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Charlie and his wife Julia run
Larkbeare Grange, winner of the
Visit Devon B&B of the Year Award.
They have a daughter, Joanna, and
run their business in Talaton, East
D evo n .
Congratulations on your award.
Tell us how you came to be
running Devon3s best B&B...

I worked in top hotels in London,
such as Claridge3s and The
Connaught. Then ten years ago
Julia and I decided we wanted to
run our own place, with the same
ideals of service.
So what3s more important, bed or
breakf ast?
I couldn3t possibly choose! We3ve
revamped the whole of the building
(shown below) so now it is Georgian
but with the modern comforts of
great lighting, bathrooms and
comfortable beds. But we take
breakfast pretty seriously too...
What are your breakfast
specialities?
We make all our own jams and
marmalades, often from our own
orchards. Bacon and sausages are
all local and we make our own bread
and apple juice. Everything3s cooked
in an Aga and we hope the end
result is a breakfast to remember.
Why did you choose to start up a
B&B in east Devon?
We felt this area was up and coming
and there was room for a really top-
quality B&B.
Do you offer evening meals?
Sometimes we3ll cook and have
dinner with guests who have
become friends . in fact we did so
last night. But mostly we steer
guests in the direction of the great
places to eat around here.
Which do you recommend?
Our closest link is with The Jack in
the Green at Rockbeare. The food is
fantastic and their attitude to good
service chimes with ours. We also
like The Salty Monk at Sidford,
which has great food and is slightly
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more formal. Or Harry3s in
Longbrook Street, Exeter, has a real
buzz to it.
What about for simple pub food?
For a nice village pub serving
meals, our guests often go to The
Thirsty Farmer in Whimple.
Sometimes they borrow bikes from
us so they can cycle home. If we
have a businessman on his own,
then The New Fountain in Whimple
is a truly friendly place for a pint
and pub grub.
Yo u 3ve been very committed to
running a green business, haven3t
yo u ?
We 3ve installed solar panels on our
roof to heat water. Now we3re just
about to put in a biomass
woodburner. It3s an investment but
we feel that freeing ourselves from
using oil will pay off in the long
ter m.
Where do you shop for food
locall y?
Julia volunteers every week in our
village shop in Talaton, which is
run by the community. You can
often buy great home-made cakes or
home-grown produce, as well as
catching up on all the local news.

And further afield?
Our daughter Joanna works in
Jo s h u a 3s Harvest Store in Ottery St
Mary at weekends, just a couple of
miles from us. We buy a lot of our
organic granolas and breakfast
cereals there. We3re blessed with
great local produce in our area,
which I3m sure helped us to win this
aw a rd .

For more information on Larkbeare Grange, visit
www.larkbeare.net or call 01404 822069

2We3re blessed with great
local produce in our area,
which I3m sure helped us
to win this award3
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BUY... local treats

TRY... foodie events

This week

Christmas lunch Tomorrow at
Trelissick Gardens near Truro you can
enjoy a full festive lunch with all the
trimmings, �21 per head, book on
01872 863486 or visit the website
www.nationaltrust.org for details.
Falmouth festival Falmouth3s first
Christmas festival takes place next
weekend from Thursday to Sunday on
Discovery Quay. Rick Stein will give a
cookery demo on Saturday December 17
at 11am. For details, visit the website
www.falmouthchristmasfestival.co.uk.

Sing and shop It3s the annual carol
service at Lifton Farm Shop on
Wednesday December 14, at 10.30am,
with a slap-up Christmas lunch to
follow. Visit the website
www.liftonstrawberryfields.co.uk.
Light the candles There3s an
atmospheric candlelit tour of the
beautiful Killerton House near Exeter on
Friday December 16, followed by a
three-course Christmas dinner. Call
01392 881345 or email killerton@
nationaltrust.org.uk to book.

Sometimes things happen in our
business that make it look like Mr C
and I never exchange a word. Twice
this week I have taken orders for a
delivery at a specified date in the
future. But on both occasions they
have been dispatched immediately,
to the amazement of our customers.

My only excuse, of course, is that
Mr C and I are married. So of course
we don3t talk to each other.

It3s cold and wintry today, a good
reason to warm up the mulled cider,
if an excuse is needed. This
warming drink fills the shop with
lovely spicy aromas and makes a
lovely addition to our Christmassy
yard, now filled with freshly-cut fir
trees and twinkling lights on just
about everything I could reach.

In both instances of us sending
out crates of our Sparkling
Elderflower too soon, it turned out
to be a blessing in disguise. Both
customers had found demand was so
strong they ran low far sooner than
they anticipated.

In fact, that has been a common
story just lately. Even Mr C had to
head off to a pub desperately in
need. A birthday lady had
specifically requested six bottles of
Raspberry Sparkling for lunch but
the landlords found themselves out
of stock last thing on Friday, with
the party on Saturday lunchtime.
Faced with choosing between a
rescue mission to a pub or taking
our youngest to her ballet lesson,
Mr C didn3t hesitate. The pub won.

Well, when getting little girl3s hair
up into a ballet school bun, I must
admit I have the edge. We stick to
what we are good at . the key to a
successful working marriage.

Kim Coulson runs Polgoon vineyard, near Penzance, with
husband John. See polgoon.co.uk.

Treacle Sponge and Sticky
Chocolate Pudding (from �3,
Sargies Cornish Kitchen) Made in
Bude by chef Dave Sargent, these puds
are a great alternative to Christmas
pudding. On sale at Cornish Asda stores
and South West branches of Morrison3s,
see www.sargiescornishkitchen.co.uk.

