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HOW authentically Greek this
is I don’t know, but it has all the
trademarks of the Greek style
of cooking, so that’s what we
call it in our house. It’s a free-
form kind of recipe, so you can
change the fish and herbs to
whatever you have to hand.

I used a big halibut steak
between two, but you could use
cod, sea bass or monkfish. Al-

though I’ve never tried it my-
self, I’m sure it would also be
worth trying with oily fish too,
such as mackerel or sardines.

I would recommend using
fresh tomatoes, but, as the pic-
ture shows, it can be made with
canned ones if that’s all you
have to hand. Although I didn’t

use olives when I made it, you
could add some to it, just to
underline its Greek roots.

GREEK-STYLE FISH
INGREDIENTS:
Enough olive oil to
generously cover the bottom
of your oven dish, around

four tablespoons,
Medium onion, thickly sliced
400g (1lb) small, new
potatoes, scrubbed and
halved lengthways
Two large cloves of garlic,
peeled and thinly sliced
Enough fish for two people
. . . either two thick steaks or
fillets of whatever you fancy,
or one medium whole fish.
Four tomatoes, either fresh
or canned, cut in half
Around 10-15 black olives,
optional
Two tablespoons chopped,
fresh oregano
Juice and grated zest of a
large lemon
METHOD:
� Pre-heat oven to 180C
(350F, gas mark four). Heat
frying pan or roasting dish
on the hob over medium
heat. Cover bottom of pan
with olive oil and throw in
potato, onion and garlic.
� Cook over medium heat
for around 10 minutes, until
onions start to soften and
potatoes are opaque around
edges. If using a roasting
dish, transfer to oven. If
using a frying pan, move
contents of pan into
ovenproof dish, scraping as
much of the oil as you can
into dish along with the veg.
� Cook in pre-heated oven
for around 10 minutes, then
remove and give a good
shake. Place fish on top of
veg and surround with
tomatoes and olives. Sprinkle
with oregano and lemon
zest, and season with salt
and pepper. Pour half of
lemon juice over fish and
place back in oven. Cook for
around half an hour, then
remove and sprinkle
remaining lemon juice over
the dish. Serve with bread.

Greece is the
word for fish dish

THE temperature at which a wine
is served has a big impact on its
taste. Too cold and it’s hard to get
a true sense of the flavour of the
wine, too warm and it’s almost
putr id.

As a rule of thumb, serving
temperatures are 6 to 10C for
sparkling, 8 to 14C for white
or rose, and 13 to 20C for red.

Sounds reasonable enough,
although on trips to Spain
I’ve visited more than one
tapas bar where red wine
has been kept in the fridge.

Make sure you put wine in
the cooler a couple of hours
before you plan to drink it.

But if you need to chill a
bottle of wine in a hurry, half
an hour in the freezer also
does the trick nicely . . . just
don’t forget to take it out.

Wine, unlike beer, isn’t
necessarily best served super

cold. Despite this many restaurants
serve their wines bone-chillingly cold, so
it’s not until you’re on to your second
glass that you can really get a sense of
what the wine tastes like.

Admittedly a lot of people prefer their
wine this way and really, it’s just a
matter of taste.

I recently got an invite to a very exotic
sounding tasting session in Chile . . . but
realised it would not mean leaving
home. The invitation was to a live wine
tasting in Montes Winery in Chile via an
“online wine-tasting seminar”.

My understanding is that the
attendees will be sent wine and
glassware. They sign onto the computer
at the proscribed time and go through
the tasting with president and
winemaker Aurelio Montes.

Then, says the invitation: “They get to
“interact one-on-one with Aurelio
through the internet in real time from

the comfort of the office/home.”
It seems like a wonderful idea. Think

of all the things you could do like this
online. For example, people worldwide
could have a live cooking class with a
famous chef if they send out a list of
ingredients and equipment beforehand.

