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Rocket Food's Smoked trout royale

Quail London’s Pea purée

TopHat's Smoked chestnut
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interminable no man’s land between wed-
ding service and supper. Or the difficult
twilight zone between the end of work and
the start of a proper dinner.

The base should be able to withstand an
hour's loitering about on a tray without
turning soggy. Flavourings should be firm,
but not pushy. There's no place for an excess
ol garlic. Imagination, beauty and original-
ity are to be applauded. Emptily pretentious
preening is not. As ever with food, flavour
comes first, but, in the case of the canapé,
form and function must act as one. Oh, and
anything on a spoon should be treated with
indignant disdain.

That aside, all hail the canapé. They may be
miniature of form, but, done well, should offer
a mouthful of splendid seasonal succour.

Winner
Rocket Food’s
Smoked trout royale

HIS beauty was extremely easy on the

eye. Elegantly formed, beautifully put
together and lavished with edible flowers
and gold leal, it sashayed down the canapé
tray as if dressed in Dior hawte conlure.
The judges (yours truly, chels Sally Clarke
and Martyn Nail, Plain English’s Tony
Niblock, restaurateur Claude Compton and
Covntry Lire Editor Mark Hedges) asked
whether it was too simple? Take away all
the bling and was this just smoked trout
on bread? No gels or emulsions, no edible
soil, olive spheres or sous vided pigeon.
Could a elassic canapé, albeil with A-list
looks, really walk away with the top prize?
Of eourse, it could. This was a nearly unan-
imous decision from the judges, because
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this canapé ticked every single box. A sight
for sore eyes and glimmeringly seductive,
it also packed a proper flavour punch.
The taste was spot on, gently smoked
trout, sat in a lactic yoghurt embrace. There

was crunch from the radish, a whisper of

dill and a wonderfully balanced acidity.
Pickling liquor and kombu were also
involved, very on trend and all that, but,

here, they added much needed bite and depth.
So much thought had gone into this pul-
chritudinous mouthful. No sogginess or
unwanted dribble, just the perfect canapé,
and a worthy winner in a particularly impress-
ive crowd. You could take this home to meel
your parents, where it would [lirt gently with
your [ather and clear up alter dinner, too.

(020-7622 2320; wiewaocketfood.com)

Runner-up
Blue Strawberry’s
Seared scallop, avocado and yuzu
with shiitake ketchup

T may take longer to read the description than actually

eat it, but this was a cracking canapé, no doubt about
that. There was a zing and glorious acidity to the whole
thing, a wonderful Japanese-inspired balance of texture,
flavour and erunch. The seallop was spankingly fresh and
there were no extraneous additions—every ingredient had
a role to play. Pickled black mooli turnip added acidic bite
and fish roe (lumpfish and trout), bonito fakes and dried
brown-crab powder added elegant piscine depth. We also
loved the wonton sesame croute base. The recipe might be
complicated, yet the end result tasted gloriously, life-
affirmingly simple.
(020-7733 3151; htlp:

www.countrviife.co.uk
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Third

Quail London’s Pea purée

O pretty you almost felt guilty eating it. A wonderful contrast

between jet-black eracker and verdant-green pea purée. The
base was made from beetroot and charcoal (achingly trendy) and had
a good deep flavour. Not overly smoky, too. Masearpone, scented
with porcini, added a creamy lactic allure and the pea-and-mint
purée sang gently ol iong summer nights. We liked the crunch that
came from the sugar snaps, as well as the deep truffle growl, which
came from fresh black truffles (hurrah!) rather than that filthy
mountebank that is truffle oil. Overall, there was a bracing fresh-
ness to this canapé: light, lithe and lovely.

(020-8899 6051; wreac.quaillondon.com)

Therules of canapes Never nibble a canapé
Never serve canapés on A canape is the culinary equiv-
spoons alent of a vodka shot. Equally,

it should never be the culinary
equivalent of a gobstopper

Eating from a large spoon is
a private pleasure not a spec-
tator sport. You can never look

elegant engaging in this sort A canapé is not a meal

of caper Fish and chips and burgers
(however diminutive) are not

Never, ever double dip party food

This heinous activity is the fast-

est way to guarantee you'll be ~ Offer cocktail-stick

the party pariah disposal

Ensure there’s a handy recep-
Never consider vol-au-vents [acle for getting nd of them
as a canapeé
A vol-au-vent is a form of dental
cement that contains too much
pastry to ever be tasty

Don’t offer napkins

Any canapé so messy that it
requires a clear-up shouldn't
be on the plate. Whatever next?
Canapés must look as good A Wat Wipe?
as they taste

Canapés must either be gor-
geous or presented beautifully
and/or quirkily (bark and Astro-
turf are all in vogue)

Build canapés to last

They must never fall to pieces

—and should have enough tex-

ture not to get a soggy bottom
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The best of the rest

Sugar & Spice's

Autumn hazelnut

Beautifully presented, this contained the essence of British autumn.
However, it was difficult to pick up and there was so much going
on that we almost lost the delicate [lavour of the woodpigeon (020~
7978 4008; www.sugarandspicefood.com)

TopHat’s

Smoked chestnut

This reminded us of bonfires, in a good way. There was smoke, but
not too much of it, and the leek ash really worked well. Lots of nuts,
too, and a good Brick pastry case ( ateateri &
020-7924 3180)

Create's

Lobster mousseline

A hell of a lot of work went into this and it looked wonderful.
However, there was lots going on and we lost the taste of the lobster

(020-8944 4900; www.createlood.co.uk)

The Admirable Crichton's
Crisp belly pork
You could taste the quality of the pork and we liked the squid-ink

prawn cracker (020-7326 3800; www.admirable-crichton.co.uk)

The Admirable Crichton’s

Goat’s cheese tomatoes

Again, lots of work goes into creating these ‘tomatoes’, so they look
striking. However, they're a touch bland, the jelly coating is too
thick and, please, no more edible soil (as before)

The Admirable Crichton’s

Angus beef and shallot marmalade

We loved the marmalade, the solt blini and the quality of the beel.
Simple, yet satisfying (as before) L

The Admirable Crichton's canapés are meticulously prepared
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