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KINGSBRIDGE 
KITCHEN

Nobody wakes up and says to themselves ‘I’d like to go into hospital today’, 

however throughout our lifetime we may need to. But just as the doctors, 

nursing staff and carers make you better, we try and make you feel better 

too. And we have a secret weapon… the dishes you will find in this book. 

We try to make Kingsbridge Private Hospital the best restaurant you’ll ever 

lie down in.

There’s nothing like good food for cheering you up. Our patients are as 

important to us as diners in a Michelin-starred restaurant; even more so 

since they are here to receive medical care, when they might feel vulnerable 

or stressed. We believe that the food you eat here is a part of the healing 

process. Healthy food doesn’t need to be bland or boring and if it is, it isn’t 

doing its job.

Our chef, Jim Farren, has a passion for fresh seasonal food with imagination. 

He knows that his diners in Kingsbridge are not just patients but individuals, 

so he created a set of dishes that can excite a variety of palates and 

appetites, sometimes affected by medical treatment. You will find dishes 

here that are light, fresh and appetising, such as pan fried hake with grilled 

courgettes and salsa verde or zingy and light lemon posset. There are also 

heartier meals such as roasted duck breast with blackberry and thyme sauce 

or banana and date pudding.

Jim has offered a selection of recipes in this book that you may have tried 

during your stay in Kingsbridge and has made them simple, so you don’t 

have to spend too much time in the kitchen. Enjoy beautiful, healthy dishes 

before putting your feet up for that essential recuperation. We hope they 

will cheer you up and make you feel nurtured, nourished and cared for.

Most of us in the catering department come from a high-end 
restaurant background and it was a foundational principle 
of the Kingsbridge kitchen that the same professionalism, 
hospitality and quality would be offered to our patients.

Kingsbridge Kitchen recipes 
by chef Jim FarrenHealthy food doesn’t 

need to be bland or 
boring and if it is, 

it isn’t doing its job.



INTRODUCTION
FROM CEO

For almost a decade, Kingsbridge Private Hospital has taken great pride in 

aspiring to deliver a harmonious blend of healthcare and hospitality, where 

the experiences of a 5 star hotel, meet medical excellence. While this is seen 

in abundance throughout the hospital, it is our food that often leaves the 

most emotive memories for our patients. 

From the very outset of the Kingsbridge brand creation, I wanted food 

to play a central role in both the patient experience and their recovery. 

Kathleen McAleavey, Catering Manager, needed no convincing and she 

nurtured that same vision which today is a much talked about reality across 

Ireland, North, South, East and West.

One of my colleagues who worked at one of the world’s most luxurious 

hotels before coming to Kingsbridge, once taught me that when it comes 

to customers or patients, they are no different in expectations and you 

must never say ‘No’. That’s why at Kingsbridge we will always offer you an 

abundance of choice and alternatives, whatever your finer tastes may be. 

I wish you a speedy recovery and I hope you enjoy cooking these dishes 

as much as we have enjoyed having you stay with us at Kingsbridge 

Private Hospital. 

Mr Mark S. Regan

CEO 

Kingsbridge Private Hospital Belfast

From the very outset of the Kingsbridge brand creation, 
I wanted food, to play a central role in both the patient 
experience and their physical recovery.
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“There is a famous phrase ‘Good Food 
is the best way to a man’s heart’. Good 
health on the other has no gender bias. 
In a 5 star hospital like Kingsbridge; 

simply providing good healthcare isn’t 
good enough. The whole experience of care 
must be ‘exceptional’ encompassing staff, 

equipment, facilities and hospitality. 
Our food has been an essential element 

of that experience from Day 1 and we are 
very proud of that.”

