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Dinner with Stacie Stewart.

I was so excited to meet Stacie after following her from her initial appearance on Masterchef in 2009, then on Twitter, where she frequently cracked me up.

I’ll tell you how it works first:

You arrange a date with your friends, then email Stacie. You then set a date. Stacie then sends you a list of ‘what I’m not too bad at cooking’. It’s about 4 sheets of A4! Spend hours choosing what you want, then let Stacie know. She will then send you a list of what you have to buy, she’ll also send you a list of what she will bring, (ingredient wise). I collected Stacie from the train station, (she expected to get a taxi).

She drinks a coffee, then goes mad, making absolutely everything from scratch.

She serves the food. She tells everyone what each course is. She clears the plates and carries on serving until the meal is finished.

It’s as simple as that.

My experience:

When she got to my home, she said had a coffee, then turned into what can only be described as a woman possessed. This girl works hard. I mean really hard. She didn’t stop for a minute for about 8 hours. While she was making the bisque for the fish course, she was making the pasta. Whilst she was making the 3 desserts, she was prepping the veg. She astounded me with the amount of work she did and what she achieved. Then she served each course, introducing them, then she cleared up, washing up, loading the dishwasher and cleaning down. Without question, it was our best dinner party ever.

The starter was served. Without question, it was the best starter I have ever eaten. Simply incredibly. 2 of our party were pescatarian, (fish eating veggies), so they had the same but didn’t have the black pudding. They still thoroughly loved it, (rightly so).

The fish course was outstanding too. I personally loved it because I watched Stacie making the pasta, and the stuffing, and the bisque. Outstanding. Everyone ate this.

The main was unbelievable. The Rib of beef was cooked to Medium, (Stacie had asked how we all wanted it. 1 of our party, (the heathen), said he wanted it well done. Medium was our compromise. The feather blade of beef was marinated in red wine an bay leaves for 48 hours prior to a very long, slow cook. It was so succulent, moist and delicate, words couldn’t describe it.

The non meat eaters had Lemon Sole, (bought down by Stacie from her local fishmonger). It was raved over.

I supplied the cheeses, (we have a great cheesemonger locally). Lovely – with a cracking Port.

Dessert was flourless chocolate torte, (light as a feather), treacle tart, (made without any sugar) and lemon posset – light, fluffy and tart enough to cut through the other two heavier puds. I must say, they were all great, however the treacle tart was simply to die for. Truly brilliant. It could be on the dessert menu of the best restaurants.

Overall, the experience was brilliant. I would thoroughly recommend it for anyone wanting to impress both with the fact they are private dining, serving incredible food, great service and a chef who has appeared on the TV and is funny as hell as well as incredibly talented.

The only downside: the booze took its toll and my guests all forgot to ask for a photo of Stacie. In the big scheme of things, I’d say that that means it’s not a bad night.

Simon Steggles - dinner party host.
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