
The Year of Food and Drink 
is a chance to spotlight, 
celebrate and promote 
Scotland’s natural larder and 
quality produce to people 
and visitors.

As part of the Year of Food and Drink Scotland, the 
Oban Times has teamed up with local businesses to 
celebrate the wealth of variety, quality and talent in 
this booming industry. 
Over the coming months, the paper will be 
promoting a selection of events, stories, restaurants, 
pubs and producers from the west coast. 
Each week, one business from the sector will be 
the focus of this exciting new column, along with a 
delicious recipe, so keep an eye out and allow the 
Oban Times to provide a taste of the fantastic food 
and drink available in the area.

Who is it?
The Loch Melfort Hotel

What do they do?
There are plenty of dining options at Loch 
Melfort Hotel to suit every budget, taste, 
appetite and occasion from tasty bistro 
snacks, excellent Scottish fine dining, 
picnic hampers and afternoon tea.

Where can I find them?
Overlooking Loch Melfort, it is a three-
minute walk from Arduaine Garden and is 
19 miles from Oban.

Ingredients 
Serves 6

150g of Dates - 
Pitted and chopped

150ml of water
60g of soft unsalted 

butter
150g of soft brown 

sugar
2 eggs

180g of plain flour
Half a vanilla pod

1 tsp of baking powder

Our food and drink column will appear 
weekly  in the coming months

If you would like your business to feature 
here please call us on

01631 568000

This week...

Loch Melfort Hotel 
original recipe

Sticky Toffee pudding:

Loch Melfort Hotel 
The Loch Melfort Hotel is renowned for its excellent 
food and head chef Mike Knowles (above left with 
Matt King) knows just how popular his sticky to� ee 
pudding recipe is. It is a daily sell out in the Chartroom 
Bistro for people having a relaxing lunch after a 
pleasant walk in the NTS Arduaine Garden next door. 
Why not book a special afternoon tea in the beautiful 
hotel lounge with stunning sea views over looking 
Shuna, Jura and Islay? Mike, who lives in Oban with 
his family, is passionate about local sourcing  and 
supports local suppliers and seasonal ingredients 
wherever possible. Seafood is a hotel speciality, with 
Loch Melfort lobster, langoustines and crab on the 
menu as well as oysters, mussels and scallops. Asknish 
Bay Restaurant is open daily from 6pm- 9pm for 
� ne dining or more casual dining is available in the 
Bistro all day from 10am-10pm. Visit the Loch Melfort 
website on www.lochmelfort.co.uk or follow Mike and 
his team on facebook and twitter. 01852 200233.

Method
Grease and flour the individual pudding moulds and 
pre heat the oven to 160°c.
Place the water into a pan and add the dates and 
the opened vanilla pod. Bring to simmer to allow 
the dates to soften. Take off the heat and allow to 
infuse for 15 minutes before putting in liquidiser and 
pureeing. I prefer it chunky so a robot coupe is what 
we use here, but up to you. Remove warm mix from 
the machine and allow to cool a little.
Meanwhile, cream the butter and sugar until frothy, 
add eggs and cream well.
Combine a little of the egg mix into the puree then 
fold the puree into the remaining sugar mix.
Finally, sieve the flour into the mix in small stages 
and gently fold through until combined well. Pour or 
pipe into moulds no more than 75 per cent full or it 
will overflow in the oven.
Cook for 10 minutes then cool for 10 minutes before 
covering with an unhealthy lashing of warm toffee 
sauce and clotted cream/ice cream. Enjoy.