Suresh Tharma 
3fivetwo Group Joint CEO & Medical Director, Kingsbridge Private Hospital



LIGHTER BITES

08 SCRAMBLED EGGS AND SMOKED SALMON 
ON WHEATEN BREAD

11 CORONATION CHICKEN SALAD, 
DRIED APRICOT AND PICKLED CUCUMBER

12 GRILLED MACKEREL, BULGUR WHEAT, 
FETA, CUCUMBER AND POMEGRANITE

15 CELERIAC AND THYME SOUP 

16 WHEATEN BREAD



• Lightly whisk together the eggs, cream, salt and pepper.

• Heat a medium size pan on a low heat and melt the butter.

• Pour in the eggs and let it sit for a few seconds. Stir with a spatula 

making sure that the eggs aren’t starting to stick to the pan.  

Be patient and don’t be tempted to turn up the heat.

 

• Toast the wheaten and butter it up.

• Place the bread on a plate and spoon on the eggs.

• Dress with the smoked salmon and garnish with chives.

This is a well-balanced breakfast choice providing plenty of 
protein for growth and repair. High in anti-inf lammatory 
Omega-3 and Vitamin D for bone health. 

Ingredients Method

SCRAMBLED EGGS AND SMOKED SALMON 
ON WHEATEN BREAD

8 free range eggs

50ml cream

20g butter

4 slices wheaten bread

200g smoked salmon

10g chives (chopped)

salt and pepper to taste

Serves 

4

TIP

For homemade wheaten bread, 
see page 16.
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FIRST OF ALL, PREPARE THE PICKLED CUCUMBER

• Thinly slice the cucumber diagonally, place in a bowl and set aside. 

• Add all the rest of the ingredients into a small saucepan and bring to the 

boil, once the sugar has dissolved take it off the heat and let it cool.

• Pour it over the cucumber, cover and let it pickle for an hour or 

preferably overnight. The cucumber will happily sit in the pickle for a 

couple of weeks so this can be done well in advance.

NOW FOR THE DRESSING

• Put all the dressing ingredients in a bowl and whisk until well combined.

 If it is too thick add a little more water.

• Once you have all your prep done it is time to put it all together.

 Dress the leaves and chicken in a large bowl, leave a little dressing to 

finish the salad.

• Arrange the leaves and chicken in 4 bowls and top with the cucumber 

and apricots.

• Sprinkle the reserved dressing over the salad.

Light lunch choice providing adequate protein, 
low in fat and a fibre kick from apricots.

Ingredients Method

CORONATION CHICKEN SALAD, 
DRIED APRICOT AND PICKLED CUCUMBER

2 chicken fillets cooked and sliced              

2 heads baby gem (washed 

and dried)                  

50g dried apricots (thinly sliced)                  

20g toasted almonds                           

FOR THE DRESSING

100ml mayonnaise                                

50ml mango chutney                             

5g curry powder (mild)                        

1 lime (zest and juice)                  

50ml water (enough to make a 

runny dressing)                                

salt and pepper to taste

FOR THE PICKLED CUCUMBER

half a cucumber                                  

100ml white wine vinegar                          

100ml water                                      

50g caster sugar                                                           

5g mustard seeds                               

1 star anise                                   

5g salt                                         

Serves 

4
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• Bring 400ml of water to the boil in a large pot. Stir in the bulgur and the 

Ras el Hanout.

• Cover and cook for 12 mins or until the bulgur is tender.

• Once cooked drain any excess liquid and spread it out on a baking tray 

to cool.

• Once cooled transfer to a large bowl and mix in the herbs and crumble 

in the feta. Season with black pepper.

CUMCUMBER SALAD

• Combine all the ingredients together and season with salt and pepper. 

MACKEREL

• Season the mackerel on a baking tray and place 

under a hot grill skin side up for 3 mins. 

• Turn the fillets and give them another 2 mins.

• Serve on the bulger and cucumber.

