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Head off to an
idyllic spot for
a weekend
of camping in
style – just
add good food
and lashings
of blackberry
lime fizz!

G

Menu for 6

Blackberry lime fizz
***
Asparagus, egg and
beetroot salad with
creamy dressing
***
Barbecued pork chops
with fennel, ginger and
peach couscous
***
Aubergine, pepper and
halloumi kebabs with
lemony houmous
***
Lemon cup ‘cheesecakes’

RECIPES Sarah Randell
PHOTOGRAPHS Martin Poole

74

sainsburysmagazine.co.uk

sainsburysmagazine.co.uk

75

Barbecued pork chops with fennel,
ginger and peach couscous
Serves 6
Prep 10 mins
Total time 35 mins
Get ahead Mix the couscous

ike the idea of camping but want
to hold on to a few home comforts?
Glamping could be just the thing.
No need to pack up a tent – just
pick your destination, plan your eating and
drinking and off you go!

a few hours ahead, cover
and keep in a cool place.

275ml couscous
1-2 tbsp olive oil
1 red onion, chopped
1 small fennel bulb,
trimmed and chopped
2 tsp fennel seeds
2-3 tsp grated root
ginger
2 ripe but firm peaches
(or nectarines)
a small handful of
basil leaves
6 fat bone-in pork chops

1 Fire up the barbecue. Tip
the couscous into a large
bowl, add 350ml boiling
water and set aside.
2 Heat 1 tablespoon of oil in
a frying pan and fry the
onion, fennel and fennel

Asparagus, egg and beetroot salad
with soured cream dressing
Serves 6 as a starter V

A dig-in-and-share salad to
serve with some crusty
bread on the side.
Prep 10 mins
Total time 30 mins
Get ahead Cook the eggs
and vegetables and make
the dressing up to a few
hours ahead, chill. Assemble
when ready to serve.

3 large eggs
18-20 asparagus spears
4-6 young tender baby
leeks
2 medium raw beetroot
(or ready-cooked
beetroot in natural
juices)
a small handful of
small tarragon sprigs
For the dressing
2 tbsp olive oil
1 tbsp white or red
wine vinegar
4 generous tbsp
soured cream
2 heaped tsp Dijon
mustard

76

sainsburysmagazine.co.uk

1 Bring a pan of water to
the boil. Add the eggs,
return to the boil, then
simmer for 7 minutes.
Drain and leave to cool.
Add a few centimetres
of water to the pan and
a pinch of salt, and bring
to simmering point. Trim
the asparagus spears
and leeks, and halve
the leeks lengthways.
Simmer the asparagus
and leeks for 3-4 minutes
or until just tender, and
leave to cool.
2 Mix all the dressing
ingredients and season.
3 Peel and then thinly slice
the beetroot.
4 Arrange the asparagus,
leeks, beetroot and eggs
(halved) on a platter.
Drizzle with the dressing;
scatter with the tarragon.
■ 161cals; 11g fat (3g sat fat);
9g protein; 5g fibre;
7g carbs; 6g total sugars;
0.3g salt

seeds for 8-10 minutes or
until softened (or less time
if frying on the barbecue).
Stir in the ginger and
cook for a further minute
or so, then take off the
heat. Stone and chop the
fruit and shred the basil.
3 Rub the chops in olive oil
and seasoning. Barbecue
over the hottest part of
the fire for a few minutes
on each side, then move
to the edges to cook for
a further 8-10 minutes
or until cooked through,
turning now and then.
4 Fluff up the couscous and
stir in the onion mixture,
the fruit, basil and a
splash of olive oil. Season
to taste. Toss together
and eat with the chops.
■ 341cals; 11g fat (3g sat
fat); 36g protein; 2g fibre;
26g carbs; 4g total
sugars; 0.3g salt

Euro

glamping

CASA DE LAILA
ANDALUCIA, SPAIN
Kristy Barratt grabs a friend
and heads to the hills for a
bit of back-to-nature R&R…

