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Joey Holder | Cocktail 
The Slippery Eel 

Inspired by the deep sea, dark, mysterious and salty 

 

Tai Shani | Canapé 
Mushroom Pate on Hexagonal Charcoal Crackers 

Taking inspiration from 17th century witchcraft, herbs and spices 

 

Alberta Whittle | Sweet 
Roast Spiced Pineapple 

Story of the pineapple, told through a historical and contemporary lens 
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Joey Holder | Cocktail 
The Slippery Eel 

Inspired by the deep sea, dark, mysterious and salty 
 

Ingredients: 

• 1 part - vodka 
• 1 part - blue curacao 
• 5 parts - grapefruit juice 
• Maldon sea salt (or similar) 
• Ice 

 

Equipment: 

• Cocktail shaker (or similar) 
• Spirit measure (or similar) 
• Coupe or Martini glass (or similar) 
• Two side plates 

 

Recipe: 

• Salt the rim of your glass by first dipping in a saucer of water and then rolling in salt. 
• Then put 4 cubes of ice in a cocktail shaker and add: 1 measure of vodka, 1 measure of 

blue curacao and 5 measures of grapefruit juice. 
• Shake vigorously and then pour into your salted glass. 
• Drink while thinking of the deep dark seas. 

Serves 1 

 

 

 



Tai Shani | Canapé 
Mushroom Pate on Hexagonal Charcoal Crackers 

Taking inspiration from 17th century witchcraft, herbs and spices 
 

Ingredients: 

• 300g chestnut mushrooms – cleaned, trimmed and coarsely chopped 
• 2-3 garlic cloves, minced 
• ¼ tsp dried thyme 
• Salt and freshly ground pepper, to taste 
• 1 tbsp balsamic vinegar 
• 1 tbsp water 
• 1 tbsp (15g) butter 
• 1 tbsp soft goat’s cheese (optional) 
• Hexagonal charcoal crackers (for serving) 

 

Equipment: 

• Knife & Chopping board 
• Food processor, blender, Nutribullet (or similar) 
• Wooden spoon, spatula (or similar) 
• Frying pan 
• Ramekin (or similar) 
• Serving plate 

 

Method: 

• First, mix the chopped mushrooms, minced garlic, balsamic vinegar, water and thyme in 
a food processor until almost smooth.  

• [If you don’t have a food processor, finely grate all the ingredients and mix with a spoon.] 
• Remove the mixture using a spatula and sauté in a frying pan with some butter for a 

couple of minutes – until there is no visible liquid and the mixture firms up a little. 
• Season with salt and pepper to taste, add the goat’s cheese (optional) and stir. 
• Serve hot, warm or cold on hexagonal charcoal crackers. 
• Garnish with thyme. 

Serves 2-4 

 



Alberta Whittle | Sweet 
Roast Spiced Pineapple 

Story of the pineapple, told through a historical and contemporary lens 
 

Ingredients: 

• 1 pineapple 
• 60g light muscovado sugar (or similar) 
• ¼ tsp black pepper 
• 1 tsp cinnamon 
• ½ tsp chilli flakes 
• 1 lime (optional garnish) 
• Crème fraiche (optional garnish) 

 

Equipment: 

• Oven 
• Baking tray lined with baking parchment (or similar) 
• Wide shallow bowl (or similar) 
• Knife & Chopping Board 
• Spoon, fork (or similar) 
• Serving Plate 
• Zester / Grater (optional) 

 

Method: 

• Pre-heat fan oven to 200C. 
• Mix together the sugar and spices in a bowl, then put to one side. 
• Cut the pineapple into long sections, removing the core and skin. 
• Coat the pineapple in the sugar and spice mix. 
• Place the coated pineapple on the baking tray, spaced apart. 
• Place in the oven for 15 minutes turning half way through 
• Serve hot with a dollop of crème fraiche and a grate of lime zest. 

Serves 2-4 

 

 

Recipes by Tasha Marks | AVM Curiosities. 