Ingredients Method

4 mackerel fillets 

(skin on and bones removed)                               

200g bulgar wheat                                                             

20g ras el hanout or 

moroccan spice                                            

25g flat leaf parsley                                                            

25g mint                                                                     

25g coriander                                                                 

100g feta cheese                                                               

1 lemon zest                                                                

5g za`atar spice                                                               

CUCUMBER AND 
POMEGRANATE SALAD

1 cucumber (diced)                         

1 pomegranate (deseeded)                      

1tsp nigella seeds (onion seeds)                  

5g coriander (chopped)                      

1 red chilli (deseeded and 

finely chopped)     

10ml white wine vinegar                              

5g caster sugar                                     

5ml pomegranate molasses                           

salt and pepper

Combining lean proteins with complex carbohydrates and a small 
portion of healthy fats is a great way to balance blood sugar levels 
and manage weight. This dish provides all of these elements and 
is tasty and enjoyable.

GRILLED MACKEREL, BULGUR WHEAT, 
FETA, CUCUMBER AND POMEGRANITE

Serves 

4
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• Heat the oil in a heavy based saucepan on a medium heat.

• Add the onion, celery and thyme, sweat for 5 mins making sure not to 

brown them.

• Add the celeriac, garlic, milk and veg stock. Simmer for 45 mins or until 

the celeriac has softened.

• Blitz the soup with a stick blender and season with salt and pepper.

• I like to pass it through a sieve to get any lumps out.

• Serve with toasted almonds and wheaten.

Ingredients Method

CELERIAC AND 
THYME SOUP 

2 heads of celeriac (peeled and 

cut into small chunks)      

3 sticks celery (chopped)                           

1 onion (peeled and chopped)                  

5 cloves garlic (chopped)                          

30g thyme leaves (removed 

from the stems)      

1ltr milk (semi skimmed)                        

1ltr veg stock                                   

50ml rapeseed oil                                

10g flaked almonds                              

A simple but nutritious meal paired with fresh vegetables. 
Celeriac is a good source of B vitamins which play a major 
role in energy production.

Serves 

4 - 6
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TIP

For homemade wheaten bread, 
see page 16.



325g wholemeal flour          

325g plain flour              

30g brown sugar             

15g bicarbonate of soda                 

115g butter (melt and cool)      

560ml buttermilk               

150ml milk                   

5g salt                    

10g oats      

• Preheat oven to 170°C.

• Butter and line two 1lb loaf tins with baking parchment. 

• Mix the flours with the salt and the bicarbonate of soda.

• Add the sugar and mix well. 

• Mix the buttermilk, milk and butter together and add to 

the dry mix.

• Combine well and pour into loaf tins.

• Scatter some oats over the top of each loaf and bake         

for 45 mins to 60 mins.

• Check by inserting a skewer into the centre of one of        

the loaves if it comes out clean then they are ready.

• Turn out onto a wire rack to cool.

Ingredients

Method

 
WHEATEN BREAD

Serves 

4

“Nutritional therapy is a 
therapeutic approach to help manage 
symptoms and improve overall health. 

I work with people to promote a 
balanced way of eating while making 
it enjoyable and satisfying to ensure 

long term success.

I personally love to cook and think 
it is fantastic to see such an amazing 

catering service in the hospital.”

Hannah Frazer 
Qualified as a Nutritional Therapist from the CNM College London,

Hannah has provided nutritional content for our recipes.

Homemade wheaten bread is a high energy choice 
that will provide some fibre. Paired with a delicious 
bowl of soup or alongside a salad it combines well 
with almost anything.



MAINS

21 PESTO AND COURGETTE LASAGNE

22 GOATS CHEESE AND RED PEPPER PUFF PASTRY TART,
 WITH ROCKET AND SUNDRIED TOMATO SALAD

25 PAN FRIED HAKE, COURGETTE, PARSLEY 
AND LEMON POTATOES WITH SALSA VERDE

26 ROASTED DUCK BREAST, ROAST PARSNIP, BLACKBERRY 
AND THYME SAUCE SPINACH AND CRISPY POTATOES     

29 SLOW COOKED BEEF BRISKET, BUTTERED CARROTS, 
MUSTARD MASH POTATOES WITH A RED WINE SAUCE 

30 RED WINE SAUCE



PESTO

• Put all the ingredients except the salt and pepper into a food processor 

and blitz to combine. Season with salt and pepper.

