THE SWAN@STOFORD
01722 790 236

JULY RECIPE OF THE MONTH AS FEATURED IN THIS MONTH’S E-NEWSLETTER – HAVE YOU SIGNED UP TO RECEIVE YOURS YET?
DUKKAH

Dukkah (pron Du-car) is an Egyptian mixture of chopped nuts, seeds and Middle Eastern spices and flavours - nutty and subtle, full of flavour, very exotic  -  dee-lish!
Try dipping bread into olive oil, then into the Dukah and enjoy this unique and addictive mix.
Ingredients

150g


shelled & toasted hazelnuts
150g


almond flakes

50g


sesame seeds

20g
each

coriander powder, cumin powder, turmeric powder
20g


crispy garlic (available at Asian grocers)
10g


cracked black pepper

10g


paprika

1 table spoon
coarse sea salt

Method

· Combine everything into food processor

· Blend for 5-10 seconds or until mixture achieves preferred texture

· Serve with warm bread and warm Extra Virgin Olive Oil

New for July:

Summer menu 
Riverside garden for picnics and private BBQ parties

Expanded wine menu now with 17 choices of wine by the glass
Visit our website: www.theswanatstoford.co.uk
