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Nathan Outlaw, one of the young guns behind Cornwall’s cooking revolution, gives a picnic on the 
beach the Michelin treatment. By Lucy Hyslop. Photographs by David Loftus

Shifting sands the chef Nathan Outlaw, right, with his wife Rachel and sous 
chef Gordon Gray, prepares to push the boundaries of the beach picnic

 Escaping on to the north Cornish sands after 
a very long winter, three-year-old Jacob 
Outlaw, son of the twice Michelin-starred 

chef Nathan, is pursuing seagulls and small 
girls with indiscriminate enthusiasm. Showers 
of damp sand thrown up by his feet fall on his 
father’s carefully orchestrated picnic lunch. ‘It 
really doesn’t matter,’ his long-suffering parent 
says. ‘Luckily, my kids will eat anything.’

Today Jacob, his one-year-old sister Jessica 
and their mother Rachel are in for a picnic with 
a Michelin twist: monkfish tails infused with 
saffron (traditionally grown and much-used in 
Cornwall); mackerel marinated in cider; barbe-
cued pork cured in smoked paprika; and a sur-
prisingly successful marriage of basil cream with 
candied olives and strawberry jelly.

‘There’s nothing complex about these dishes,’ 
Outlaw reassures, in case you had been thinking 

Once upon a lunchtime in the West

Saffron monkfish tails on asparagus and 
young carrots, with a pistachio and orange 
dressing serves 8
 
for the monkfish
8 x 300g (10oz) baby monkfish tails or 8 x 200g 
(7oz) monkfish fillet portions
150ml (5fl oz) good olive oil
2 tsp saffron strands
2 tsp garlic, chopped
2 tbsp coriander, chopped

Mix the ingredients together, season with salt 
and pepper, and leave overnight to marinate. 
When you are ready to cook, barbecue the 
monkfish, turning regularly for about 12-15 
minutes, and serve immediately (see below). 

for the pistachio dressing
200g (7oz) salted pistachios, shelled
1 dsp white wine vinegar
100ml (34fl oz) olive oil
30ml (1fl oz) pistachio oil

Blitz all the ingredients in a food processor 
until the nuts have the consistency of ground 
nuts. Taste and season accordingly. 

for the garnish 
24 spears of blanched and refreshed asparagus
24 baby carrots, peeled and cooked 
3 oranges, segmented
2 punnets of mustard cress, washed and cut

Place the asparagus and carrots on the 
barbecue to colour and reheat. Place the 
orange and cress in a salad bowl and add the 
reheated asparagus and carrots. Finally finish 
with some of the pistachio dressing. Serve in 
bowls with the monkfish on top. 

it was an awful lot of trouble to go to for an 
alfresco lunch. ‘All they need is a little prepara-
tion, something we as a nation don’t often do. 
We just see a sunny day, and grab the barbecue 
and burgers and sausages, usually with pretty 
poor results. People are unadventurous, but if 
you think a little beforehand then the food will 
be much more impressive.’ 

The family is tucked away in a secluded corner 
of the beach along with Gordon Gray, the sous 
chef at St Ervan Manor, Outlaw’s acclaimed 
B&B near Padstow. On the cliffs above, walkers 
trek along the coastal trails and a blowhole 
stands out like a giant crater. ‘We come here 
all the time,’ Outlaw says. ‘It’s just so dramatic. 
We knew we wanted to bring up the children in 
Cornwall – it’s so beautiful and so safe.’

His relaxed manner is at odds with his fast-
moving career. He started out at City Rhodes in 

London, then moved on to Rick Stein’s Seafood 
Restaurant in Padstow (where he was made sous 
chef at the rare age of 21 and where he met 
Rachel, then a waitress). Stints at Lords of the 
Manor in the Cotswolds and the Vineyard at 
Stockcross, Berkshire, followed, but at 25 he was 
back in Cornwall to open the Black Pig restau-
rant in Rock, where he became one of the young-
est chefs ever to be awarded a Michelin star. 