CHEESE SAUCE 

• Heat milk in a medium sized saucepan, don’t boil.

• Melt butter in a small saucepan and stir in the flour. 

• Add flour mix to the warm milk and whisk over a low heat. Once it is all 

combined stir for 5 mins until it thickens making sure it doesn’t stick to 

the bottom of the pot. Remove from the heat.

• Stir in the cheddar, dijon and set aside 1/3 of the cheese sauce for the 

top of the lasagne.

• Combine the pesto and 2/3 of the sauce together and set aside.

COURGETTE FILLING

• Soften the peppers, courgette and onion in a frying pan on a low heat  

for 10-15 mins.

• Mix together the pesto sauce and courgette.

• In an oven proof dish alternate the filling and pasta sheets finishing with 

a layer of pasta.

• Top with the reserved cheese sauce and sprinkle with the parmesan.

• Place into a preheated oven for 45 mins.

• Serve with crusty bread and a dressed salad.

A wholesome dish. Pesto’s ingredients contain multiple health 
benefits and are naturally high in Vitamins K, E and A. This 
vegetarian option is delicious and can provide some antioxidants.

Ingredients Method

PESTO AND 
COURGETTE LASAGNE 

PESTO

2 x 30g packs of basil leaves 

3 cloves of garlic

20g pine nuts

50g parmesan (grated) 

100ml olive oil 

salt and pepper to taste

CHEESE SAUCE

60g butter

60g plain flour 

750ml milk

250g mature cheddar

30g dijon mustard

COURGETTE, 
GREEN PEPPER FILLING

3 onions (thinly sliced)

2 green peppers (thinly sliced)

3 courgettes (thinly sliced)

10ml cooking oil 

TO FINISH

10 approx. lasagne sheets

50g parmesan (grated)

Serves 

4 - 6

21



• Preheat oven 180°C.

• Heat 10ml of oil in a medium sized pan on a low heat.

 Now sweat the peppers, onion and rosemary in the pan for 10 mins. 

Then add the garlic and cook out for another 5 mins. Set aside 

to cool.

• Roll out the pastry on a baking tray and score a border 2cm from 

the edge of the pastry and brush the border with the egg.

• Spread the filling evenly over the pastry ensuring to keep it inside 

the border.

• Scatter the goat’s cheese and thyme leaves over the tart and bake in 

a pre-heated oven for 20/25 mins until golden brown.

• Serve with rocket and sundried tomatoes.

 

Ingredients Method

GOATS CHEESE AND RED PEPPER 
PUFF PASTRY TART, WITH ROCKET 
AND SUNDRIED TOMATO SALAD

250g goats cheese

3 red peppers (sliced)                 

1 onion large (sliced)          

2 cloves of garlic (crushed)                  

leaves or two sprigs of 

rosemary (chopped)              

leaves or two sprigs of thyme                              

100g rocket                              

25g sundried tomatoes                      

1 egg (lightly whisked)            

375g pre-rolled shop bought 

puff pastry     

salt and pepper   

Filling and f lavourful dish packed with Vitamin C and calcium. 
This is a great healthy lunch or dinner option sure to satisfy. Serves 

4
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SALSA VERDE

• Place all the ingredients except the oil into a food processor and blitz 

making sure to scrape down the sides.

• Add the oil and blitz to combine, season with salt and pepper and cover.

POTATOES 

• Chop the parsley and zest the lemon, mix with a little rapeseed oil 

and set aside.

• Boil the potatoes.

COURGETTE

• Heat a griddle pan over a high heat.

• Slice the courgette diagonally and toss in a little rapeseed oil and 

season with salt and pepper.

• Lightly char on both sides and set aside. 

