FOOD & DRINK

Down by the riverside — the place to relax and enjoy a gourmet meal
courtesy of Stewart Collingswood
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ooking on location is second nature to

Alba Game Fishing. If you enjoy luxury

game shing with a touch of gourmet
catering on the banks of the river or loch, then
look no further. Alba Game Fishing prides itself
on using the nest locally sourced and organic
ingredients, giving a unique taste of Scotland.
Their main aim is to provide a delicious whole-
some meal to give their guests the energy to go
outand sh with renewed focus.

What could be better after a couple of hour s

shing than to sit in comfort by the river bank,
partake of your favourite tipple while Stewart
Collingswood, a self taught chef and the owner
of Alba Game Fishing, cooks up a mouth water-
ing lunch or dinner?

Stewart has created a variety of menus to suit
all palates, but if nothing takes your fancy then
he is happy to cook to your requirements.

What we are trying to achieve with our food
is simplicity  to allow the quality of ingredi-
ents speak for themselves. This is achieved by
careful attention to the ingredients and no
compromise on quality, he says.

Albas menus include wild highland
venison, organic chicken, slow baked trout and

Chef, sherman Stewart
Collingswood; Stewart s
dog waiting for a bite!

COOKING ON LOCATION

Cullen Skink. Most of their shing locations
have timber huts in which to cook and dine.
However, if the weather is good, then what
better way to appreciate good cooking than
dining by the river or loch?

For this feature Stewart has provided his
recipes for fried egg with griddled asparagus,
venison, cranberry, port and orange casserole
and a delicious dairy free carrot cake.
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