After coming to an impasse with the other 
owners of the Black Pig about its direction, he 
moved to St Ervan, the Grade II-listed rectory 
made famous by Sir John Betjeman in his poem 
Summoned by Bells. Now 28, he is one of a vir-
tual glut of leading chefs in the area – apart from 
Stein, there’s Paul Ripley at his eponymous res-
taurant in St Merryn, and Jamie Oliver’s newly 
opened Fifteen Cornwall at Watergate Bay. 
‘We’re all great mates,’ Outlaw says. ‘Everyone 
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Mackerel soused in cider with gooseberries, 
rocket leaves and new potatoes serves 8

8 x 200g (7oz) mackerel, filleted and boned
2 red onions, sliced
400g (14oz) gooseberries
1 red chilli, deseeded and chopped
2 tbsp chopped parsley
50ml (2fl oz) olive oil
200ml (7fl oz) dry cider
50ml (2fl oz) cider vinegar
100ml (34fl oz) water
50g (2oz) caster sugar
14kg (3lb 5oz) cooked new potatoes
200g (7oz) rocket leaves

Fry the shallot and chilli in the olive oil in a 
large pan over a medium heat for two 
minutes (they should not brown). Add the 
gooseberries, cider, vinegar, water and sugar 
and bring to a simmer, season with salt and 
pepper, and taste. Simmer for two minutes 
and remove from the heat. Lay the mackerel 
fillets out on a tray and cover with the hot 
gooseberry liquid. Allow to cool and 
refrigerate overnight. 

When you are ready to cook, gently remove 
the fillets of mackerel and place about half 
the shallot/gooseberry mixture in a pan with 
the cooked potatoes and chopped parsley. 
Gently heat the potato mix and lightly grill or 
barbecue the fillets of mackerel. 

To serve, place the rocket leaves in the 
centre of the plates and lay the mackerel 
on top. Finish with the soused gooseberry and 
potato mixture.

looks after each other, while secretly keeping an 
eye on what everyone is doing. Thankfully, we 
all have very different styles.’

For Outlaw, living in this rural culinary out-
post is a positive advantage. At St Ervan he rings 
his fish supplier – Tim Alsop at Looe on the 
south coast – every morning, which means his 
six-course tasting menu will be dictated by the 
freshest catch. He bottle-feeds orphan lambs for 
his local farmer Mel Morphew (less than three 
minutes away), and in return is allowed to choose 
who is next on the menu (‘Napoleon the bullock,’ 
he declares, ‘and I liked the look of a pig called 
Florence’). ‘It’s all quite intimate here,’ he says. 
‘It would be impossible to have this kind of rela-
tionship in London. You’re blind to what you’re 
buying there. You make an order at the end of 
a shift and then it turns up in the morning.’

Fresh, local, seasonal produce is vital to his 
cooking. The orchard at St Ervan harvests some 
10 ancient varieties of apples, with colourful 
names such as Queenie, Polly Seedling and Peas-
good Nonsuch; potatoes are dug from the vege-
table garden at five and served on the table at 
seven. When not raiding the kitchen garden, 
Outlaw is out searching for regional vegetables 
such as kohlrabi, Borlotti beans, scorzonera, red 
Russian kale, squash (one of his local suppliers is 

known simply as Rob the Pumpkin Man), and 
experimenting with things like onion flowers and 
beetroot leaves. At this time of year you are likely 
to find him scouring the hedgerows and sides of 
the estuary for wild garlic, nettles and sea kale.

Outlaw never worried about regaining the star 
he automatically lost on leaving the Black Pig 
and joining St Ervan Manor – ‘only how long it 
would take.’ It took less than eight months – as 
it had at the Black Pig. According to Derek 
Bulmer, the editor of the Michelin Red Guide to 
Great Britain and Ireland, it was an easy deci-
sion to give Outlaw the accolade so quickly. ‘We 
were sure of him,’ he says. ‘Other chefs we have 
to follow for a couple of years to make up our 
minds, but with Nathan it was instant. There is 
great individuality in his cooking and he doesn’t 
appear to be copying other people. His food is 
the real McCoy.’

Outlaw stresses his desire to keep his food 
simple: ‘That sounds lazy, but in fact it’s harder 
than something complex. When a flavour is not 
right, that element will be exposed – you can’t 
cover it up with something else.’ It is a point 
Bulmer also observes, whether about Outlaw’s 
black bream with orange and basil nage, for 
example, or turbot with nutmeg gnocchi and 
cucumber and brown shrimps offered at the 

‘There’s nothing complex 
about these dishes. They do 
need preparation, something 
we as a nation don’t often do’
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Barbecued pork cured in smoked paprika, 
with young green vegetables and roast 
hazelnut dressing serves 8

for the pork
8 free-range pork fillets, trimmed of all fat
6 tbsp fine sea salt
4 tbsp caster sugar
2 tbsp smoked paprika