THE HAKE 

• Briefly rinse the hake under cold water and dry well. 

• Heat 10ml of rapeseed oil in a large non-stick pan.

• Season the hake on both sides.

• Cook for 4 mins skin side down (don’t be tempted to turn it too early).

• Flip over and cook for a further 2 mins.

Ingredients Method

500g hake loin skin on (get your 

fishmonger to portion it into 4)        

2 courgettes            

500g baby boil potatoes    

30g flat leaf parsley       

1 lemon               

50ml rapeseed oil         

salt and pepper 

                  

SALSA VERDE

25g mint                 

25g basil                 

25g parsley              

2 garlic (crushed)      

10g capers                

5 fillets anchovies (in brine)   

2 gherkins                

25g wholegrain mustard    

25ml white wine vinegar 

50ml rapeseed oil

Hake is a fantastic source of lean protein which will keep 
hunger at bay. Served alongside a variety of anti-inf lammatory 
ingredients such as parsley, garlic and lemon.

PAN FRIED HAKE, COURGETTE, PARSLEY 
AND LEMON POTATOES WITH SALSA VERDE

Serves 

4
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• Preheat the oven to 190°C.

• Peel and cut the parsnips in half lengthways, toss in a little oil and season 

with salt and cracked black pepper.

• Place on a baking tray and roast for 20 mins or until soft but not mushy. 

• Score the duck skin and season with salt and pepper.

• Heat a heavy based pan on a low heat and place the duck skin side down 

• Raise the heat a little and cook for 5 mins until the skin is crispy and the 

fat is rendered out.

• Place the duck on a tray and put into the oven for 8 mins but keep the 

duck fat for the potatoes.

• Press the duck with your finger, it should be firm but still a little springy 

to touch.

• Cover with foil and rest for 8 mins (you must rest the duck).

• Bring the sauce and the thyme to the boil and reduce by half.

• Fry the potatoes in the duck fat and keep them warm along with 

the parsnip.

• Heat the butter in a pot and add the spinach, season and stir until it 

has all wilted.

• Drain in a sieve and keep in a warm place.

• Just before serving heat the blackberries in the sauce.

• Slice the duck in half lengthways.

• Dress the plate with the spinach, parsnip and potatoes, finish with 

the duck and sauce. 

Ingredients Method

4 duck breasts                                       

2 parsnips                                          

200ml red wine sauce                                    

3 sprigs of thyme                                            

50g blackberries                                       

300g baby boiled potatoes 

(cooked and slice lengthways)   

small bag of spinach, 

(washed and dried)                      

10g butter                                            

salt and pepper

rapeseed oil

Duck is a nice way to incorporate some variety into your protein 
choice. Blackberries and spinach are packed with antioxidants 
and minerals all helpful to aid a speedy recovery.

ROASTED DUCK BREAST, ROAST PARSNIP, 
BLACKBERRY AND THYME SAUCE                               
SPINACH AND CRISPY POTATOES      

Serves 

4
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• Preheat oven to 180°C.

• Chop the celery, onion, garlic and half of the carrots.

• Heat the oil in a large pot, season the brisket and brown all over.

• Remove the brisket and sweat the veg in the pot.

• Deglaze the pot with the red wine.

• Add the beef stock, half the rosemary, bay and the thyme.

• Place the stock and veg in a deep casserole dish and gently put the 

brisket into it, ensure the beef is covered by topping up with water 

if necessary.

• Cover the dish tightly and place into the preheated oven for 4 hours.

WHILE THE BRISKET IS COOKING

• For the mashed potatoes, wash and peel the potatoes.

• Put them in a pot and cover with cold water and a little salt.

• Bring to the boil and cook until soft, drain in a colander and let them dry 

for 5 mins before mashing.

• Season with salt and pepper and 20g of butter and mix in the mustard.

FOR THE CARROTS

• Peel carrots and cut in half lengthways.

• Place the carrots, rosemary and 30g of butter in a small pot.