Curled up in a hammock under
the shady branches of one of
Casa de Laila’s many orange
trees, I scanned my iPod for
the next bluesy tune. Soon the
afternoon sun would sink
behind the rolling mountains
across the valley, creating
crimson-coloured clouds.
A couple of hours earlier,
Halila, Casa de Laila’s resident
masseuse, had worked her
magic on my tired limbs. This
was after a morning spent
soaking up the Spanish sun and
cooling off in a picture-perfect
pool. Let’s just say it was an
idyllic first day’s ‘glamping’.
I had come to Casa de Laila
in Alhaurín el Grande, a village
about half an hour from Málaga
airport, with a friend who, like
me, was in serious need of a
mini detox. The promise of a
week of yoga, healthy food and
balmy weather in a beautiful
location clinched it for us. On
arrival, we were met by the
lovely owners Anne Marie and
Benjamin and their loveable
bear of a dog, Rami.
Benjamin showed us to our
canvas bell tent with a comfy
double bed, fresh linen, chairs,
candleholders and a Moroccan-

inspired rug. There were five
tents, each with a hammock,
dotted around the orange
orchard, the trees providing
privacy and welcome shade.
Anne Marie and Benjamin
are passionate vegetarians; the
property has a decent-sized veg
garden and a chicken coop.
Dutch-born Anne Marie is a
fantastic cook and a huge fan of
Ottolenghi and the couple
offers a set menu for dinner
three times a week, packed
with seasonal ingredients,
Mediterranean influences and
northern African flavours.
The sunset dinners on the
terrace were the highlights of
my stay. On our last night we
gorged on Andalucían cheeses,
grilled aubergines with minted
yogurt and paprika, and salmorejo
(chilled tomato soup) with
prawns and avocado. This was
followed by delicious medjool
dates infused with spiced coffee
and mascarpone. It was elegant
and simple, just like Casa de
Laila. We left revived and eager
to return to this secret slice of
Spanish paradise.
 Who’d love it? Anyone on

the verge of burnout or looking
for a laid-back, healthy break.
 Best thing: An afternoon
massage then a wholesome
meal prepared with fresh,
organic ingredients.
 Worst thing: Walking up
the hill at night to Casa de Laila
after dinner in Alhaurín el
Grande. Take a torch – it’s dark!
 How to book: From €65 per
night for two with breakfast; to
10 October (casadelaila.es).
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Aubergine, pepper and halloumi
kebabs with lemony houmous
Serves 6 V

A simple veggie alternative
for the barbecue, or a
great side with barbecued
meats. You will need six
metal skewers.
Prep 10 mins
Total time 40 mins
Get ahead Griddle the
aubergines a day ahead.
Store covered with olive oil
in an airtight box; keep cool.

WHAT TO TAKE OUR TOP 3

You don’t want to
bother with scales,
but this measuring
jug is handy and
light to pack – and
you can always
use it for Pimm’s…
Enamel measuring
jug, £14.25,
Divertimenti
(divertimenti.co.uk)

Cool bags are
essential for storing
ingredients and
ready-made dishes.
Buy bags of ice
locally, and take a
bucket to chill wine.
Memory Lane cooler,
£8, Sainsbury’s
(0800 636262;
sainsburys.co.uk)

Paper plates make
for easy clearing up
if you want to make
the weekend really
laidback – and
these are so pretty.
Floral fiesta paper
plates, £4.50 for 12,
Talking Tables
(talkingtables.
co.uk)

3 medium aubergines
olive oil, for frying
1 x 200g tub houmous
zest of 1 small lemon
1 tbsp baby capers,
drained (optional)
3 roasted red peppers,
from a jar, sliced into
18 strips
1 x 250g pack halloumi,
cut into 18 thin slices
18 basil leaves

