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Jake Schamrel is originally from South Africa
and moved to Perthshire nine years ago, where
he made a name for himself at Kenmore Hotel
and the award winning Farleyer Restaurant and
Rooms before establishing The Courtyard
Restaurant.  He is well skilled in barbequing
and slow cooking techniques and reveals that
his cylindrical indoor barbeques have always
been a real talking point at The Courtyard
Restaurant.
“I’m a fan of cooking food on a barbecue as it’s
a very sociable way of cooking and guests can
share in the experience,” says Jake.
Tel: 01887 830763
www.thecourtyard-restaurant.co.uk 

Pea Puree   
Bring peas to the boil in the cream, 15g butter and milk and simmer for 5
mins.  Add in dill and season with Maldon salt and fresh cracked pepper.
Puree in food processor and pass through fine sieve.

Red pepper coulis  
Cut pepper in half and de-seed.  Peel and rough dice the red onion put in
roasting dish with thyme, rosemary and garlic.  Sprinkle with Maldon salt
and fresh cracked pepper and roast for 20 minutes. Remove from oven and

into a pot add the vegetable stock and tomato paste and cook out for 30
minutes. Puree in food processor and pass through sieve. 

To serve
Warm black pudding discs in oven or under grill.  Heat olive oil in non stick
pan, sear scallops until golden brown on both sides.  Avoid over cooking as
this will dry the scallops out. Add the remaining butter and coat liberally. For
plating, arrange 3 small spoons of pea puree on plate, top with black
pudding and scallop then place bouquet in middle and top each scallop
with red pepper coulis.

12 King scallops with roe removed 
12 slices Stornoway black pudding 
cut into discs the same size as scallops
25ml olive oil
150g peas
25ml double cream
25ml milk
25g butter
5g dill
1 large red pepper
100g red onion
2 sprigs thyme
2 sprigs rosemary
  bulb garlic, peeled 
200ml vegetable stock
25g tomato paste
4 salad bouquets tied with chives

Method

Ingredients
serves 4

Starter
Scallops on black pudding with pea and dill puree:

Courting fame

“One of our most popular starter dishes at The Courtyard Restaurant is our hand dived scallops from the waters around Airisaig on the west cost of
Scotland. It’s quick and easy to prepare and will impress the most discerning of eaters.”
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1 tbsp olive oil
2 tbsp redcurrant jelly
75ml cider vinegar
225ml red wine (does not have to be expensive) 
5 juniper berries crushed
  nutmeg finely grated
4 cloves garlic crushed
1 large sprig rosemary
2 large sprig thyme
1  kilos diced venison shoulder or haunch
3  rashers smoked streaky bacon diced

3 tbsp Olive oil
2 Medium onions diced
2 Medium carrots diced
1 Stick celery diced 
2 tbsp Seasoned flour 
300ml Good quality game stock or beef stock 
2 tbsp Tomato paste
1 large Bouquet garni (A bouquet garni is a
bundle of herbs tied together and tethered to the
handle of a pot or even a wooden spoon over
the top of the pot) For the bouquet garni use 4

parsley stalks, 1 large thyme sprig, 1 large
rosemary sprig and 3 bay leaves 
225g Button mushrooms, whole or chestnut
mushrooms, halved
8 New potatoes cut in half
1 Cinnamon stick
10-12 Juniper berries
100g Port jelly
2 tbsp Sour cream or double cream

Main course
Back to basics Venison Potjie
“At The Courtyard Restaurant we are fortunate to have extremely large open fires that can be used
for indoor BBQs or the weekly potjie. The potjie is a large cauldron used in South Africa for one
pot cooking on an open fire. The range and variation of dishes that can be prepared like this is
only hampered by the imagination. By cooking in this device you can utilise the less expensive
and, in my opinion, more flavoursome cuts of meat by cooking the dish for a long period of time.”