• Cover the carrots with cold water (just enough water to cover them). 

• Place on a low heat and cook until soft.

• After 4 hours check the brisket is cooked. 

• Portion the brisket and serve on a bed of the mash and glaze with the 

red wine sauce. 

Ingredients Method

750g beef brisket (trimmed of 

fat and sinew, ask your butcher 

to do this)   

3 sticks celery                                                           

500g carrots                                                          

200g onions                                                          

30g rosemary                                                        

30g thyme                                                           

5 bay leafs                                                         

1 bulb garlic (peeled)                                  

500ml red wine                                                         

1ltr beef stock                                                        

500ml maris piper potatoes                                               

100g wholegrain mustard                                                

50g butter                                                            

500ml red wine sauce                                                    

100ml rapeseed oil                                                      

SLOW COOKED BEEF BRISKET, 
BUTTERED CARROTS, MUSTARD MASH 
POTATOES WITH A RED WINE SAUCE

Serves 

4

TIP

For homemade red wine sauce, 
see page 30.
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• Place all the ingredients in a pot and reduce by two thirds. 

• Strain and keep until needed. 

• When needed, simmer for 5 mins and check for seasoning 

before serving. 

• This sauce will keep for 3 days in the fridge or freeze it for 

another time.

 

Ingredients

Method

 
RED WINE SAUCE

500ml chicken stock             

250ml red wine                 

3tbsp spiced red current jelly     

5 sprigs fresh thyme 

Serves 

4

“From the very inception of 
Kingsbridge, we had vividly 
imagined what we wanted to 

achieve in terms of the patient’s 
experience in the years ahead. Now 
nearly a decade into that journey, 

many of those aspirations have 
undergone a metamorphosis 
to become a reality and none 

less so than in the vision we had 
around our food and hospitality.”

Mr Ashok Songra 
3fivetwo Group Joint CEO & Medical Director, Kingsbridge Private Hospital



DESSERTS

34 LEMON POSSET, MASSERATED 
STRAWBERRIES WITH SHORTBREAD

37 VANILLA SHORTBREAD 

38 RASPBERRY AND 
ALMOND FRIANDS

41 CHOCOLATE TART, TOASTED HAZELNUTS  
AND VANILLA CREAM

42 BANANA AND DATE PUDDING WITH 
TOFFEE SAUCE, CARAMELISED BANANA 
AND VANILLA ICE-CREAM



FOR THE POSSET

• Bring the cream and sugar to the boil in a pot and reduce the heat.

  Stir in the lemon juice and zest, simmer for 5 mins.

• Pass through sieve and cool a little before pouring into glasses.

• Place in the fridge for at least 4 hours or preferably overnight.

FOR THE STRAWBERRIES

• Wash and cut the strawberries into quarters.

• Place in a bowl and stir in the sugar and black pepper. 

Marinade for 30 mins. 

TO PLATE

• Spoon some strawberries on top of the posset and serve 

with shortbread. 

Ingredients Method

400ml double cream                       

110g caster sugar                      

2 lemons (juice and zest)          

200g strawberries                      

25g caster sugar                      

5 twists of black pepper                      

Enjoyed as part of a balanced diet desserts can be eaten occasionally 
and are best homemade when possible to avoid unwanted 
processed ingredients. This lemon posset is light and zesty.

LEMON POSSET, MASSERATED 
STRAWBERRIES WITH SHORTBREAD

Serves 

4

TIP

For homemade shortbread,  
see page 37.
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• Pre heat your oven to 160°C.

• Place the butter, sugar and vanilla essence in a food processor.

 Cream the mixture together until it turns pale.

• Add flour and pulse until the mixture clumps together.

• Tip onto a lightly floured work surface and bring the dough together into 

a ball but be careful not to over work.

• Wrap the ball in cling film and chill in the fridge for 15 mins.

• On a lightly floured work top roll out the dough to 5ml thick.