Rick Stein mince pies (�4.50/4)
Made to
Rick3s
special
recipe,
these
mince pies
have a
blend of
fruit,
raisins and
almonds
encased in
sweet
pastry.
Available online at www.rickstein.com
or from Rick Stein3s Padstow and
Falmouth delis.
Cornish Smuggler Cheese (�4.95/
350g, Whalesborough Cheese)
A new cheddar-style cheese from
award-winning cheesemaker Sue
Proudfoot of north Cornwall, with
attractive red marbling. Call 01288
361317 or buy online at
www.whalesboroughcheese.co.uk.

Come along to Falmouth Christmas
festival this weekend and you3ll see
Stuart Pate, Rick Stein3s executive
pastry chef, turning a simple Swiss
roll into a truly magical Christmas
t re at .

Stuart lives in north Cornwall with
his wife Emma and their children
Locryn, five, and Isla, ten months.
And at this time of year, his little boy
Locryn can3t wait to see Stuart
making yule logs for Christmas.

I can see why. This is cooking as a
true art form, with added sense of
fun, too.

6I must admit, I love making a yule
log as it is such a showstopper,7 s ay s
Stuart. 6This really is a dessert that
delights your guests when you bring
it out.7

Stuart has been executive pastry
chef at Rick Stein3s for nine years. It3s
the culmination of a glittering career,
including posts at top London estab-
lishments, such as The Savoy, The
Dorchester and The Lanesborough.

So it is fair to say that when it
comes to making magic with the
basic dessert ingredients of eggs,
chocolate, cream and sugar, Stuart is
one to watch.

6You can really let your imagina-
tion run riot,7 says Stuart. 6It3s a
chance to enjoy your cooking, which
is of course what Christmas should be
all about.7

I3m no pastry chef, but I can claim
to be a bit of an expert on yule logs .
or at least eating them . these days.
Just recently, I was one of the judges
for Kirstie Allsopp3s Christmas spe-
cial TV show, which will be aired on
Wednesday December 14 at 8pm.
Tune in and you will see me heroic-
ally eating 15 yule logs, then deciding,
with difficulty, which was best.

Many were sensational, but some of
them looked considerably better than
they tasted, I tell Stuart. Why were
some creations so dry and disappoint-
ing on the inside, no matter how
spectacular their decoration?

6The sponge is the absolute key,7
Stuart explains. 6Yo u 3ve got to get
that right. In order for it to have extra
pliability, so you can roll it up, you
take a basic Genoese sponge but add
an extra egg.

6This can make the sponge feel
damp or even doughy when you check
to see if it is done. But don3t let that
tempt you to put it back in the oven
and overcook it. Eight minutes is
a m p l e. 7

Likewise, be gentle with your
sponge mix as you spread it in its tray,
Stuart advises: 6It3s very important
to spread the mix out with a palette
knife as quickly and lightly as pos-
sible. If you knock out the air bubbles,
it can make the sponge tough and
difficult to roll.7

If you come along to Falmouth3s
festival next weekend, you will see
Stuart in action making a yule log
from scratch at 11am on Friday
December 16. Another highlight of
the weekend is Rick Stein himself,
who will be giving a cookery demo on
Saturday December 17 at 11am.

Add in free entry, a Christmas food
market, live music and many more
cookery demos and I think Falmouth
is definitely the foodie place to be
next weekend, don3t you?

Yule Log

4 eggs
100g caster sugar
75g plain flour
25g cocoa powder
350ml and 240ml pots of double cream
480g dark chocolate
300g white marzipan
red food colour
green food colour
40g melted dark chocolate for decorating

● Prepare a rectangular Swiss roll tin by
lining with baking parchment, folding the
corners to give a 7cm deep tray of
parchment. Preheat the oven to 180C
(350F, gas mark 4).

● Whisk the eggs and sugar together to the
ribbon stage. This means the batter falls
slowly back onto the surface of the
mixture, in a ribbon-like pattern that, after
a few seconds, sinks back into the batter.

● Sieve the cocoa powder and flour together,
then fold them into the egg and sugar mix.
Spread the batter onto the baking
parchment, being careful not to overwork
it, then place the baking tray into the oven
for 6 - 8 minutes.

● When cooked, turn out the sponge upside
down onto sugared parchment paper. Peel
off the parchment paper the sponge was

cooked on, then roll the sponge up using
the new parchment and allow to cool in a
rolled shape.

● Make a chocolate ganache by placing
480g dark chocolate into a bowl. Heat
240ml of cream in a small saucepan, bring
just to the boil, watching very carefully to
ensure it does not boil over.

● When the cream has just come to the boil,
pour it over the chopped chocolate and
whisk until smooth . that is your ganache.

● For the chocolate mousse filling of the yule
log, whisk 350ml of cream to nearly
ribbon-stage, then melt half the ganache to
blood heat and fold the two together.

● Gently unroll the cool chocolate sponge,
spread the mousse through the middle and
then roll it up. Coat the outside with the
remaining mousse and allow to set.

● To finish, coat with lightly warmed
ganache and decorate. I brown marzipan
using a blow torch to make circular tree
rings at the ends of the branches.

● You can also use marzipan to make green
moss by pressing it on a metal sieve for
effect, and to mould red and white
toadstools. Finally, dust icing sugar for a
little snow and serve with a smile.

Falmouth Christmas Festival takes place on Discovery
Quay, from Thursday December 15 - Sunday December 18.
For details, visit www.falmouthchristmasfestival.co.uk

Roll up for a truly magical homemade Christmas treat

Becky Sheaves finds
out how to create the
perfect yule log

Rick Stein3s pastry chef Stuart Pate makes
the perfect yule log, with ganache (top),
mousse (above) and marzipan decorations
(right) PICTURES EMILY WHITFIELD-WICKS
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