ '
•' ;

""
175g (6oz) raw chorizo, peeled and '•

\ \ ',-

*
'

.
"' ?W thinly sliced flBKf^^^^H^^^^^/

i tK
i 'jijfr' IOOg (4oz) pancetta, diced •

4'^:3X^ 8 skinless, boneless chicken thighs, i

"A V.".* tV well trimmed and each cut in half • /^^V^^HmMHU^H
.*'«'' »"*I.V. A 2 garlic cloves, peeled and finely :

'""^tijij^iTjlSK. ' large Spanish onion, peeled and
¦ I aj'*»%^yi^fc^ finely diced Put the stock and the saffron in a large'\ _^rf* ' re< ' 6 1 ss^od and diced saucepan set over a high heat and bring tof^ Vi •"*nHSB"*i3Wv y^y^j^gjtß^ 1 teaspoon fresh thyme leaves the boil. Then turn the heat down to keep the¦ JfP #fi^f" "'^^'^'W-. jiSS^?*^^'^ ''' teas P° on dried en '" i 'lakes stock warm but not boiling. Heat half the

'

i 425g (15oz) Spanish short-grain olive oil in a paella dish or large, heavy-based
' \ m \ ¦ r 'ce (such as Calasparra) saute or frying pan. Add the chorizo and

/"*yj T&GtwwllSrwP mti #y i%'M O 1 teaspoon sweet paprika pancetta and fry for a few minutes until crisp
r-S%l l^?- r 'jtf£,^,\w\,- 'mJ^JIQj 120 ml (4f1.0z) dry white wine and lightly golden, then transfer to a plate

; j I ' 350g (12oz) fresh broad beans, and set aside. Put the chicken pieces in the
'

,
podded and shelled pan and fry for a few minutes on each side

4 tablespoons sunflower oil Heat half ttjs oil in a teiptsaui^ * 4 r'P B vlne tomatoes, peeled, until golden; remove and set aside with the
1 large onion, peeled and finely frying pan and set over a engdjiim ,

seeded and diced chorizo and pancetta.
Chopped heat Add the onion, B»jfipi>.cel«j( and 18 large clams (such as palourde), Add half the remaining olive oil to the pan.
2 garlic doves, peeled and finely chMiandsautiMQrsfl*iutas.pr,until

'
cleaned Add the garlic, onion and pepper and cook

*°PP8<* softened, bu* not bfowoad.^ ln, Hm
" 2 tablespoons chopped fresh flat- for a few more minutes, stirring at intervals.

1 celery stick, diced spices and contißUe'focoOl^fcv 1. ." •¦ leaf parsley When the vegetables have softened but
1 red chilli, seeded and finely minute, siim'rig constantly s Salt and freshly ground black not browned, add the thyme, chilli flakes and
*Oppod Add the minced beef Md saute for pepper rice to the pan and stir for about 2 minutes
1 teaspoon ground cumin about ? mitttifes untillijnfly to#i»d,

'
. or until all the grains of rice

1 teaspoon ground coriander breaking up aoykjmpawii a vwaden . are nicely coated and glossy.
1 teaspoon cayenne pepper spoon.SßrinUiecocwpovwdar,if *%h> V stir irt tne P a Prlk a. then pour
Pinch of ground cinnamon using, atongwHhflie tomatoes, stock ¦ jMi^I^ 1 in the wine and allow it to
450g (11b) lean minced beef and kidney beans, fien season w»> , bubble a little. Pour in the hot
1 tablespoon unsweetened salt and pepper. Bring to the JwHthen -

•» saffron-infused chicken stock,
cocoa powder (optional) redue»*ehealan(Jsinwi«geß%fof, ,

**¦
' ilfcil»-^^^^^» •¦? then stir in the cooked

400g can of chopped tomatoes 1 hour or until the sauce has «Bghty ¦. ' chorizo, pancetta, and chicken
450 ml (ISfl.oz) chicken or reduced, ¦

.
-

t

¦ • fl9^^^^^^^W thi 9 hs and cook for about 5
vegetable Stock Preheat f»«^> to l8Q'p,{S5Q°f !:

1
V .A im^^^^^W minutes, stirring occasionally.

2 x 400g cans of red kidney Gasraari4).PlaceSw(OQniinealio.a "^*s * • *^^^^^^m Fold in the broad beans
beans, drained and rinsed bowl with fl»fioufi6aktag.jo«i^ef «n<J I and tomatoes and season
150g(5oz) yellow commeaKor a teaspoon ,of»lt.Sflr,te_<*!f>bjne,

'

, .^aLIL^QPVP^HLI^LaM ' with salt and pepper. Place
quick-cook polenta) then make a well .iothe'eenW! and. - : nP^^ ¦»" "