1 Preheat the barbecue.
2 Trim and discard the tops
from the aubergines,
then slice lengthways.
You want the slices to
be ½-1cm thick; you
should get 6 slices from

each. (The skinnier slices
from the edges aren’t
used here, but keep them
to chop and fry to add
to a salad.)
3 Fry or griddle the 18
slices, in batches, in oil,
for a few minutes on each
side, or until tender, then
leave to cool. Mix the
houmous with the lemon
zest and capers, if using.
4 Lay an aubergine slice,
lengthways, on a board.
Place a strip of pepper,
a piece of halloumi and
a basil leaf onto the top
end of the slice, then,
starting at the top, roll
the slice towards you.
Repeat twice more.
Thread the 3 rolls onto a
skewer. Repeat with the
rest of the ingredients
and the other 5 skewers.
Barbecue for 6-8 minutes,
turning halfway, and eat
with the lemony houmous.
■ 307cals; 24g fat (9g sat
fat); 13g protein; 7g fibre;
13g carbs; 4g total sugars;
1.7g salt
sainsburysmagazine.co.uk
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LONGLANDS,
COMBE MARTIN,
NORTH DEVON

Francesca Clarke takes her
family to a Devon wilderness

Lemon cup ‘cheesecakes’
Serves 6
Prep 15 mins
Total time 15 mins
Get ahead Make up to the

RECIPES ADAPTED FROM THE CAMPERVAN COOKBOOK AND CAMPER VAN COAST
BY SARAH RANDELL AND MARTIN DOREY (BOTH SALTYARD BOOKS, £16.99)

end of step 1 a couple of
hours ahead; chill.

6 tbsp icing sugar
juice from 1 large juicy
lemon, plus a little zest,
to serve
300ml double cream
300ml thick, authentic
Greek yogurt
6 ginger snaps
6 generous tbsp mixed
summer berries

1 Dissolve the icing sugar in
the lemon juice. Whip the
cream to soft peaks and
mix with the yogurt and
the lemon mixture.
2 Crumble the 6 biscuits
into 6 cups or glasses,
followed by a spoonful
of fruit in each. Top with
the cream and sprinkle
lemon zest on top. Chill
before eating.
■ 415cals; 31g fat (20g sat
fat); 4g protein; 1g fibre;
28g carbs; 23g total
sugars; 0.3g salt

Down a steep, winding track
near Combe Martin, on the
edge of Exmoor, the sea
glinting beyond the hills, is
Longlands, the ‘glampsite’ we
called home for four days. Set
up three years ago by friends
Bella and Pam, it’s camping,
but not as you know it.
We stayed in Lundy, one of
five fabulous Safari lodges
tucked into a hillside
surrounded by wildflower
meadows, ancient oaks and
big open skies. Each lodge has
a wooden deck (with herb and
flower pots) and barbecue
area. Inside is a large living
space, beautifully furnished
with Chesterfield sofas, dining
table and kitchen area with
wood-burning stove, and two
bedrooms out back.
The kitchen has everything
you need for basic cooking,
or you can order Bella’s
homemade meals, such as
Thai curry and cottage pie.
There was a delicious lasagne
and crisp green salad waiting
for us on our first night,
which we ate on the deck, as
the sun set over the hills.
The lodges sleep four adults
in a double and twin room, plus
two little ones in the sweetest
little boxy cabin bed in the
main room. Our two year old
loved her first ‘big girl bed’
experience, while we snuggled

up under our duvet, listening
to the owls. The lodge is so
cosy and warm, it’s easy to
forget you’re in a tent.
Just down the hill is a little
lake with two rowing boats
(and life jackets) if you fancy
messing about on the water.
A trail follows a stream at the
bottom of the valley, where
the kids can make dens, hunt
bugs and spot wildlife. Should
the heavens open, there’s a
box full of games. Exmoor
Zoo is a short drive away and
you’re 15 minutes from the
coastal town of Ilfracombe
and 20 from the awardwinning Woolacombe beach.
 Who’d love it? Everyone.