Or maybe you could have dinner with
a famous foodie. They tell you what to
serve beforehand then you sit down
“together” over the internet and eat.
The possibilities seem endless.

It’s a shame I haven’t got an endless
supply of Griffith Park, an interesting
Australian sparkling rose that’s perfect
now summer is almost here.

Soft pink in colour and very fizzy, it
was a little too sweet for my drinking
companion but I loved the rich berry
flavours and citrus aromas. A perfect,
quaffable drink as an appetiser with
friends or on your own if you’re in a
good mood after a hard week at work.

Griffith Park is available at Morrisons
priced £6.49.

H OM AG E
TO POWER
OF THE PEN

ANOTHER SKY: VOICES OF CONSCIENCE
FROM AROUND THE WORLD edited by Lucy

Popescu and Carole Seymour-Jones is published
by Profile Books, priced £8.99. Available now.

ANYBODY who needs convincing that the pen is
indeed mightier than the sword would do well to
read this incredible anthology.

Shocking, moving and inspiring
in equal measure, it gives a
voice to writers who have been
jailed, tortured, exiled and even
murdered for daring to stand up
and be counted.

Collected by English PEN —
the founding centre of the
international writers’ fellowship
—these essays, poems, stories,
and letters painfully expose the degree to which
free speech is taken for granted by those of us
lucky enough to have it.

Another Sky gives a harrowing insight into life
under some of the world’s most brutal and
authoritarian regimes, including Syria, Iran,
China and Burma. Most of the pieces are
previously unpublished and would have remained
so were it not for the efforts of PEN and the
refusal of the authors to be silenced.

One of the most poignant contributions is from
Nigerian author Ken Saro-Wiwa who, shortly
before paying the ultimate price for his defiance
and moral conviction, wrote: “I am now
convinced, more than ever, that the path of
literature is the assured way to human salvation
and to civilisation. I hail the power of the pen.”

WISDEN CRICKETERS’ ALMANAC 2007 by
Matthew Engel is published in hardback by John

Wisden & Co, priced £40. Available now.
LET me state the obvious. For those without the
slightest interest in cricket, this book is not for
you. In fact, I doubt you’re even reading this.

For those, like me, who believe cricket to be
one of the greatest of all man’s creations — a

construct on a par with the
wheel, the eighth Wonder of
the World, a way of life that
acts as a blueprint for Utopia
— well, you have probably got
it already.

No doubt some among the
“unprecedented 50,000” who
bought last year’s edition, did
so under the spell of Freddie
Fever, which gripped the nation
after the most exciting Test

series in the whole 125-year battle for the Ashes.
They may not be so inclined to buy another,

particularly after this winter’s debacle Down
Under, which is chewed over for 83 pages.

Editor Matthew Engel has attracted most of
the finest names in cricket writing to contribute
and starts with 80 pages of comment, articles on
the state of the game, amusing stories and
tributes. The remainder of the book looks back
over the 2006 season and also over the whole
rich history of the game, with a fascinating
collection of reports, results, facts and figures.

A book for the true enthusiast.

LUCY IN THE SKY, by Paige Toon, is published
in paperback by Pocket Books, priced £6.99.

Available now.
FOR too long chick lit seems to have been a bit
out of fashion as the really good writers have
matured into yummy mummies writing about
issues involving children, baggage and
everything that age brings with it.
So it’s refreshing to find Paige Toon’s debut
novel right back in the traditional chick-lit
bracket with its lilac cover and vibrant young
heroine Lucy.
Lucy, 25, is returning to
Australia after nine years to
attend her best friend’s
wedding. On the plane she
receives a mysterious text
suggesting that her gorgeous
boyfriend is cheating on her.
So begins a journey of discovery
for Lucy, as she falls for the
groom’s dishy brother.
This is easy holiday reading for
anyone seeking a few hours of escapism.

HOW TO KEEP YOUR COOL
FILLING FILLET: a healthy meal with as much of a Grecian taste as you like


