pasta, soups and fresh meat dishes are always available.

The menu is updated every six months and daily specials are added
by Sara to add some variety to the existing menu.

Sara has put together a recipe for you to try at home; Spinach and
Smoked Salmon Roulade; good luck and let us know how you found
the end result.

Spinach and Smoked Salmon Roulade

Ingredients

5009 of chopped and blanched spinach (frozen spinach can be used
as long as it is well drained)

50g butter

50g plain flour

300ml milk

3 large eggs separated

60g Parmesan cheese

Small bunch of fresh dill finely chopped
200g of cream cheese

200g of smoked salmon

Method

Preheat your oven to 200c and line a Swiss Roll tin with baking
parchment or well-greased greaseproof paper.

Start my making roux. For this you will need to melt the butter in a
saucepan and add the flour. This will need to be beaten over the heat,
and then gradually add the milk, stirring all the time so that no lumps
appear.

Remove from the heat and cool slightly before beating in the egg yolks
and seasoning.

Take half of the Parmesan and scatter over the base of the lined Swiss
Roll tin. Now whisk the egg whites until stiff and peaks are formed.
Take one spoonful and add to the spinach mix, you do not need to be
too careful at this stage as this help loosen the mix. Now fold in the
remainder of the whites and the remainder of the Parmesan, spread
over the base of the tin, and then lightly cover.

Place in a hot oven for about 20-25 minutes or until firm to touch..

Once cooked turn out onto a clean tea towel, with the paper still intact,
and roll up as you would a Swiss Roll.

Leave this to cool while you combine the dill into the cream cheese.

Once the Roulade has cooled to room temperature you can unroll it
and remove the paper. If it does not come away easily lightly dampen
to release it. Now spread the cream cheese mix over the whole of the
roulade and lay out the salmon, also to cover the surface. Then roll the
roulade back up and it is ready to serve either hot or cold. If you do
wish to heat it cut into portions and heat a portion for about a minute
on high in the microwave. For a lighter version use low fat soft cheese.
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Services at Berridges >>

In addition to the finest jewellery, Berridges is
proud to offer a comprehensive service
including the following:

Valuations

Insurance and probate valuations are
undertaken on the premises.

Repairs

We can make repairs to specific pieces of
jewellery i.e. pearls and beads. Our watch
repair service includes battery fitting,
overhauls, regulation and strap fitting through
to full repairs to dials and cases. We also
offer a full clock repair service and will be
happy to arrange for the collection
of larger items.

Restoration

We can restore all types of jewellery including
rings, as well as barometer clocks
and old silver.

Engraving
Our engraving service ranges from simple
initials on an engagement ring through to

intricate heraldic designs on gold, silver and
pewter.

Why select an independent jeweller?

At Berridges we are renowned for our
personalised and attentive service. We value
our clients as individuals and the reason they
return to us time and time again is because
we have built up a rapport based on trust
and confidence. Our reputation means we
attract and retain the highest calibre of loyal
staff to maintain the high standards
we work to.

Berridges can be found at:

4 Dial Lane, Ipswich, Suffolk IP1 1DL

Telephone: 01473 225525
Fax: 01473 225524

www.berridges.com
Email: info@berridges.com
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