But it’s a winner for families.
And if you’re not the camping
type, don’t worry, this is
seriously high-end stuff, with
running water, hot showers
and flushing loos, and really
good homemade food.
 Best thing: The Famous
Five feel – candles, camp
stoves and fire lighting.
Without any roughing it.
 Worse thing: Arriving in
the dark – the site can be a
little tricky to find.
 How to book Safari lodges
sleep six from £114 per night.
The season ends 3 November
(longlandsdevon.co.uk).
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MORE GREAT
GLAMPING OPTIONS
Blackberry lime fizz

Serves 6
Prep 5 mins Total time 5 mins
3 juicy limes
3 tbsp caster sugar
crème de cassis or crème
de mure
1 bottle Prosecco, chilled
blackberries, to finish

1 Squeeze the limes, then
mix the juice with the sugar.
Divide equally between
6 glasses, followed by a
dash or two of crème de
cassis or crème de mure
in each glass.
2 Top up with Prosecco and
add a blackberry or two
to each glass.

YURTSHIRE, NORTH YORKSHIRE
Stay in a handcrafted yurt on the
periphery of the North York Moors
National Park – this is where we
photographed our gorgeous story.
Fully equipped with flushing loos,
hot showers, wood-burning stoves,
a fire pit, crockery and a cool box,
these are yurts with style. From £85
a night for two (yurtshire.co.uk).
SALAGNAC TREEHOUSES,
LIMOUSIN, FRANCE
Six beautiful treehouses with floorto-ceiling windows over 100 acres of
woodland, this is a glamorous take on
low-impact accommodation with a TV,
iPod dock and Nespresso machine.
The woods are full of paths and there’s
an excellent spa and restaurant in the
village. Treehouses for two from £143
per night (canopyandstars.co.uk).

ROOFTOP ROCKETS, BROOKS
GUESTHOUSE, BRISTOL
Who said you need a field to glamp?
We love the quirky en-suite Airstream
caravans on the roof of a Bristol
guesthouse, offering pocket-sprung
mattresses, goose down duvets
and flatscreen TVs. From £50 per
person based on two sharing
(brooksguesthousebristol.com).

AND TO DRINK…

Pack some bottles of wine that go
beautifully with our glamping menu
Brancott Estate Sauvignon
Blanc, New Zealand, £10
Get away from it all with a
glass of fragrant Marlborough
Sauvignon Blanc. Crisp,
grassy green flavours lead
on to tropical refreshment.
Hard to beat with asparagus.

MORE ONLINE

Taste the Difference Côtes
du Rhône Villages, France,
£7 Made by the legendary
Michel Chapoutier. Moreish
dark fruits and savoury sweet
spices make this such an
easy match for flavoursome
barbecued fare. RD
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Something for the journey? Jo Wheatley’s
Malteser blondies are perfect to pack up:
sainsburysmagazine.co.uk/blondies

CAMPING PODS AT
LORD STONES, YORKSHIRE
Located in a privately owned country
park in the amazing North York Moors
National Park, the five comfy pods,
sleeping four in a double and a sofa
bed, are spitting distance from an
excellent café, restaurant and farm
shop. Each has a kitchenette, dining
area, woodburner, deck and barbecue,
toilet and hand basin. From £60 a
night, two sharing (lordstones.com).

FOOD STYLING: SEIKO HATFIELD. PROP STYLING: TAMZIN FERDINANDO. HAIR AND MAKE-UP:
RICHARD HARVEY (INDUSTRY PEOPLE). WINE RECOMMENDATIONS: REBECCA DUNPHY

TIPI ALGARVE, PORTUGAL
The fantastic campsite at Monte Joao
Afonso in southern Portugal offers
four North American tipis, four safari
tents and a family-sized yurt, each with
a shaded cooking-dining area. There’s
also a communal lounge, a small pool,
a well-kept shower block, yoga and
spa treatments. Double tipis from €170
for three nights (tipialgarve.com).