Ingredients
Serves four to six

Method
1. Melt redcurrant jelly in the cider vinegar
2. Add remaining ingredients together 
3. Add the melted redcurrant jelly
4. In a large bowl or container with lid, mix the
diced venison with the marinade and put in the
fridge for a minimum of 24 hours stirring
occasionally (maximum of 3 days)
5. Remove the venison from fridge and drain,
making sure to keep the marinade liquid
6. In a large pan heat olive oil till smoking but
not burnt.  Add the venison and cook till brown

on all sides then remove and toss in the
seasoned flour till totally coated
7. Add the vegetables and bacon to the pan and
cook for a few minutes till starting to colour
remove and place in casserole dish.  Top with
venison.
8. Keep pan on heat and add tomato paste. De-
glace with the marinade liquid, skimming any
obvious scum
9. Add stock and mix well then pour into
casserole dish covering the venison
10. Put in bouquet garni with the string end tied
to casserole dish handle, cinnamon stick and

juniper berries put on lid and put in oven for 2
hours
11. Remove from oven and add the mushrooms
and new potatoes
12. Put back in the oven for another 45 mins or
until the potatoes are tender
13. Remove from oven and add sour cream or
cream
14. Taste and check seasoning. Add salt and
cracked black pepper if necessary
15. Untie bouquet garni and remove
16. Serve with fresh crusty bread and seasonal
vegetables 
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 Starter - Scallops on black pudding with pea and dill puree

Discerning eaters need discerning drinks to accompany,
support and uplift their dishes!  But I feel one needs to be
careful with a scallop, for fear of gilding the lily and destroying
one of the purest of all flavours, the most delicious of textures.
Our Lime Vodka Liqueur 24% is anything but a lily gilder, and
most definitely the drink to have with this fine dish.  Produced
for us by a couple of Worcestershire fruit farmers with a
serious passion for the perfect taste, this is sharp and crisp,
clean and fresh.  When taken simply as a shot over ice, it will
provide the perfect ointment to vitalise your tastebuds and
give your party a twang in the cheeks!

Main Ð Venison Potjie

A strong red meat, such as the venison used in this dish, needs
a full blooded drink to complement its strong rich qualities.
You could follow the herd and opt for a rich, full bodied red
table wine or break your own tracks and try something a little
off the wall and produced locally.  Our Brammle Scotch
Whisky Liqueur 23% might seem an unusual choice for such
a dish, but I can assure you that it will be the fruit you taste in
this drink, not the whisky Ð that is the very clever part.  The
fruit, brammle, translates from the old Scots as a bramble or
blackberry if you are south of the border.  An ingenious
balance of rich fruity taste with whisky plays beautifully on the

palate.  Produced for us just south of Edinburgh with real
Scottish fruit, this is a drink that not only can be enjoyed by
non whisky drinkers but it has even delighted the noses of
wine experts such as Oz Clark.  So break right, take your own
path and show your dinner party guests that you know
something that they donÕt!

Dessert - Sambuca panna cotta with chocolate coffee bean
shard and biscotti

If you are looking for something safe to go with your heavenly
dessert, I apologise now for I am about to disappoint you!  This
dish is screaming spiced rum at me, and although you may not
be a rummy person, be brave and trust me on this one.  Our
Glaswegian NelsonÕs Spiced Rum Liqueur 20% may sound
unrefined, but its intelligent blend of Caribbean dark rum,
spices and caramel have made this drink as pleasant to imbibe
as one could possibly imagine.  Produced for us by
Helensburgh couple Roy and Penny Lewis, their spiced rum is
testament to their brilliant understanding of taste.  This drink,
paired with a pudding of ferocious deliciousness such as this,
will have your guests falling off their chairs in sumptuous
adoration of your offerings.  Eating in to save money has never
been so much fun! 

Available from www.demijohn.co.uk 

Dessert
Sambuca panna cotta with chocolate coffee bean shard and biscotti

Ingredients
serves 4

2 leaves gelatine
50ml milk
250ml cream
250ml cr•me fraiche 
50ml black Sambuca
1 vanilla pod
25g coffee beans
50g good quality dark chocolate
8 pieces biscotti
250g mascarpone cream
50ml latte foam

Panna cotta 
Soak gelatine leaves for 5 mins.  Split vanilla
pod and scrape seeds then add to cream, cr•me
fraiche and sugar. Bring to simmer (do not boil)
and add Sambuca. Remove from heat and stir in
gelatine and milk.  Pass through fine sieve and
pour into 4 latte cups.  Chill for at least 6 hours
(panna cotta should be wobbly when set not
solid)

Coffee bean shard
Melt chocolate. On grease proof paper spread

coffee beans and top with chocolate.  When set
break into shards.

To serve
Take panna cotta from fridge and put on a side
plate. Using a warm teaspoon place a small
quenelle of mascarpone cream on the panna
cotta and pour the latte foam around the rest of
the top. Place a shard of coffee bean chocolate
in the mascarpone and garnish with fresh mint.
Arrange the biscotti beside the panna cotta and
serve

Slàinte! from Demijohn

Method
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