¦ K-"^B^*BH^^ the dams on top of the paella
150g(5oz) self-raising flour, quickly v^iskta'flw.HMMtehg^^ 53T\#* "^ «V'J»» *W^WfeiV ™ that they will open facing
slftod buttermiik'ors^jh«rtarril^-«ags.fci, KtKjAk -A^Sfc*i f't^^Br upwards and continue to
2 teaspoons baking powder make a stpoothe^.thiek batten., Wi^F'** -oL'7xft-i*mXxM cook gently for another
2 egfls, lightly beaten Spoon the uhli mfcK* W&ibfi.- . g\ ** v' *sif^^fc^, ".*, "?«W*^'CB 10-15 minutes or until the
300 ml (10fl.OZ) buttermilk or bottom of a deeps OVeflpWf, dish attd .

' lV*4&2mf*f'< ". | A.IiX&?Z''J. IB rice is just tender. Discard
Greek yoghurt pOMroverthe<!©rnmeatKMu»*»,«) ' "N Jrf^. *WL *'-y? -^..1PBP»-: S& any clams that have not
Salt and freshly ground black aveoJ»yer.Bate lfor^;4fl^nu(^,|n-. |W*^ W(W '

¦ jW opened. Remove from the
PSPP" that middle ol^'ovefiuhfjljjst "¦.

'

jl^ 1'^-*^' 13BJKr vifli VA-VjwT hob and leave the paella to
Lightly dressed mixed leaf salad, golden brown^ |(||lfeW j^ittf .; fc>-^" >^^2^Jt^^fcA^SB^> rest in a warm place for 10
toseiye intot*cenWco^^cfe*rj:l^V6.. _

X.'^Lk^BBgPB^^ 1 minutes. Garnish with the
at once with a mixed leaf Sated.

"'

, ||^^^^^^BBBBBBBBflLP^!li|^!^^ parsley and serve straight

imiiiii ¦iwiiwiiiiMiiii Him iimiw— ¦ MMMM^^MMM^iiMMiMMiii^MJyi m^ lii lL j^^^N_ii^^__^ 1mH^H^H^H^H^H^H^HI^^^m^^^'^\ from the paella pan.
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jn|j^H|^k yeMauL cwvty. (Swath \ manga noodle* JJIfeaJwC^MBBBJI

90°9 (21b) skinless monkfish fillets, j 450g (lib) skinless chicken fillets '^WIL iNll'SfliflLW.¦^^¦^^^^¦^^^H cut into bite-sized cubes : 100g(4oz) vermicelli rice noodles t F JRft^lfc MBS- t
I? Fresh coriander leaves, to garnish j 1 red onion, peeled and thinly <&^ WjP*£d9*mmt V
I f IHB^^^I^S FOR ™ E YELLOW CURRY BROTH i Small bunch of fresh coriander • V*^l|BBSB^w5^ *

"*|J^ Z*"*^^ 2 shallots, peeled and chopped : Handful of fresh mint leaves ¦
V~^ JHIMWBw^EK^Ljir

~' "*"^r 2cm (V.in) piece of fresh root ginger | 1 ripe mango, peeled, stone vfrSlMFi^'. m^imT ¦

/ ¦'•-. J*^ or galangal, peeled and finely : discarded and cut Into fine strips X ,jjj^,' ji
& *r£ / chopped : 4 tablespoons roughly chopped, A B&Vsfihai

¦*^^k,W/<^^ 1 lemon 9 rass stalk, outer leaves : toasted cashew nuts L^^^L^^^^^t^rlASL^^^
removed and finely chopped \ FOR THE MARINADE
Grated rind of juice of 1 lime : 1 tablespoon dark soy sauce

"Z 1 tablespoon Thai fish sauce (nam • 1 tablespoon sweet chilli sauce ' l^^^^^^^^^^^H^^IBH
pla) or light soy sauce : Juice of 'A lime v^^^L^^^^^^^^^^^^^^^H/ Jf -.; 2 yellow or green chillies, thinly • 1 teaspoon mild curry powder M||^H^^^^^^^^^^^|^^^Hy jCTmZ' sliced, plus extra to garnish j 1 garlic clove, peeled and crushed
2 9arlic cloves, peeled and crushed • Pinch caster sugar HHHLflL^LflHiliHaViLi^flH

J^^^^U 2 spring onions, thinly sliced, plus : 2 tablespoons torn fresh basil
Wf^ extra to B arnlsh i leaves

"
1 teaspoon ground coriander : 2 tablespoons sunflower oil large bowl and cover with boiling water

jflh^^ 1 teas P° on "lustafd seeds • FOR THE DRESSING Leave for about 5 minutes until softened

tf^^^^UHJr' ''' teaspoon ground turmeric '. 1 teaspoon caster sugar or according to the packet instructions.

