THE FOOD & D

INK

FORECAST

Cambridge's Pina Broccoli Anaia, of acclaimed food and drink blog
One Two Culinary Stew, tells us what's on the menu for 2018

A, brand news yvear brings the discovery

of exciting culinary concepts and the
celebration of tried- and - true Teveurites
Trends may come and go, but good food
and drink is always in fashion. These are
sovme eof the de ghts we ke puperuene g

SIppRINg and RAWOUNNg this yaar. . .

GIN:

Gin sales in the LK have been soaring and
show no sipns -::|--\.|l.".ﬂ.'i||p desir. in - thusiasts
are quenching their thirst for new discoveries
through gin clubs, manthly subscrptions

and distillery visits Ginelubss held in [
bars and wine shops are an nformative and
social way to share the love. Subscription

| by L yoear doar provide
an elemnent of surprise. The Cambridpe
Distillary goes a step further and has a

bieveess deh

Fic

dedicated Gin | aboratary fiar blending your
own gin, in addition to tasting, buwying and
learning about this juniper based spirit.

Cambridge Gin Laboratoey
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ORANGE WINE:

Fosé Mdy Mdve madea LS me rk @t a
Fashicnable wine, but ar Inge i5 the new pink
Clrange caolour that is, not the citrus fruit
Crange wire pets its amber hues by leaving
thie sheirg af wiite Erapes to mscer st with
the juice fior days or months to create
different calours and Flavours. This bald wine
PaCKs 8 purdh wak b ks r:p:l_:\,: =t palabe, mmbtense

aromas and nutty, sour taste. Known as

the “fourth wine” after red, white and ross,
Qrange wing is ',-.r.!hng discovery that is

steadily paining in popularity

ALTERNATIVE DINING:
The nsing popularity of pop ups, supper
el
still seeking alternative ways of eating

Taleng social dining a step further, chefs

e
v and street faod indicates |-:>c;r!|-:~~ are

Bre makx "IB LIS r:r '.I":! ':Ill"!"‘!"'l'l'u il :?IJII'-

and catés ta showcase their culinary skills
through pop ups. Cocks are hosting cosy
supper clubs in their barmes ar at unosoal
locations, Street food collectives, such as
Cambridge's foodPark, arganise regular
lumeh tire spats and periadic right markets
to bring the finest food trucks to the
masses and in turn, help mabile traders find

an aporeciative audience

FRIED GNOCCHI:

Ganccchi might be difficult to pronaunce
ut these Italian potato -:I-_mpl ngs are
easy Lo eat, When bailed they meke a
soft, pallowny pasta that partners well with
avariety of sauces, but frang them takes
e hurnble patato to @ whols nee el
Swap hash browns or roast potatoes for
fried gnocchi to jazz up a full breakfast,
ar sesve therm as g oside dishowitk Bshoar

meat. Simply pan-fry them right cut of

the packet ir a ittle olive ail until they are
crisp and golden. Fried gnocehi are nathing
riew bl ':-.h.:|1'-|:'i||gt' shire- based Ramans's
revived the idea an sacial media with severa
.'||.l|.‘:|.-'.|*:.|r' _!' photas a "ld *.-;'r'\.-'-"lr]__ &L 1-'!-.":.'.|l:r~=.
pul!: ol I-:'ul'.l'-\!""-u Pl:\lllu (gle I' 1% [ier awn seored
recipe for Fried Gnocchi alla Romane so be

o the loakout far these tasty maorsels.

AREPAS:

et Lpasare a :'r'l.:':

f corn flour Flatbread

with the added bonus of being vegar and
gluten free. The dough is shaped nto a

patty then grilled. Arepa's Station, ba
in Cambridge, make their own Menezuelan
arepas then split them open and stuff them

with delic

s llings such as avocada,
chicken, pulled beef, white cheese, fried
plantains and black beans Seasoned with
puasacaca — & herby avocado sauce
their frashhy prepared arepas make a very
appetising sandwich,

rlﬁl.nge: Firua
Broceoli
Anaia

Fried gnoe chi, Romanos
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Arapa's Station

PANDAN:

Migella Lawson recently declared pandan
a5 the next big food craze in the LK but
Cambridge’s The Baking Jin has been

using this green tropical plant for years.

A seftware engineer by dey and baker by
night, falaysian-born Jin Yee Ch Ung puts
his awn unigue twist on his amazing bakes,
miueh po the de =_:!|': -.:-r MG Cuhloamers,
Pandan is particularly fragrant and infuses a
wonderful aroma and wbrant graem colour
ML CHEES ||"-CJ 4 LR 2Ty o] E:.]' LA AL 23
akso be used te wrap meat, fish or rice pror
to stegming. We'll be seeing more pandan
Creations sucr as :E:"'I' -lla' "'}' ”I’:" ':'-1‘:-:"“\-\.

and their bright green essence

DOUGHNUTS:
TI":""I'.'
Auffy clouds with an endless vanety of

fillings. But how can something as simple

. ]
a5 fmed daugh cause $a mupsh excibemant

no |Ili'|'.-\.l1'..llf_| L ::':.ua-'_:‘:‘"lll'.'u o'e '\l::lh

When Cambridgeshire’s Shelford Dali,
Urban Larder and Tom's Cakes announce

thuisy 2| past alrmest

deughrut day,
mmmediately. The legendary dowghnuts at
Purmp Street Bakery in Suffolk even recened

& rrdrv b i @r LISCar &

YEGANISM:

Wegan foods such as tempeh, seiten,

tofu, kombucha, quinca and spirulina are

ceptance '-F—:'-{"'C' al

Irmage: Jin Yee Chung

i beames

more accassible as vepan
increasingly mainstream. Its not just
wvegans who are enjoying the delights of a
plant-based diet. Foar example, many have
discovered the deliciousness of jpckfrurt,

which has a texture remarkably similar te

pulled pork. Stem + Glary in Cambndge

as well as Cradle and Kind Cuisine, bath

if G . e iy areat gkiides i

in sudbury, hawe i great sindes in
introducing all-vegan menus to g wider
circle. Ely Markets wildhy popular annual
Wegan Fair features Cambridgeshire's best
'-":'E__..'ln Progusers J-l-'\:l maxEers,

For mare, visit Pina's bBlog at
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