• Cut out the shortbread using a round cutter and place on a lined baking 

tray. Keep re-rolling the trimmings until the dough is all used.

• Place into a preheated oven for 15 mins or until a light golden colour.

Ingredients Method

VANILLA 
SHORTBREAD

110g caster sugar             

230g butter (soft)           

350g plain flour              

5ml vanilla essence          

Makes

approx

20
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• Preheat oven 170°C and place 12 bun cases in a muffin tray.

• Sift the icing sugar and flour into a bowl.

• Add the almonds and mix well.

• Whisk the egg whites in another bowl until they form a light foam.

• Mix the egg whites into the almond mix and fold in the butter.

• Divide the batter between the 12 bun cases and place a raspberry into 

the middle of each.

• Place in the preheated oven for 25 mins.

• Set aside to cool.

Ingredients Method

RASPBERRY AND 
ALMOND FRIANDS 

100g butter (melted and cooled)          

140g icing sugar                          

25g plain flour                           

3 egg whites                          

85g almonds                            

12 raspberries  

Makes

12
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THIS TART CAN BE DONE THE DAY BEFORE.

• Preheat oven to 180°C.

• Place the hazelnuts on to a baking tray and toast in the oven for 

5 mins then let them cool.

• Put the biscuits and 50g of the hazelnuts into a food processor and 

blitz to a fine crumb.

• Melt the butter and add to the biscuit mix.

• Press the mix into a 23cm diameter tart tin. I find using a dessert spoon 

is good for pushing the mix into the grooves of the tin.

• Place the tin on a flat baking tray and bake for 5 mins in the pre heated 

oven then set aside to cool.

• Place the chocolate in a bowl over a pot of simmering water, making 

sure the bowl doesn’t touch the water.

• When the chocolate has melted take it off the heat and whisk in 250ml of 

the cream then whisk in the rapeseed oil until it is all fully combined 

and glossy.

• Pour the ganache into the tart case and level it out, place in the fridge 

to set.

• Take the tart out of the fridge 1 hour before serving to let the ganache 

soften a little.

• For the vanilla cream whisk the cream to soft peaks, add the sugar and 

the vanilla and give it a whisk to combine. Chop the remaining hazelnuts 

and serve with vanilla cream.

Ingredients Method

50g butter                              

150g hazelnuts                           

200g bourbon creams                     

250g dark chocolate 

(at least 70% cocoa)    

250ml double cream                        

10ml rapeseed oil                         

10g icing sugar                           

1 vanilla pod 

(just the scraped seeds)    

150g double cream                        

CHOCOLATE TART, TOASTED HAZELNUTS 
AND VANILLA CREAM

Serves 

10
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PUDDING

• Pre heat your oven to 160°C.

• Line a round cake tin with greaseproof paper. 

• Soak the dates in the rum and set aside for half an hour.

• Using a food mixer, with the whisk attachments, cream the butter 

and the sugar.

• Add the eggs and 4 bananas and mix well until all is combined.

• Fold in the flour, bicarbonate of soda and the soaked dates.

• Pour into the lined tin and bake for 45 mins – 1 hour.

• Check with a skewer and if it comes out clean it is done.

TOFFEE SAUCE

• In a large pot melt the butter on a low heat and add the sugar, golden 

syrup, butter and vanilla.

• Stir until the sugar has melted.

• In a separate pot heat the cream then add the cream to the sugar mix. 

Stir well to combine.

• Bring to the boil and lower the heat and simmer for 10 mins. Be very 

careful when making the sauce, it can boil over very easily and is 

extremely hot.

TO SERVE

• Slice the remaining banana diagonally and place on a baking tray.

• Sprinkle with the caster sugar and burn with a blow torch.

• Portion the pudding and place in a bowl, pour over the warm sauce and 

serve with ice-cream and the caramelised banana.