** y^Httti^k. 400 ml can of coconut milk • 2 tablespoons dark soy sauce Put the red onion slices in a bowl of

k y^F^H^HBht^ 600 ml (1 pint) vegetable or chicken : 1 tablespoon sweet chilli sauce iced water for 2 minutes - this will

Stock ; Juice of 1 lime make them crisp and will lone down the

KtiMllSfeAta*. Salt and fresh| y 9 round black pepper : 4 tablespoons sunflower oil flavour a little.

. . ; Drain both the vermicelli and red

• To make a yellow curry paste, place the shallots in a mini blender with the ginger, '. Place all the ingredients for the onion well and place together in a large

! temongrass, lime rind and juice, Thai fish sauce or soy sauce, chillies, garlic, spring onion, ; marinade in a non-metallic bowl and bowl. Tear the coriander and mint leaves

• coriander, mustard seeds and turmeric. Blend with enough of the coconut milk to form a ! mix well to combine. Cut the chicken away from their stalks and add to the

I paste. If you don't have a mini-blender, use a pestle and mortar to crush the ingredients ; fillets into 3 cm (1 'A in) strips and stir bowl along with the mango strips and

• or chop them very finely with a large knife and then stir into the coconut milk. '. into the marinade. Cover with cling film cashew nuts.

; Transfer the yellow curry paste \o a large saucepan with a lid and cook over a ; and chill for at least 2 hours or Preheat the grill to high. Shake any
'• medium heat for 1 minute, stirring. Pour in the stock and the rest of the coconut milk, '. overnight to allow the flavours to excess marinade from the chicken strips
• turn up the heat and bring to the boil, then reduce the heat and simmer for 5 ; penetrate the chicken. and place the meat on a foil lined grill

'• minutes until fragrant. Season generously with salt and pepper. '. To make the dressing, dissolve the rack. Cook for 5 minutes, turning once

; Add the monkfish to the pan and simmer gently for another 3-4 minutes until the ; sugar in the soy sauce in a small bowl, or twice.

I fish is just tender but still holding its shape. Ladle the monkfish and broth into large, '. then whisk the sweet chilli sauce, lime To serve, add the cooked chicken and

¦ wide-rimmed serving bowls and garnish with the coriander leaves, yellow chillies and ; juice and sunflower oil. the dressing to the bowl with the

t spring onions. Serve at once with individual bowls of jasmine rice. '• Place the vermicelli noodles in a noodles and toss until well combined.

Serves 6 : ™B*!nS'*tS Joft3^^HE|j|«BH|dfi^H^^^H . FbW the melted chocolate into tie egg :

6 ripe Conference pears, peefed 1/ 1 |f|ffl[[H^W^^^^^B mixture, frien leave to cool for 5 minutas.

and halved ~V" ~
Meanwhile, whisk ihe cream in a bowl, j

300ml{10fl.oz) apple juice * % tften fold into the chocolate mousse. v

50g (2oz) caster sugar _ \ Cover witti ding film and chill for 2-3
:^

1 orange, sliced with peel on jmk \ . hours, or overnight \

1 cinnamon stick To make the chocolate
fudge^ettttje .

•/.vanilla pod, cut in halt 4i^HQHk fTf chocolate gently in a heatproof bowl set
'

i-nn^nmav, a^^HL^H^^LBfei Jt**LA \ over a sauce Pari °f slowlv simmering

ITS £r anise (optional) W^E^^mJO M* J* wafer. Set aside.
P^ce

the aeam in a

508 (2oz) toasted flaked almonds fc J^^^^^^^Mm0k "
?"• L^'lt,

(optional) /
butter. Bring to a simmer, sbmng untjl the

FOR THE CHOCOIATE MOUSSE VVi^ii^H^ M- sugar has dissolved.

Drown iiho aquam
»• a smooth sauce. Pour into a jug and cover

ZT~: _ „ .jj. iw^ -...n-^-^ with c*ng film. This sauce keep* veiyweM .

lUWwpOon»Ba««yslrtsh ""^l^^^^fgggg^- mtheMrtgeandcantevarmadaewtly ,':

Cream llquwr
.

'BBLW. >. when needed. •'

eg wmmmmm.
SOfl (202) imsaKed butter .

thecootjKlpaarew.fliadallrtspoaiv . . «Ww»caqH. ;.,;;. ,*""«**" ,«>W ..


	The Nicest Chef on the block

