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GET GROWING

Where: Grimston,
King’s Lynn, Norfolk
PE32 1AH
When: from April to
September the
gardens are open to
the public from
10am to 3pm and
many of the herbs
are available to buy.
Guests are free to
explore the Herb
Garden at any time.
Further
inFormation: tel:
01485 600250
www.conghamhall
hotel.co.uk

Visiting
CONGHAM
HALL

The chef
I was lucky enough to meet head chef Nick Claxton-

Webb during my visit, catching him just before the
busy lunchtime service began. He told me: “I’m

fairly new here and it will take a few years to get
everything Phil and I want from the garden, but
we do our best to use up everything that is
produced and we have a plan in place for
planting next year.

“We work closely together. We sat down at
the beginning of the year and talked about
what we can expect from our vegetable garden

– I tell Phil what I’d like and he tells me what
I’m going to get!” Nick joked.
“Obviously we do get gluts of produce at

certain times but we adapt our menu to suit. We
may have six or seven soups on the menu – even in this

sort of weather.” (It was topping 30ºC when I visited).
“People always love soup and we also have chilled soups on
the menu, too. We also use edible flowers which if we were
to buy would cost a great deal. And it’s really nice to be
able to go out just before service and pick some borage
flowers. While, in the garden I speak to the people who are
coming into dinner, they will ask what I’m doing and it is a
great talking point. It’s nicely joined up between the garden
and kitchen.”

I asked Phil, tongue in cheek, if he allows Nick to help
himself to the produce. Nick chipped in that he simply
waits for Phil to go home in order that he can raid the plot.

Phil said: “Nick didn’t want to put a foot in the garden
at first – he saw that as my domain, but I said ‘you get out
there’. Of course there are times when the gardeners are not
available to pick the produce – at weekends for example, so
the chefs have to help themselves.”

Nick explained that he is sensitive to the fact that the
garden is ‘Phil’s office’ and it is his job to keep it looking
good. Phil continued: “It’s very much a presentation thing
– we are open to the public as well – it’s not just guests
walking out after a meal. The public come in and look to
see a nice a variety of herbs and to buy some too.”

Despite being relatively small, during the summer the
plot supplies the needs of the restaurant in some crops such
as cucumbers, courgettes and salad leaves. Green beans,
fresh peas and beetroot are also very popular in the
kitchens. Nick told me: “I like to use modern techniques
but with traditional ingredients. It’s about the quality and
if that is higher than I can buy in from my three local
suppliers, there is no reason for me to buy salads when the
variety and freshness is here.” ■
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1. Blend together the onion, garlic and white wine.
In a hot pan sweat off the onion puree with a dash
of vegetable oil and add the rice, keep stirring.
Add the thyme and slowly add the warmed stock
until the rice is about 80% cooked. The rice should
take around 60% of the stock. Spread the rice over
a baking sheet and allow to cool. This is a blank
white onion risotto base, ready to accept many
different flavour combinations. Add the remaining
stock little by little until the rice is cooked. Finish
with the blanched vegetables, butter, lemon juice
and a pinch of the Parmesan. Adjust the seasoning
and set aside.
2. Season the sea bream and seal in a hot pan.
Cook skin-side down for three minutes add a knob
of butter and a little squeeze of lemon juice.
Carefully turn the fish over and continue cooking
for a further minute. Remove from the heat and
set aside.
3. Spoon the risotto on to a plate and top with
the bream and the egg, garnish with the affillia
cress and blanched sea purslane. Drizzle with a
little of the truffle oil.

Nick’s pan-roastedgilt
headbreamwithspring
vegetablerisotto, soft
poached egg&lemonoil

■ 1 large white onion
■ 2 cloves of garlic
■ 50ml white wine
■ 400g arborio rice
■ 5g chopped thyme
■ 1l vegetable stock
■ 30g butter
■ 1 squeeze of

lemon juice
■ 50g shaved Parmesan
■ 50g sprouting broccoli

florets, chopped
and blanched

■ 50g spinach, well
washed, picked and
torn and blanched

■ 50g peas, frozen if
fresh unavailable

■ 1 bunch asparagus,
tips left whole, stalk
sliced, both blanched

■ 1 bunch of
spring onions,
washed and sliced

■ 6 gilt head sea
bream fillets

■ 6 soft-poached,
free-range eggs

■ 1 punnet of
affillia cress, cut
and washed

■ 50g sea purslane,
picked, washed
and blanched

■ Drizzle of white
truffle oil

serves six

Head chef

Nick Claxton-Webb

Another batch of colourful lettuce awaits harvesting. These are in the potager.