Mix together the salt, sugar and paprika. 
Rub the salt mixture into the pork and place 
on a tray. Refrigerate for four hours. 
Wash off the salt mixture and pat the pork 
dry. Cover in clingfilm and refrigerate until 
required. When you are ready to cook, 
barbecue the pork for about 12-15 minutes, 
turning at regular intervals.

for the dressing
100g (34oz) roasted hazelnuts
2 tbsp shallots, finely chopped
1 clove of garlic, finely chopped 
100ml (34fl oz) hazelnut oil
1 dsp red wine vinegar

Place the hazelnuts into a blender and blitz 
until coarse. Add the shallot and garlic and 
continue to blitz. While the blender is still 
blitzing add the oil and vinegar. Season with 
salt and pepper.

for the salad
500g (18oz) fresh peas, picked and blanched
500g (18oz) fresh broad beans, picked and 
blanched with outside skin removed
2 bunches of watercress, picked and washed
1 bunch of chives, chopped
1 bunch of mint, chopped
100ml (34fl oz) good olive oil
20ml (1tbsp) red wine vinegar

At the last minute before serving take all your 
prepared vegetables, leaves and herbs and 
mix them together. Add some salt and pepper 
and dress with the olive oil and the vinegar.

Arrange on plates, place the pork on top 
and drizzle over the dressing.

Above Outlaw puts the finishing touches to the 
mackerel served with rocket and potatoes. 
Left his children, Jessica, one, and Jacob, three

You’re likely to find Outlaw 
scouring the hedgerows 
and estuary for wild garlic, 
nettles and sea kale
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Set basil cream with fresh strawberry jelly 
and candied black olives serves 8
This is a dessert created by Gordon Gray, 
sous chef at St Ervan Manor

for the basil cream
560ml (20fl oz) double cream
180ml (7fl oz) milk
90g (3oz) caster sugar
2 leaves of gelatine, soaked
40g (2oz) fresh basil (half of which, finely chopped)

Put the cream, milk, sugar and the unchopped 
basil in a saucepan. Bring the mixture to the 
boil and remove from the heat, allowing the 
basil to infuse for 30 minutes. Sieve the cream 
mixture into a bowl and pour 100ml (34fl oz) 
into a saucepan. Heat gently and whisk in the 
soaked gelatine. Then whisk the mixture back 
into the infused cream and refrigerate. When 
the mix is almost set add the finely chopped 
basil to the mix and pour into eight glasses to 
serve. Allow them to set, then add the jelly.

for the jelly
500g (18oz) strawberries
100g (34oz) caster sugar
gelatine leaves

Put the strawberries and sugar in a metal 
bowl and cover with clingfilm. Place the bowl 
in a saucepan half-filled with water. Heat the 
pan and when the water starts to simmer 
allow the strawberries to heat for 30 minutes 
– this will extract their juice. Strain the 
strawberries through a fine sieve into a 
measuring jug. Allow half a leaf of gelatine per 
130ml (44fl oz) of juice. Once you have worked 
out the amount of gelatine required, soak the 
leaves and add it to the warm strawberry 
juice. Allow to cool and spoon on to the set 
basil cream. Set in the fridge.

for the garnish
100g (34oz) pitted black olives
100g (34oz) fresh strawberries, chopped
caster sugar

Cut the olives in half and place them into an 
air-tight container. Cover with caster sugar 
and leave in a cool place for two days. When 
the olives are required wash off the sugar, 
chop roughly and mix with the strawberries. 
Sprinkle over the top of the jellies. 

manor. ‘He doesn’t overcomplicate the dishes – 
they speak for themselves. Nathan prepares them 
with great flair and technical skill.’ 

He combines his talent with a famously calm 
presence in the kitchen. ‘I grew up working with 
my father, who was a chef catering for hundreds 
of people. I’ve always been level-headed about 
these things and from an early age I was manag-
ing people. I don’t get stressed.’ 

He also has an unforgettable name that con-
jures up all kind of romantic notions. ‘I know 
Nathan Outlaw has a certain ring to it – people 
say you could do a lot with a name like that.’ But 
it’s not always a blessing. ‘If you get stopped by 
the police, they think you’re taking the mickey.’
St Ervan Manor, near Padstow, Cornwall 
(01841-540255; stervanmanor.co.uk)
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