Ingredients Method

PUDDING

250g plain flour                                

5g bicarbonate of soda                                   

120g butter (soft)                     

120g soft brown sugar                          

2 eggs                                      

5 bananas (ripe) 

100g chopped dates                            

25ml dark rum                                 

10g caster sugar 

                             

TOFFEE SAUCE

250g soft brown sugar                          

50g golden syrup                             

50g butter                                   

1 vanilla (scraped seeds and pod)           

250ml cream                                   

buy a good quality vanilla 

ice cream.

BANANA AND DATE PUDDING WITH 
TOFFEE SAUCE, CARAMELISED BANANA 
AND VANILLA ICE-CREAM

Serves 

4 - 6
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MEET THE 
KINGSBRIDGE TEAM

Jan Lowry
Deputy Catering Manager

I have over 20 years’ experience 
in the hospitality industry here in 
Northern Ireland and have worked 
with well-known names such as 
Michael Deane and Paul Rankin.

Through my role I strive to bring 
that sense of fine dining and 
attention to detail to the patients 
here at Kingsbridge Private Hospital. 
Consistently putting the needs of 
the patient at the forefront of the 
catering experience.

Outside of work I also have a passion 
for photography and have worked 
closely with Jim and the team to 
create the images for this book.

I hope you enjoy it.

George Keatings
Catering Assistant

I came to Kingsbridge Private Hospital 
7 years ago, after spending 9 years 
working at the restaurant in Dekko. It 
was during my time there I discovered 
a passion for baking!    

I really enjoy working with the kitchen 
team at Kingsbridge and always 
ensure every patient is happy when 
it comes to their food. No patient 
request is ever too much trouble.

I have a particular interest in 
supporting those patients who find 
themselves following restricted diets.

Jim Farren
Head Chef

My earliest food memory was of two 
lobsters looking down at me from the 
draining board on our kitchen sink,  
I must have been about six. My father 
was a fisherman so he would bring 
home anything from wild salmon 
to winkles.

Coming from Greencastle, Co Donegal 
I was brought up around boats. 
When I finished school, I got a job on 
one of the large trawlers and fished 
commercially for 15 years.

After that I enrolled in the catering 
college in Killybegs and started 
my career as a chef. I moved to 
Belfast and got my first job in a new 
restaurant, I was just a sponge for 
information and really learned a lot.

Through this book I would like to 
pass on some of my simple recipes 
for you to make and enjoy in your 
own home. Happy cooking.

Kathleen McAleavey
Catering Manager

I always loved drama and theatre and 
left Belfast to work in the west end 
of London for ten years, mainly in 
theatre ticket agencies, and latterly 
as, assistant box office manager of 
the Palace Theatre.

While working my day job I worked 
part time for fun in either bars or 
restaurants and quickly developed    
a taste for fine food.

Returning to Belfast I found a job in 
Paul and Jeanne Rankin’s Restaurant 
Roscoff. After a few years and a 
rebrand, I took over as manager of 
what I think was the most innovative 
restaurant in Ireland, Cayenne.

When the catering manager job 
came up at Kingsbridge I grabbed 
it – a perfect opportunity to work 
in catering hospitality but with the 
challenge of bringing fine food 
and personal service to patients 
recovering after operations.
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We take great pride in 
aspiring to deliver a 
harmonious blend of 

healthcare and hospitality.

“At Kingsbridge, holistic healthcare 
is not just about the care we give, it 
starts with the water you drink and 
the food you eat. We provide locally 
sourced produce, which is balanced 
and nutritious. At Kingsbridge we 

treat you not only from the outside in, 
but the inside out.” 

Sarah Marks
General Manager at Kingsbridge Private Hospital



There’s nothing like good food for cheering 

you up. Our patients are as important to us 

as diners in a Michelin-starred restaurant. 

This is a simple selection of recipes so 

you don’t have to spend too much time 

in the kitchen. Enjoy beautiful, healthy 

dishes before putting your feet up for that 

essential recuperation.

kingsbridgeprivatehospital.com


