
Who are you and where do you work?
My name is Nigel Ramsbottom and I’m 
Head Chef at Delia’s Restaurant and Bar, 
at Carrow Road, the home of Norwich City 
Football Club.
 
How long have you been there?
I started working at Delia’s in August 2014, 
although I had first met Delia more than 
30 years ago when I was working at Miller 
Howe in the Lake District. Delia was great 
friends with the owner John Tovey and she 
occasionally came to Miller Howe to host 
cookery courses.
 
Where were you before?
Before I joined Delia’s, my wife Carol 
and I owned the Monks Eleigh Swan, a 
pub restaurant in Suffolk. We worked 
together there for more than 20 years and 
in 2014 we decided to sell our business. 
We had taken that business as far as we 
could, maintained our 2 AA rosettes 
and we were regularly featured in many 
guides including the Which? Good Food 
Guide and the Michelin Guide. In 2008 we 
were awarded the reader award from the 
Which? Guide, for the best restaurant in 
the East of England. 
 
Where did you train?
I completed my City & Guilds in catering 
in my hometown of Doncaster. On leaving 
I secured a place at Miller Howe, and 
at this time, the 1980s, country house 

cookery was very much in ‘vogue’. I had a 
great start to my catering career and it was 
here that my love of pastry and puddings 
began. I then worked in Tunbridge Wells 
at Thackeray House Restaurant, an elegant 
building with a menu to match; here I 
learnt to love ingredients and to treat 
the food with respect. I moved onto the 
Walnut Tree in Abergavenny in the early 
1990s and worked with Franco Taruschio. 
Franco pioneered Italian cookery in this 
country; here we cooked with local and 
seasonal ingredient years before it became 
trendy!
 
Who has inspired you?
I have had the privilege of working with 
many amazing chefs during my career, 
including Delia of course! Many of 
whom have made a lasting impact.  I was 
privileged to meet Elizabeth David (she 
was great friends with Franco) and I spent 
lots of time listening to her experiences 
and philosophy.
 
What is your favourite ingredient?
This is a very difficult question as it would 
really depend on the time of year. Deben 
mussels are wonderful between December 
and March. I love the beautiful summer 
produce that East Anglia provides – sea 
trout, lobster, asparagus and soft fruit. 
However I think that my very favourite 
ingredient is the game that this region 
produces, I love any sort of bird (to cook!).
 

Got a favourite gadget?
I’m not really a gadget sort of chef, but I 
love my home oven, it has a hide and slide 
for all of my kitchen gadgets!
 
What is your signature dish?
During April, the Thai Green Prawn 
Curry with Jasmine Rice really stands 
out; I make a green curry paste which 
makes it really authentic and it really does 
pack a punch.  To give a cooling after-
taste, I finish this dish with a cucumber, 
pineapple, red onion, coriander and fresh 
mint salad.
 
What do you like doing when you're 
not cooking?
I have been a chef for all my working 
life, which means that I have to work at 
weekends and in the evening, so any time 
off is very precious. I spend time with my 
family; my son plays rugby so my wife 
and I will always watch him, whenever 
possible.
 
Where do you like to eat out in the 
region?
I don’t really have much of an opportunity 
to eat out often in the region; however I 
do love eating out when I’m on holiday. 
I have an apartment on Minorca and the 
dish I enjoy most is Caldereta de Langosta 
– Menorca’s famous lobster stew that 
originated on the island and is served fresh 
at the best restaurants in each town. 
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The Head Chef at Delia’s Restaurant and Bar at 
Carrow Road watches his son play not football, 

but rugby, during his precious time off!
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What would you be doing if you were 
not a chef?
From a very young age, I knew that all I 
wanted to do was cook so I didn’t have a 
plan B, luckily it all worked out!
 
What's your foodie prediction 
for 2016?
Food like most things has a trend – juices 
and the use of blenders are very popular at 
the moment. It is always good that people 
want to eat healthily and I predict that with 
a sugar tax we could see a trend in healthy 
cooking continuing. I find it exceptionally 
worrying to see the health problems a poor 
diet can cause, especially in young children.  
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Recipe Overleaf



OLD-FASHIONED RHUBARB TRIFLE
METHOD 
1. To prepare the rhubarb, cut it into 
1 inch (2.5 cm) chunks and add these to 
the baking dish. Then sprinkle in the caster 
sugar, together with the zest and juice of 
the orange. Now pop the whole lot in the 
oven without covering and let it cook for 
30-40 minutes, until the rhubarb is tender 
but still retains its shape. At the same time, 
place the pecans in the oven and put a 
timer on for 7 minutes to toast them lightly, 
then you can either leave them whole or 
chop them roughly
2. While the rhubarb is cooking, slice the 
trifle sponges in half lengthways, spread 
each half with the marmalade, then 
reform them and cut each one into 3 little 
sandwiches. Now arrange them either in 
the individual serving bowls or the large 
trifle bowl. Then make a few stabs in the 
sponges and sprinkle the Madeira carefully 
over them, then leave it all aside so it can 
soak in
3. When the rhubarb is cooked and has 
become completely cold, taste it – if it is 
a bit sharp, add a little more sugar. Take 
a draining spoon and carefully remove 

the chunks of rhubarb, placing them 
amongst the sponges. Now pour all the 
juices from the dish into a measuring jug 
and make this up to 18 fl oz (510ml) with 
the orange juice
4. Next, pour 8 fl oz (225ml) of this into 
a small saucepan, scatter the gelatine 
over, whisk it and leave it to soak for 
5 minutes. Then place the pan over a 
gentle heat and whisk everything until 
all the gelatine has completely dissolved 
– about 2 minutes – then return this to 
the remaining juice in the jug and give 
it all another good whisk. Now pour it 
over the sponges and rhubarb. When it is 
completely cold, cover it with clingfilm 
and leave in the fridge until completely 
set. The last thing you need to do is whisk 
the custard and Greek yoghurt together 
in a mixing bowl, then spoon this 
mixture over the set jelly
5. Now cover with cling film again and 
chill until you're ready to serve. Don't 
forget to sprinkle the toasted pecan nuts 
over just before serving, and, although 
it doesn't strictly need it, a little chilled 
pouring cream is a nice addition.

INGREDIENTS
1lb 8oz (700g) of fresh rhubarb; 4oz 
(110g) of golden caster sugar; grated zest 
and juice 1 orange; About 10floz (275ml) of 
freshly squeezed orange juice; 2oz (50g) 
of pecans; 6 trifle sponges; 3 level tbsp of 
marmalade; 4floz (120ml) of Sercial (dry) 
Madeira; 1 x 11g sachet gelatine powder; 
12oz (350g) of fresh custard; 7oz (200g) 
of Greek yoghurt

To serve
A little pouring cream (optional); 
pre-heat the oven to gas mark 4, 350°F 
(180°C); You will also need an ovenproof 
baking dish measuring 7½ inches (19cm) 
square and 2 inches (5cm) deep, and 6 
individual serving bowls or 1 large trifle 
bowl with a capacity of 3½ pints (2 litres)
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Serves Six

This recipe is taken from How to Cook Book 
Two and Delia's Vegetarian Collection and 
will be cooked by Nigel at Delia’s Restaurant 
and Bar at Carrow Road in April

VISIT www.deliaonline.com


